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Florida Orange Groves and Winery is a fan
owned and operated winery in the heart of the &rB«¢
burg beach area. Vince Shook, a long time memb(
the Florida Grape Growers, and Mom and Dad rur
aspects of the winery.

Winter Music Series

shipping and packing company in the early 1970s [ {BCRANBERRY WINE =t January 5th (1:00 p.m.— 4:00 p.m.)
later added a retail operation of orange juice gifis. Sl FOR THE HOLIDAY - ine January 1011 8:88 P 00 p'm';

it Wi i AVOID THE E— anuary :00 p.m.— 4:00 p.m.
Development of the fruit wines was begun by theilia : Shm Nol;ll;SH _ ety 2611 (100 b - 400 )

in 1991 and only after several years of develophme
methods to make a superior fruit wine was the wi
opened in September 1997.

Their wines are made from 100% fresh sques
juice and include a variety of citrus, tropical aretry

Lakeridge Winery

FGGA Annual Conference

Ocala Hilton Hotel
January 17-18, 2008

(Continued on page 5] fioriga State Fair Interna-

tional Wine Competition
February 7-9, 2008

Annual Conference and Meeting Returns
to the Ocala Hilton

Mark your calendar if have not done so, the
Florida Grape Growers Annual get together
in Ocala is fast approaching. This year we
will meet on Thursday and Friday January
17th and 18th, 2008 at the beautiful Hilton
Hotel. This will be the third year in a row
that the conference has been held at this ho-
tel. It has a pleasant atmosphere, good food
and excellent service.
As in past years the Conference begins on
Thursday with registration at 12:00pm and
opening ceremonies at 1:00pm. The agenda
for Thursday, highlights the accomplish-
ments of Florida A&M University and the
Seminar presentation at last year's Conference University of Florida. This year’s hot topic is

(Continued on page 3)
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Presidents Message

Reflections

As the year 2007 comes to a close and the vineg
resting and storing up energy to produce a great iye
2008, it is a good time to reflect on how this yedf be
remembered.

For me it was a year when raccoons and birds n
aged to eat most of my grapes and the fruit-eatiogd-
peckers ruined the majority of my mangos; howewer,
did manage to save enough of both to make a few
lons of wine. It is also the end of my first yeer Presi-
dent of the FGGA and it has been quite an expegiethd
would like to thank everyone on the Board for hegpio
make the job very satisfying. We have had somevtiro
in new acreage planted this year, but we still neeg
promote more acreage so that more wineries can n
Florida grape wine. We have also seen growthuin
membership as people want to learn more about
muscadine grapes and grape growing in Floridam|
still amazed at the number of people who do notwkri
that you can grow grapes in Florida and that wesla
wine industry.

The FGGA conference was a big hit in 2007 dn

should be even bigger in 2008 so if you have ngtske
tered as of this mailing, you might consider doingt

this time. Bob Bates and his committee have put
gether a very exciting agenda for the conferenaeytbu

don’t want to miss.

Dallas Baker is working on procuring stickers th
can be put on your bottle of wine if you win a meea
the Florida State Fair. He should have some aFtie
if you plan to attend.

| would like to say to all Merry Christ-
mas and Happy New Year. Stay safe in youl

holiday travels and we will see you in Janu@rgiodynamics which many consider witchcraft

at the Conference.

Donnie R. Nettles, President
Florida Grape Growers Association

are To understand biodynamic viticulture it's useful
to understand the farming options available to @rap
growers (or any farmer, for that matter). The [four
most prominent growing methods are conventipnal,
apustainable, organic and biodynamic.
Conventional uses whatever method is necgssary
to produce a good crop. If the plants need numtio
gaen fertilizers, either natural or synthetic, admin
istered. If a critter is devouring the grapes irépp
with a pesticide. Encroaching flora are eliminated
with an herbicide.
Sustainable is more gentle. It uses the |least
amount of these products as possible and only [when
haRBsolutely necessary. It also encourages biod [
oin the vineyard with cover crops and the intro
t9é insect predators.

a  Organic uses only natural substances -- no| syn-
othetic fertilizers, pesticides, herbicides or fundes +
and it encourages biodiversity.
Biodynamics embraces all aspects of organit but

éakes the notion further by holistically treatiniye
ntire vineyard as a living organism. Additional

substances or preparations to the vineyard as
Qihen to plant, prune, water and harvest. It is as
a philosophy of life as it is a farming method, ethi
why it has influenced the thinking of so many who
atnitially explored the concept only because they
wanted to grow better grapes.

t

This article was published in the Seattle Post and
it presents a short description of the optionsanweg!
can use in the producing grapes. We are still
gling with organic methods and have not lookgd at

voodoo. There are many converts that swear thi
grapes are healthier and taste better. An exant
biodynamic preparation is a “tea” made from fcow
manure fermented in a cows horn which is buriged in
the vineyard over the winter. It is then super téi
and sprayed on the vines at a specific time

forces are the strongest. These forces are moacst

ivhen
2pha

Grape Time®ecember, 2007
EDITOR and PUBLISHER
Bob Paulish
Questions? Contact Susan Goolsby
386-329-031&r admin@fgga.org

and the zodiac.
Something to think about.

"Eat thy bread with joy, and drink thy

wine with a merry heart.
Ecclesiastes 9:7
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Annual Conference & Meeting
(Continued from page 1)

the release of three new muscadine grape varieties,
by FAMU and two by UF, These are outstanding gsa|
and will be a tremendous addition to the muscad
grape growers plantings. You will not want to miks
presentation. Other topics of interest include ap®@r
Root Bore Study update, Availability and Quality
Planting Stock Material, Testing Wine Charactecsbf
New Varieties and much more. Florida would not hay

Thursday night Dinner with wines provided by Flarid/ineries.

viticulture industry if it were not for UniversityRe-

search. Improvements of grape varieties and wink-m

ing techniques have made Florida a credible vitigel
state. Keeping up with the latest in research ieees-
sity. Do not miss these sessions.

At the conclusion of the presentations a shorttm
ing of the FGGA will take place at which the newdd-
tors will be elected. Best of all is our Wine andcé
Evaluation and Social followed by dinner. In adufitito
our Commercial wines, we will be able to taste
judge some wines made from experimental Flor
grape varieties and vinifera varieties grown inrida.
Definitely something to look forward to.

After an evening of good food and wine, our Frid
session will begin at 8:00am (registration at 7r8Da

g

Subjects such as Grape Propagation, Blanc DuBoig €
periences, Mistakes not to make , Mechanical Harve
ing issues, Wine and your Health and Fresh Fruit-Ma

keting will be discussed. Organic Grape Productidh

be presented by the only organic grape grower am-H
ida. It can be done. You will hear how to do ihefe is
a growing consumer demand for food that is chem

free and we as grape growers and winemakers cannot

ignore what our customers are asking for.

be
ine

Wine Blending

Df(part two)

e . How to blend?

As was mentioned in part one, this is the most fun.
The best way to determine if a blend will workagtry it.
You could try mixing your wine with the chosen wsnigy
yourself, but that takes away a lot of the fun. Blakparty
out of it. Bring together a number of people toryblend-
ing party. The more people tasting will provide ettér
idea of how others like the blend. The decisiorstifi
yours but now you have more information.

Although everyone is having fun, you will need to
keep accurate notes on the percentages in thebteiatls
and the comments made by the tasters

Have a large supply of glasses depending on the num
ber of tasters. The glasses should all be alikihabeach
taster is on a level playing field. Mark each glassthat
the judges can go back to a previous blend for @mp
son. Graduated beakers are a must so that youbkrdoa

areproduce the blend that is chosen. Sometimes yithu w
have more than one candidate and will have multiple
blends to bottle.

X As in any scientific study always have a contralsgl

FSor the tasters so they may know what the staming is
like. Before presenting a new blend discuss what @
trying to achieve in the blend. Also, talk abowt tompo-

ent (s) you are blending with. Is it sweet or acat aro-

3 atic, etc.
a4 In many cases, you will not know what percentage of
a wine to add. Start by adding say 5% and then &6él
so forth until you find the one you like. For a “ritege”

Ptart out with a blend that makes sense for thee wiou

want to achieve like 60/25/15. Based on the rewmlti

Zbmbination you now can adjust each component thil

%’ight mix is achieved.

At the end of the tasting there is usually a good

amount of wine left in the glasses and bottles. h

these need to be disposed of and we are not tadibogt

the sink. CHEERS!!!I
cal
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Baked Wild Turkey with Muscadine
Gravy

1 (10-pound) wild turkey, skinned
3 bunches muscadines or 4 cups seedless red grapes
4 onions, quartered

3 celery stalks, quartered

3 bell peppers, quartered

4 heads of garlic, halved

2 cups sliced mushrooms

1 1/2-quarts defatted chicken stock, unsalted
salt substitute

black pepper

cayenne pepper

3 Tbsps granulated garlic

1 tsp celery salt

1/4 cup low-sodium Worcestershire sauce
Louisiana Gold Pepper Sauce

Method

Preheat oven to 400 degrees F. Rinse the turkdy wel
under cold running water. Season thoroughly with sa
substitute, peppers, granulated garlic, celery salt
Worcestershire and Louisiana Gold. Rub the seagenin
well, inside and out. Stuff the cavity with 1/2thg
quartered onions, celery, bell peppers and gasking
aluminum foil, wrap the ends of the wings to praven
overcooking during baking. Place the turkey inrgéda
cast iron roaster and surround with remaining \efgles
and fruit. Add chicken stock and bring to a rollingil
on top of the stove. Remove from heat, cover tigatid
place in oven. Cook 3-3 1/2 hours or until turkeyan-

der. Remove cover and allow to brown evenly. Yoy maPlessed holiday season!

wish to strain the natural cooking juices, discawtids
and reduce liquid to a flavorful jus or gravy.

GRAPE, SCUPPERNONG OR MUSCADINE
WINE

8 gts. fruit

8 Ibs. sugar

4 gts. warm water

1 pkg. dry yeast

Dissolve yeast in sugar water. Pour mix over
mashed fruit. Stir. Slice one potato and put on tog
then add a good handful of meal on top of that. Lét
stand 28 days. Stir every few days. Strain and bo
tle, but do not seal.

This was found on the web and is a very interesting
method for making wine. Are there any adventurous
members that would like to try this? It is espdyial
intriguing that the bottles are not sealed. | guess
should be drunk immediately.

Seasons Greetings from
Putnam!

On December 9, Elliott Vineyards invited
participants of a Citizens Academy to their Pierspn
home in Volusia County. Max’s involvement in the
Citizens Academy was key in introducing partigi-
pants to numerous aspects of Volusia County. Tihis
was an excellent opportunity Max and Sue provided
to promote grape growing and Florida wines. Only
Florida wines were featured at this event, prongptin
both commercial and amateur efforts. In additign,
Max and Sue provided vineyard tours. In keeping
with the mission of FGGA, the Elliott's event was
an outreach effort to Volusia County residents dn-
aware that Florida was an environment conducjve
for growing grapes and the fabulous wine produged
by talented Florida vintners.

In November, Ruthann Thropp and | we
guests at the Palatka Women's’ Club. As the ladies
met for a Thanksgiving luncheon, | presented infor-
mation ranging from muscadine grapes, Florida
wines and vineyard conservation. The ladies espe-
cially enjoyed the samples of San Sebastian and
Log Cabin wines, giving them a true taste of Flg
ida’s muscadine grapes.

Until we meet in January have a safe and

[e

=

On Consumption of Wine
Three bowls only do | serve for the temperate; gne
for health, which they empty first, the second for
love and pleasure, and the third for sleep. When
this bowl is drunk up, wise guests go home. The
fourth bowl is ours no longer, but belongs to vip-
lence; the fifth to uproar; the sixth to drunkerveé
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(Continued from page 4)

the seventh to black eyes; the eighth is the polces;
the ninth belongs to biliousness; and the tentméminess
and hurling the furniture.

-Eubulus (ca. 375 B.C.)

Cheers!

Kellie Thropp,

Putnam Chapter President
logcabinwine@bellsouth.net

Seasons Greetings from Highlands!

Roger & Kathy Giller at the Grapes Of Kath Vineyar
will hold a pruning seminar on Saturday, Januarth18
hot dog and hamburger lunch will be provided atmo
The seminar, complete with hands on instructiont
follow. Anyone interested in attending can contdathy
Giller at 863-382-4706.

Florida Orange Groves and Winery
(Continued from page 1)

fruits.

If you have ever visited a winery, they will noriyal
offer 5 to 10 different wines for tasting. Can yimagine
the opportunity
to taste 34 dif-
ferent  wines
(including 3
sparkling).
That is what
Florida Orange
Groves Winery
produces.

Favorites
include Coco
Polada (Pina
Colada), Cocoa

Beach
(Chocolate Orange), Mango Mama, Blackberry wh
comes in a Dry and semi-sweet, Key Lime and P
Grapefruit.

And vyes,
there are
Muscadine
wines on the

Vince Shook with his Mom and Dad

menu, both
dry and
sweet.
Their
wines  have

garnered over

130  medals apove is an extensive wine display area and gift
store

|oN

ch

since opening. For the past several years Disneyese
Florida Orange Groves wines with meals at the haer
tional Wine

and Food
Festival held

at EPCOT.

These are the
only Florida

wines served
at the Festi-
val.

In  addi-
tion to being
a licensed
wine manu-
facturer they
are a licensed wine distributor and you can firgirtlvines
in many stores in Florida. There are 20 satellitges in
Florida that carry only or mostly Florida Orangeo@s
wines.

Annual
production at
the winery is
nearing 20,000
cases or about
48,000 gallons.

Since most of

the wines are

made  from

fresh fruit their

production

takes  placeaA brand new labeling machine. A necessity when
throughout thebottling 33 different wines.

year  which

requires less tanks. An exception is muscadine .v@napes
are brought in from the vineyard in late summeushed
pressed and stored. Although their motto is “ngrape in
the bunch” a few bunches have invaded.

If you are looking for something to do or are ie th
neighborhood drop in for an adventure in wine tegstA
well stocked store has items for gifts or for yalf.sY ou
won't be disappointed.

This is a part of the tanks which hold about
10,000 gallons

ink

Florida Orange Groves Inc and Winery
1500 Pasadena Ave. S.
St Petersburg, FL 33707
800-338-7923 or 727-347-4025
www.floridawine.com

Hours 9 to 5, Monday through Saturday
12:30 until 5pm on Sunday
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FLORIDA GRAPE GROWERS

ASSOCIATION

2007 BOARD OF DIRECTORS

Donnie Nettles, President

Frank Ascolillo, Vice-President
Citrus/Marion County Chapter President

Vince Shook, Treasurer

Ruthann Thropp, Secretary

Robert Paulish, Past President

Antonio Fiorelli

Manatee County Chapter President

Kellie Thropp

Putnam County Chapter President

Kathy Giller

Highlands County Chapter President

John Sirvent

Salvatore lannone

Edsel Redden
Bob Bates
Jeanne Burgess
Dennis Gray
Charlie Sims

Bonniejean Paulish

Robert Thropp
Lynn Webb
Stephen Leong

321-956-1894
352-249-9116

386-467-2437
813-633-8692
941-322-0976

386-467-2177

863-382-4706

386-659-2231
352-854-1065
386-329-0318
352-392-1991
353-394-8627
352-324-9702
352-332-1133
813-633-8692
386-467-2437
850-832-9695
850-599-8692
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Florida State Fair International

Wine Competition
The Commercial competition will be held
February 7-9, 2008 and the Amateur compq-
tition on February 9, 2008

If you need a set of entry forms contact

Bonniejean Paulish bjpaulish@hughes.net.

Acreage available in Riverview , Florida.
8 acres available for sale or lease. For more rinder
tion call Paul Zmoda 813-677-5985

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

ADDRESS CORRECTION REQUESTED




