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eres a new gun in town T
Kyotee Vineyard has just completed harvesting using brand new piece of equipment. Summertime in Putnam 3
Fred and Lynn Webb owners of Kyotee Vineyards Grape Growers Cormer 2
and Seabreeze Winery have acquired a brand new Kor-
van harvester. It replaces their Braud harvestéctwh New Winery s

became too small for the maturing vineyard and ever
increasing harvest load.

This year’s entire harvest of 100 acres was com-
pleted using the “new gun”. Lynn Webb stated “we ar
very pleased with it's performance”. Built heretfire Jazz at the Winery
US with American sourced components reduces the Live Music, Food, Wine

; $2.00 Admission
cost of repairs and replacement parts. September 22nd (10:00 p.m.— 5:00 .m.

This model is apparently the most popular har- September 23rd (11:00 p.m. - 5:00 .m.)
vester in California. It has all of the basic faatiof a Lakeridge Winery
standard harvester plus some extras. Automatid-leve
ing on side slopes, extensive lighting in the turioe Vintage Venture
night harvesting, large heavy buckets to convey the Wine, Food, Vintage Car Shov
fruit and a long collection platform to catch theyges $2.00 Admission
that usually fall ahead or behind the maChineJam:é New Korvan Harvester ready for action. No| 83222: 3:: 8(1) Zx g gz;
cleaning fan that produce a completely trash freel{ it has only three wheels. Lakeridge Winery
uct to the bins are just some of the special featur

Lynn also stated “It left very few CESTA Research Forum
grapes on the vine and on the ground Florida ag University
and almost no damage to the vines due
to harvest. We were able to load a trac- Wine Festival & Market
tor trailer in 1 1/2 to 1 3/4 hours depend- i Esrates Winery T

ing on the grape load.” A tractor trailer
holds 22 one ton bins. “In short we are
very pleased however this machine rein-
forces one of my favorite sayings “you
can feel better but it will cost more.”

The acquisition and use of this state-
of-the-art machine is a testimonial to the
progress of the grape growing industry

in Florida. Not too many. years ago ther—%rvester in action off loading to a trailer pullega tractor.
was only one harvester in the state, NOWis aliows the harvester to operate continuoustjaut a

we have six. need to stop to unload.
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Presidents Message

The Fruits of Labor

It's that time of year when all the sunshine, rain

and back breaking labor starts to pay off—grapedsr
It is time to convert the fruits of our labor indopower-
ful, healthy drink we call muscadine wine.

All winemakers have one thing in common, whetl
it be the amateur that makes 1 gallon of wine erRho-
fessional who makes thousands of gallons of wirg
that is to make the best wine possible out of gpaality
grapes or fruit of which you may have access.

yeast to use for a particular style of wine, ofetiént
batches for blending, length of time on the skind at
what temperature to ferment. Then, do you wariéto
ment it completely dry and balance the final prddorc
stop the fermentation leaving some residual sugar
then balance the wine? These are only a few of
sometimes overwhelming decisions to be made du
the winemaking process, and, if all the right diecis
are made, the final product will be tested by yiviends
and relatives for the stamp of approval. And,dfiss is
a commercial winery and your customers agree
your decisions, they will buy the wine to enjoy hwi
friends.

The downside to every winemaker’s hard labor|
that you cannot satisfy everyone’s taste budsf sou
share your wines with friends, relatives, and consts,
don'’t be upset if someone says “l don't like thigme.
If you enjoy drinking the wine you have made, tiat
what matters most. So bottle your wine, enjoy so
with friends and relatives, but tuck a few awayinice
cool storage for competitions.

Donnie R. Nettles, President
FGGA.

Sheep in the Vineyard

Tired of controlling weeds in your vine-
yard? Help may be on its way. University re
searchers in California are training sheep
tlean up vineyard weeds without eating th
grapevines.

Sheep are not picky eaters and will eat 3

Researches are experimenting with a techniq
arcalled aversion therapy. They took sheep th
had never tasted grape leaves and let them e

ere then given a drug that makes them fe
gueasy without any other side effects. The
sheep generally left the grapes alone.

Using sheep as weed mowers is not ne
aSeveral vineyards use sheep; however, it tak
tiseepherders and dogs to move the sheep al
rifgefore they can get to the vines. Some vineys

emost anything in sight including grapevines.

may _ much grape leaves as they could handle. Tﬂ;y
There are challenges in winemaking such as V\hw

ue
at
as

el
5e

.
es
bNng
rd

managers use them in the dormant season w
there isn't much to nibble on. Others use mini
Give.
Dakotah Winery & Vineyards in Chiefland

nen

ture breeds that are in short supply or are expén-

me Using regular sheep would be a less expe
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;owned by Rob Rittgers and his father Max afe
already using Baby Doll sheep to maintain thejir
vineyard. This breed averages 18 to 20 inches|in
height which allows them to eat the grass and
weeds and skirt the vines at the same time.

sive way to control weeds. Allowing a shee
rancher to use the vineyard would cost nothin
in fact the rancher may pay to graze his sheep

There is the added benefit of the fertilizin
capabilities of sheep.

“I think it is a great error to consider
a heavy tax on wines as a tax on luxt
ury. On the contrary, it is a tax on

the health of our citizens.”
--Thomas é&e$bn
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Summertime in Putnam

| was picking table grapes for customers yesterdd
and the enjoyed the serenity that has covereditige v
yard. The weeks prior were filled with mechanical
equipment roaring to accomplish this year’s goakpi
the highest
yield to date.
Mission ac-
complished!
Between Log
Cabin Farm
& Vineyard,
St Johns
Oaks, and
Frank Ward'’s
Vineyard,
nearly 40 tons
were me-
chanically
harvested in

Leaving Log Cabin Farm en route to St
John Oaks for harvest

Putnam County alone for commercial wine production.

Of course this doesn’t include the tonnage hanéguic
in other vineyards throughout the county for tefblét
or limited quantity wine production. During pre
harvest, Dr. Charlie Sims gathered a group of local
grape growers to introduce experimental wines devel
oped by the Uni-
versity of Flor-
ida. The small
group met at
Sirvent’'s Farm &
Vineyard in July
where Dr. Sims
was able to con-
duct qualitative
research among
those familiar
with muscadine
wines.
In May,
Jeanne Burgess

was a guest We received a lot of ‘double takes’
speaker in Cat from drivers as we transported the

Spring, Texas forBraud Harvester.

the ' Annual

Blanc Du Bois symposium sponsored by the Texas C
operative Extension. The symposium covered bdth v
culture and enology practices. Jeanne’s experiefitbe
the Blanc Du Bois has been extensive as she relayed
her presentation regarding winemaking practices con
cerning the Blanc Du Bois. The winemaking medals

ty

Jeanne has earned from this grape developed hyrtihe

versity of Florida speaks for itself. A speciahitks to John
Seago of Pontchartrain Vineyards and Winery in kiauna,
where he takes

great pride in his

Blanc Du Bois.

John was also a

guest speaker at

the Symposium in

Texas. He was

kind enough to

take the time to

give me a per-

sonal vineyard/

Winery tour after aJea_mne Burggss ;peaking at the Blanc du
fIight back from Bois Symposium in Texas

the Symposium
and preparation for a weekend festival at his \anay If
ever in Louisiana, | encourage you to take the tion@sit
Pontchartrain and
experience the
French Tradition.
Rumor has it
that a group of in-
vestors from Miami
are eyeing north-
east Florida to es-
tablish another
Florida Farm Win-
ery-with possibly
80 acres of vine-

yard to start. Lim- Blanc Du Bois at Pontchartrain Vineyards
ited information is and Winery-winemaker and president

available at this John Seago inspecting his vines
time, but will be
circulated as the time is appropriate.

Although the door of the 2007 season is beginning t
close, around the corner another door will opeprasper
and vigor in the vineyard for 2008. Overall, we wer
blessed with production and the strength to makedaugh
harvest. Now it is time to take a breather.....sagigio
January.

Kellie Thropp

kelster@gbso.net
Putnam Chapter

President
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CESTA Research Forum

Florida A&M University, the College of Engineerir&gi-
ences, Technology and Agriculture (CEQTWill conduct
a Research Forum on October 25, 2007 at the PeigeFR
Auditorium in Tallahassee.

The research forum will showcase campus-wide rebear
extension and outreach activities in support of GIESTA
mission. It will include oral and poster presertas by
faculty and students.

Dr. Gale Buchanan, Undersecretary for Research;
nomics and Education, US Department of Agricultwik
deliver the keynote address. Registration stargsCt AM
and the forum begins at 9:00 AM. Lunch will be satv
For registration information contact

Dr. Moses T. K. Kairo (850) 412-7062 or
moses.kairo@FAMU.edu.

Grape Harvest Festival

Florida A& M University held their annual Grape kast
Festival on August 25th. There was a great turndtie
Florida Department of Agriculture and Consumer &y
(FDACS) had a strong showing at the Festival priogd
information on the FGGA, the Increased Acreage Rimg
and the Farm Wineries They also had a couple ofisea
participating in the Grape Stomping Contest angédu|
giving out the muscadine grape juice.

Grape stomping teams from the Florida
Department of Agriculture (FDACS)

Jose Rodriguez, Coadi Burkes, and Tom
Thomas manning the FDACS table

Ectt is a known fact according to literature and eigrece

Pruning Mature Muscadine
Vines

that muscadine vines require annual pruning toyced
an optimal crop. Because muscadines bear fruitis c
ters from buds on last year's new growth, soméef t
new growth must be left on the vine in order toduee
grapes.

When the vines are dormant, the fruiting spurshen t
cordons (arms on the wire) from the previous se€ason
growth should be cut back to two to four buds. Elses
canes will be the bearer of next year’s fruit. Regeall
canes not required for fruiting. On younger virgsjrs
are spaced from four to six inches. In subsequeatsy
each spur becomes a spur cluster. The vine wilhhieg
lose productivity if additional pruning is not perined
on these spur clusters.

It is recommended that a three year old vine benddl
by removing every third or fourth spur cluster quaat of
all spur clusters. The goal is to gradually thia Hpur
clusters over the next several years to attain iad?
interval.

The first spurs to be removed are those that argipg
downward since they produce poorer quality frug- R
move all dead and diseased wood and weak cordpes ¢
cially those where a tendril has girdled the cortdon
Following these practices will maintain the produity

of your vines for many years to come.
The reference for this article is the North CaraliMuscadine Produc-
tion Guide.

As of this writing, Lakeridge was still involved in
harvesting its Prosperity Vineyard in Holmes
county but they can report that whereas Lakeridge
Vineyards harvest was only equivalent to last year,
Prosperity is yielding over 11 and a half tons per
acre on the white muscadines.

In Manatee County, Antonio Fiorelli is helping the
Lake Wood Ranch, multi million dollar home devel-
opment to set up a three acre vineyard. He is also
working with the school system teaching a class at
Lincoln Middle school.
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Newest Winery Now Open

Announcement of the new winery

Strong Tower Vineyard & Winery opened on Thursday

September 6th in Spring Hill. Terry and Janis Mai

have 5.5 acres of grapes consisting of Blanc dg,Boynthi-

ana, and Ison varieties. An additional 5.5 acresaéimost
completed. All that is needed are grapevines.

Existing vineyard of Blanc du Bois, Cynthiana,
and Ison grapes .

Their wine offerings are Blanc du Bois, Blanc du$o
Reserve,, Blanc du Bois Select, Ison, Pinot Noir,
Blush, and Rose.

17810 Forge Drive
Spring Hill, FL 34610
(352) 799-7612

Hours of operation are 12—5 p.m. Thursday througtuiS

day.

Cynthiana An American Grape

In the past few years there has been a lot of-inte
est in the growing the Cynthiana grape in Florida.
Arkansas, it's usually called Cynthiana and in Mis-
souri it's most often called Norton and tracesatsts
to the 1830s.

The Strong
Tower Vineyard
has about 750
Cynthiana vines
and FAMU has
been growing
these grapes for a
couple of years to
determine how
well they will
survive in Florida.

Cynthiana
Grapes produce a rich, full-bodied red wine wittina
character similar in style to Zinfandel

Excellent resistance to most diseases that affect
leaves and fruit. Vigorous plants bear small, fiduio
grapes. Ripens in late August to early September,
makes deeply pigmented wine.

It is difficult to propagate from cuttings. Studies
have found that rooting can be improved by treating
the cuttings with rooting hormone such as indole-3
butyric acid (IBA).

It is a difficult grape to make a premium wine
from because it is high in titratable acidity (epl5 g/
L), malate (up to 6 g/L), and potassium (up tolf) g/
and has a high pH (> 3.5). Despite the factsbeing
made into an excellent wine.

Cynthiana on the vine
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FLORIDA GRAPE GROWERS
ASSOCIATION

Florida State Fair International

Wine Competition
The Commercial competition will be held
February 8—10, 2008 and the Amateur co

2007 BOARD OF DIRECTORS

Donnie Nettles, President 321-956-1894
Frank Ascolillo, Vice-President 352-249-9116 petition on February 10, 2008
Citrus/Marion County Chapter President
\FQS&Z r?:‘%%':bggezseuggtary 486.467.2437 Booklets and forms for the commercial win
Robert Paulish, Past President 813-633-8692 er.les will be mailed in the third quarter of
Antonio Fiorelli 941-322-0976 this year.
Manatee County Chapter President Amateur forms and booklets will be sent in
Kellie Thropp 386-467-2177 the next two weeks.
Putnam County Chapter President
Kathy Giller 863-382-4706
Highlands County Chapter President
John Sirvent 386-659-2231
Salvatore lannone 386-467-2437
Edsel Redden 386-329-0318
Bob Bates 352-392-1991
Jeanne Burgess 353-394-8627
Dennis Gray 352-324-9702
Charlie Sims 352-332-1133

Bonniejean Paulish

Robert Thropp
Lynn Webb
Stephen Leong

813-633-8692
386-467-2437
850-832-9695
850-599-8692

Florida Grape Growers Association, Inc
111 Yelvington Road Suite 1
East Palatka, FL 32131

ADDRESS CORRECTION REQUESTED




