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SUMMER MUSIC SERIES 
Live Music, Food, Wine 
Free Admission 
July 7th (1:00 p.m.- 4:00 p.m.) 
July 14th (1:00 p.m. - 4:00 p.m.) 
July 21st (1:00 p.m. - 4:00 p.m.) 
July 28th (1:00 p.m. - 4:00 p.m.) 
August 4th (1:00 p.m. - 4:00 p.m.) 
Lakeridge Winery 
 
THE AUGUST STOMP! 
Live Music, Wine, Food, Grape Stomp-
ing 
$2.00 Admission 
August 17th (10 a.m. - 5 p.m.) 
August 18th (11 a.m. - 5 p.m.) 
August 19th (11 a.m. - 5 p.m.) 
Lakeridge Winery 
 
GRAPE HARVEST FESTIVAL 
August 25, 2007 
Florida A&M university 
 
WINE FESTIVAL & MARKET  
July 21, 2007 10am - 3pm 
Florida Estates Winery  
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 � � � � � � � � � � � � � �Grape Growers Field Day 
 A Special Event Held at Florida A&M University 
 
 

The Third Annual Grape Growers Field 
Day was held at the FAMU’s Center for Viti-
culture and Small Fruit Research facility in 
Tallahassee. On a beautiful sunny warm day, 
the faculty and students demonstrated progress 
on various projects they have been working on.  

After a brief welcoming talk by Dr. Law-
rence Carter Associate Dean, the participants 
went outside to begin their tour of the vine-
yards.  

The tour started with Dr. Jiang Lu showing 
the various breeding blocks, established culti-
vars and new breeding lines in the vineyard. 
There are many new varietals in the pipeline 
showing great promise. 

Dr. Violeta Colova took the growers over 
to the demonstration vineyard where she is test-
ing various Canopy Management techniques with muscadine and hybrid grapes. A highlight of this 
part of the tour was seeing her Cynthiana (Norton) grapevines. They are flourishing and are poten-
tially a new red wine cultivar for Florida. More time is needed to determine if they will survive. 
Common Mistakes in Muscadine Dormant Pruning was Dr. Colova’s next subject for discussion. 
For those who were not present the results of her 
research will be presented at next's year’s con-
ference. 

The morning session ended with a demon-
stration of some large tractor driven commercial 
sprayers. 

At lunch the growers were provided with 
some Cynthiana and Blanc du Bois wine made 
from grapes grown in the demonstration vine-
yard. We were also privileged to have as guest 
speaker Charles Bronson, Agriculture Commis-
sioner.  

After lunch, the Field Day continued in the 
cool indoors with presentations by Dr. Mehboob 
Sheikh reviewing the Plant Biotechnology Re-
search Progress and Dr. Jane Barber discussing 

(Continued on page 4) 

Interested growers looking at the various demonstration 
projects at FAMU. 

A good view of some bunch grapes growing in the test 
vineyards. 
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Presidents Message 
 

Donnie R. Nettles 
 
While walking to breakfast at a nearby restaurant, I no-
ticed a grapevine growing among pepper trees, palms 
and other brush.  Most of the grape vines growing 
around our neighborhood have small leaves.  This par-
ticular vine has very large leaves.  I have scanned them 
in, showing the undersides of the leaves so that you can 
see the vein patterns in comparison to the fox grape and 
wild muscadine. The question for today is:  What variety 
is it?   As you can see by the scale, the leaves are nearly 
6 inches across.      
. 

I have made a comparison to the Blanc du Bois, Noble, 
Carlos, Concord and Diamond grape leaves with none 
matching this leaf.  I will continue to monitor this vine 
to see if it produces any grapes. 
 
If anyone know what this is, please let me know.  My 
email is dnettles2@cfl.rr.com. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

(Continued on page 3) 

“Mystery” Grape Leaf 

Fox Grape 

 

Wild Muscadine 
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I’d like to jog your collective 
FGGA memory 

 
Bob Bates 

This summer will start my 41st year at the Uni-
versity of Florida and the 40th associated with the 
Florida Grape Growers Association. (I attended my 
first at a July 1967 Bunch Grape Field Day at Lees-
burg, where John Mortensen and colleagues intro-
duced me to Florida Grapes, and I’ve been involved 
ever since!) 

  
Over the years it’s been my pleasure and profes-

sionally gratifying to have interacted with many fine 
individuals whose diligence and competence have 
put Florida grapes on the map and advanced our 
industry. Sadly, many are no longer with us, but 
fond memories remain. Thus, John Mortensen, Jaing 
Lu, and I are planning to put together a record of 
“The People Behind the Florida Grape Industry”. 
This document will serve to recognize those indi-
viduals and their accomplishments on which we 
continue to build. That’s where you come in.  

  
We plan to look back all the way to the origin of 

Vitis species as background in pre-colonial Florida, 
then cover the pioneering work as colonization pro-
gressed. We’d then like to fill in the record from 
1923, when the FFGA was founded, to the present. 
Necessary information involves: Officers and activi-
ties of the FGGA, Private vineyards in state, Person-
nel and activities at the University of Florida Lees-
burg (subsequently Apopka) Research (and Educa-
tion) Center, similar information at FAMU, winery 
developments, and anything else pertinent to this 
fascinating story.  

  
Therefore, any memories, documents, or per-

sonal contacts that you have will be of great value to 
us. Of particular relevance are old FGGA newslet-
ters, meeting announcements, photos of participants, 
and your personal recollections of events, vines, 
wines, and individuals. I can be contacted at:  

University of Florida,  
P.O. Box 110370 
Phone: 352-392-1991 x287 

e-mail: rpb@ufl.edu 

To the Home Vineyard Growers: 
 
We hope all of you are getting some beneficial rains in your 
areas.  The vines need at least an inch of water per week.  If 
you are not receiving that much rain in your area, you 
should consider irrigating.  Keep up the fertilization sched-
ule in the mean time.  Any recently planted vines need the 
lower sprouts removed to keep the vine growing up to the 
top wire. 

(Continued from page 2) 
Presidents Message 
 

Eutypa Dieback A Serious 
Problem affecting Florida 
Growers 
By Bob Paulish 
 

In the past three years I have experienced the loss of 
10% of my muscadine grapevines. After discussions with 
faculty members at the University of Florida and Florida 
A&M, we have concluded that the cause is very likely to be 
Eutypa Dieback  (ED). Several growers I have talked to 
have experienced similar problems in their vineyard. 

Research concludes that symptoms of  ED do not nor-
mally appear until the grapevines are at least 5 to 6 years 
old.  My vines were 7 years old when I began to lose some. 

Eutypa lata, which is one of the most serious diseases 
of grapevines worldwide. Symptoms include external can-
kers on infected wood and internal necrosis of woody tis-
sue, visualized as a wedge shaped area of stained tissue if a 
cross section is made 
of an infected trunk 
or cordon. Foliar 
symptoms comprising 
stunted shoots with 
chlorotic leaves, often 
cupped and with tat-
tered margins, are 
caused by compounds 
produced by the fun-
gus in the wood and 
transported to the 
foliage. The disease 
causes yield decline 
and eventually kills 
infected vines. The 
fungus Eutypa lata survives in infected trunks and arms for 

(Continued on page 4) 

This is a trunk of a vine showing the telltale 
wedge shaped stain. 
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FAMU 
Saturday August 25, 2007 
 
The Center for Viticulture and Small Fruit Research  will 
be hosting this year’s annual grape harvest festival on Au-
gust 25, 2007 to promote grape growing in Florida by in-
viting the public, including grape growers to view the re-
search and the work that we are doing at the Center to 
promote the Florida grape industry.  The goal is for the 
public to know about Florida grapes and to encourage 
grape growing.   The harvest festival consists of various 
activities: vineyard tours, trailer rides, muscadine grape 
tasting, muscadine juice tasting, vineyard run/walk, games 
for children and our famous grape stomping competition.  
The event has successfully attracted about 300-350 people 
annually, and this year we expect more people to come 
because it will be held on a Saturday.  There is no charge 
for registration for the participants. 

Pesticide 
Spraying and 
Recommended 
Control Meas-
ures. Tours of 
the labs con-
cluded the 
day’s sessions. 

Since the 
Viticulture 
Center is also 
the Small Fruit 
Research facil-
ity, the growers 
were shown 
other fruits such 
as blackberries 
and blueberries 
being grown in 
Tallahassee. 

The field 
day concept is 
best way to see 
what is being 
accomplished 
by University Researchers. This hands on approach pro-

vides the growers with the opportunity to see how different 
varieties of grapes and grapevines look in the field and ask 
questions while looking at a vine or trellis system. 

.  

(Continued from page 1) Grape Growers Field Day 
 

long periods of time and will produce spores that are dis-
charged in the air in winter and early spring. This descrip-
tion matches what is occurring in my vineyard. 

There is no cure for dieback. No current fungicides 
are available for 
control of the dis-
ease Manual con-
trol is the only 
means of minimiz-
ing the damage. 
The primary con-
trol is removing 
infected arms and 
trunks from the 
vineyard. Identify-
ing the diseased 
vines  can best be 
done in the spring. 
The picture on the 
right shows how my vines look after blooming in April 
and May. Some of the vines did not show symptoms until 
June. These vines must be removed as soon as possible so 
that the spores will not infect other vines. If the vines can-

(Continued from page 3) 
Eutypa Dieback 
 

(Continued on page 5) 

Vine that has died after producing healthy 
shoots in early spring 

Tom Thomas the Florida Department of Agri-
culture’s representative to the VAC, reviewing 
the various grape varieties being grown at 
FAMU 

Shown is Charles Bronson Commissioner of Agriculture who was 
the guest speaker and Dr. Sunil Pancholy Associate Dean Research, 
CESTA 
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not be removed in the spring they should be marked for 
removal before next spring. 

Sanitizing pruning tools with a disinfectant can limit 
the spread of  the disease. Research in New York and Cali-
fornia has determined that painting large pruning wounds 
with a fungicide solution provided some control. Minimal 
pruning was found 
to be effective in a 
study done in Aus-
tralia. The bottom 
line is to limit inju-
ries to the vine. 
Unfortunately, an-
other source of in-
jury is the mechani-
cal harvester. I 
found a fair amount 
of wounds caused 
by my harvester and 
I believe it is a ma-
jor cause of my 
problems, however the advantages still far outweigh the 
disadvantages.  

I will have accept losing some vines each year. Control 
of the disease will limit these losses. Awareness of the 
problem is crucial. Eutypa is found everywhere so be dili-

gent and avoid wounding and remember there is no 
cure only control. 

  
 

(Continued from page 4) 
Eutypa Dieback 
 

Scuppernong Grape Butter 
�
5 pounds scuppernong grapes  
5 cups sugar  
1/8 tsp. ground cloves  
2 tsp. ground mace  
2 tsp. ground cinnamon  
Wash grapes; drain and remove stems. Plunge 
grapes into rapidly boiling water to cover; boil 2 
minutes. Drain well. 
Slip off grape skins and grind or chop skins 
finely, reserving pulp; set aside.  
Place pulp in a heavy saucepan; cook over me-
dium heat 10 minutes or until seeds begin to 
separate from pulp. Press pulp through a sieve to 
remove seeds; discard seeds.  
Return pulp to saucepan; add reserved skins and 
remaining ingredients.  
Cook over medium-low heat, stirring constantly, 
30 minutes or until mixture thickens.  
Quickly ladle butter into hot sterilized jars, leaving 
-inch headspace.  
Cover at once with metal lids and screw bands 
tight. Process in boiling water bath 5 minutes. 
Yield: 8 half pints.  
�
Muscadine Hull Pie 
 
2 1/2 cups muscadine hulls  
1 cup juice from the hulls  
1 cup sugar  
1 1/2 tablespoons cornstarch  
3 to 4 drops pure vanilla extract  
1 tablespoon butter  
Pastry for a 9-inch lattice-top pie  
 
Remove the pulp and seeds from the muscadine. 
Boil the hulls until tender in enough water to 
cover. Drain and reserve the juice, putting the 
hulls to the side. Mix together the sugar, corn-
starch, vanilla and juice. Pour this mixture over 
the reserved hulls and let stand for 20 minutes. 
Pour the hulls and mixture into piecrust and dot 
with butter. Cover with lattice top and bake at 400 
degrees for 15 minutes. Reduce heat to 375 de-
grees and bake for 45 minutes more.  
 

Cracks in the vine is another symptom found 
on my vines that is not discussed in the cur-
rent research articles. 

�
��������
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BLANC DU BOIS PLANTS FOR SALE . 
 
IF ANYONE ANTICIPATES A 
VINEYARD OR NEEDS ADDITIONAL 
PLANTS, LET US KNOW NOW. 
WE WILL BE STARTING NEW PLANTS IN 
MAY. EITHER  
CALL 386-659-2231 OR  
EMAIL jnlvineyard@yahoo.com 
 
John Sirvent  

FLORIDA GRAPE GROWERS 
ASSOCIATION 
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Donnie Nettles, President   321-956-1894 
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