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SENTINEL VINEYARDS GENERAL INFORMATION

This report is part of the Virginia Wine Board-funded Sentinel Vineyard Program that Virginia Tech Viticulture
and Enology Extension Specialists initiated in 2020 with 33 vineyard managers, winemakers, and consultants
throughout the Commonwealth of Virginia. Our aim is to collect information from partner sites, then deliver it at
stakeholder meetings, blogs (ext.qrapepathology.org, VTEnology.com, Vit Notes), other social media, and
newsletters. In 2022, we held seven monthly meetings with “core” sentinel group members, which resulted in
four “virtual vineyard” meetings, three newsletters, 25 blog posts, and this final report. In-depth reports during
the harvest season contained analyses of meteorological, viticultural, and enology conditions, including fruit
chemistry data compiled from 123 time points from 17 different sites. In addition, we installed NEWA weather
stations (https://newa.cornell.edu/) at key locations so that we can use meteorological information as you have
seen on this report.

Information we provided throughout the past three years is based on inputs from our Sentinel Vineyard
partners (listed below), who participated in monthly meetings despite their busy schedules. We really
appreciate their time and effort to make it happen, and hope you see the value of our partners’ effort as much
as we (Extension specialists) do. And many thanks to the Virginia Wine Board for their continued support.

Boxwood Winery, Brown Bear Vineyards, Early Mountain Vineyards, Hark Vineyards, Ingleside Vineyards, King
Family Vineyards, Nicewonder Farm and Vineyards, Revelation Vineyards, Rosemont of Virginia, Silver Creek
Orchards, Story Vineyards, Veritas Vineyard and Winery, Walsh Family Wine, Michael Shaps Wineworks,
Virginia Winemakers Research Exchange, and Zephaniah Farm Vineyard


http://ext.grapepathology.org/
https://newa.cornell.edu/
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2022 SUMMARY: A Very Virginia Season

The 2022 growing season included modest versions of most the challenges we associate with growing wine
grapes in the mid-Atlantic. We flirted with damaging temperatures during the dormant season, spats of spring
frost, a wet growing season leading to a lot of disease pressure (particularly downy mildew), and a handful of big
storms during our harvest period. Despite these challenges, we hear optimism on the wine quality from the

2022 vintage.

Key general observations:

e large berries were pretty common this year around the commonwealth
e The cold temperatures during Hurricane lan —and the dry spell that followed it — lessened any negative

impact of the storm

e Labor shortage continues to be a major issue, and is affecting wine quality by forcing pick decisions (and
limiting disease and canopy management options earlier in the season)

e Harvest started a little later this year. For those who harvested everything before lan, it was a push. For
those who waited until afterwards, the harvest had a nice cadence with a lull in the middle.

o There was some unsold fruit this vintage

A very non-scientific preliminary vintage grade:

e Vineyard conditions: B
e Whites: B-

e Reds: B+

e Labor Availability: D



FIELD CONDITIONS

Contributor: Tremain Hatch — Part Time Research Faculty

In a snapshot, we had a wet season, with cooler conditions at the end of the season. The total season-long heat
accumulation for 2022 was less than the 2021 growing season.

Growing Degree Days,
April 1 -31 Oct. 2022
Danville 4022
Crozet 4055
Leesburg 3607
Winchester 3443

Crozet Heat Accumulation, Three Seasons
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Winchester Heat Accumulation, Three seasons
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Dormant season

We had single digit temperatures on January 22, but the vines were in their most hardy dormant stage at that
time.

We seek a couple episodes of temperatures below 15° F which are desirable to keep Pierces Disease signs at-
bay. Winchester had about 9 events and Leesburg had 5 below 15° F. Most of Central Virginia and south-side
did not accumulate more than three of these cold events.

Early season

We had a less catastrophic frost period than in previous years, however
there was a small smattering of frost injury.

On 18 April We saw a particularly wild episode of snow on emerged shoots
at the research vineyard in Winchester. Beautiful, and thankfully not
resulting in injury.

As far as | know, most vineyards made it thought dormant and spring
season without any crop major losses due to cold injury.

Wet season

This was a wet season for most of the state. With an average of over 6” of rain in May, it kept disease
management very challenging. Downy mildew pressure was relentless and the rain exacerbated vine vegetative
growth. Coupled with tight labor availability. This season required that growers keep their guard up.

Rainfall per month 2022
. Charlottesville
Dulles Airport Airport

April 2.25 3.05
May 6.85 6.17
June 2.75 3.66
July 5.23 6.35
Aug. 2.34 4.08
Sept. 3.04 3.18
Oct. 2.46 1.43

Vintage

The outlook in august was fairly pessimist. Following a wet season, most anticipated this would be a difficult
vintage. The weather during harvest can make or break a vintage. For the 2022 harvest, clear conditions during
harvest made up for a wet season.



We were granted beautiful, clear conditions before the remnants of hurricane lan passed over Virginia. lan
fortunately came through with cooler temperatures, and a nice high-pressure system followed lan. There was a
fairly early frost the morning of 20 October that affected some vineyards at lower elevation.

Nice clean fruit, high sugars and reasonable acids. A fortunate harvest, given how difficult the season looked
back in early august.

A comment that a couple winemakers offered was some there was berry dilution to early harvested fruit.
Probably related to the wet growing season. The second take-away was that there was some benefit for late
harvesting fruit. From those that | have spoken too, the fruit harvested after lan was very desirable.

Racoons and yellow jackets seemed to be particularly problematic this year around harvest.

This was a trying year to keep up with downy mildew. There was nice fruit to reward diligent growers that could
keep it clean.

OTHER CRITICAL EVENTS

Spotted Lanternfly

A special note about Spotted Lanternfly (SLF) at the Winchester AREC. A quick review of the timeline of SLF at
the AREC:

e Fall 2021 — we saw a couple adults around harvest time in the AREC vineyard

e Spring 2022 — we had a couple egg masses emerge in the vineyard. Note that these were right in front
of us during pruning and we did not see them

e August 2022 — our vineyard was inundated with SLF adults

A couple notes about the Winchester AREC. We have Tree of Heaven in two separate stands adjacent to our
vineyard. The numbers of Adult SLF were on par with a modest Japanese Beetle infestation. We did make two
insecticide applications in the vineyard, but the SLF move in from adjacent areas rapidly following insecticide
applications. We had high numbers of adults in the canopy — by late August we had high amounts of honeydew
on the top of the canopy and a modest amount of honeydew on the fruit. We anticipate that most of the
vineyards in the state will start to see SLF in their vineyards over the next couple seasons.



SLF adults on a trunk at harvest 2022, Winchester AREC

Samples for botrytis resistance
Contributor: Anton Baudoin, Ph.D., Associate Professor of Plant Pathology

The season to collect most grape disease samples is pretty much over, but we can still get a reading on vineyard
Botrytis populations, even during the winter -- collecting dried clusters or cluster remnants, dead stems, and
even dried tendrils can be productive, see picture below. They are also easy to ship; just let them dry out (or
collect on a dry day) and no need for expedited shipping. When | put these in a moist environment for a day or
two, the vineyard Botrytis population often revives again and can be tested for fungicide sensitivity. Ship to:

Dr. Anton Baudoin

Associate Professor of Plant Pathology

417 Price Hall (0331), 170 Drillfield Drive
School of Plant and Environmental Sciences



Virginia Tech, Blacksburg, VA 24061
Phone: 540-231-5757
Email: abaudoin@vt.edu

Dry material  Incubated (moist)

GRAPE PATHOLOGY RECAP

Contributor: Mizuho Nita, Ph.D., Associate Professor & Extension Specialist for Grape Disease Management

Compared with the last year, when central VA was very dry, we are wet. For example, at Winchester, we
received 3.0, 6.1, 4.9, 2.6, and 6.8 inches during Apr, May, Jun, Jul, and August, respectively. At Tyro, monthly
total precipitation was 3.4, 8.6, 2.8, 5.8, and 9.8 inches during Apr, May, Jun, Jul, and August, respectively. Our
typical monthly average is somewhere between 3 to 4 inches; thus, we had several months exceeding the
average. The excessive rain drove some of our critical diseases, and downy mildew was on the radar for
everybody. In addition, some growers reported more than usual black rot this year.

The figure below shows cumulative leaf wetness in hours and precipitation in inches color-coded by some
selected locations in the state. We had a steady increase in leaf wetness, indicating we had many days with
some type of precipitation or dews. Based on the precipitation data, each site had 4-5 significant rain events.


mailto:abaudoin@vt.edu

2022 Cumulative Leaf Wetness (hr) and Precipitation (in)

Location
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Also, this year, | started posting disease risk maps on my blog (http://ext.grapepathology.org). This attempt aims
to make you aware of the resources available and help you plan for the next fungicide application. The images
below are maps from late May when the critical period for cluster protection starts against downy mildew, black
rot, powdery mildew, and Botrytis. Yellow and red highlights indicate more than a few days with high risk. As
you can see, many stations with DM (downy mildew) or BR (black rot) are highlighted. | hope seeing this type of
information triggers you to consider adding a phos acid or DMI fungicide in the next spray, especially if your
previous spray was more than ten days ago or did not contain materials for downy or black rot.

These images were a summary of past events. The NEWA (https://newa.cornell.edu/) website offers services,
such as daily weather data and disease and insect pest model results, including forecasted risks, to help you
make decisions. Thus, if you have not, please register to the service. Our labs are paying fees so that growers in
Virginia can access the NEWA, so, please take advantage of it.
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We have found out more cases of fungicide resistance issues in recent years. If you have suspicions (i.e., you
could not see the effect of your spray even though you applied good materials at the right moment, please


http://ext.grapepathology.org/
https://newa.cornell.edu/

contact Dr. Baudoin or me. As noted in this report, Dr. Baudoin is currently looking for Botrytis samples which he
can isolate from old clusters.

Last but not least, we will be hosting another round of winter extension meetings which are listed at the end of
this newsletter. Registration information will be distributed through my blog or Viticulture Notes.

Fruit Chemistry Update
Contributor: Beth Chang, PhD — Enology Extension Specialist

“May your hands always be busy
May your feet always be swift
May you have a strong foundation
When the winds of changes shift
May your heart always be joyful
May your song always be sung
And may you stay forever young”
~Bob Dylan, Forever Young

While we want our experience to grow and our wines to age, having an eternally youthful energy and optimism
is certainly helpful in the grape growing and winemaking industry, especially in seasons such as this one in
Virginia. On the fruit chemistry side, on a positive note, and as detailed below, many reported good balance in
sugars and acids in both whites and reds. There were also comments about clean fruit — always a blessing.
Producers sound especially pleased with reds that were able to hang through the dry spell that followed
Hurricane lan. On the not-quite-as-positive side, there was repeated feedback that whites seemed dilute due to
big berries (due to rainfall early in the season), and likewise, that there was a lack of tannins/color extraction
capacity in reds, even when extended macerations and other tools were implemented. There have also been
some reports of high malic acid levels, especially given the fruit’s pH. The sporadic heavy rainfall also caused pHs
to “bounce” due to berry skins absorbing and shedding water. Below, | give a brief overview of the final basic
fruit chemistry numbers for our Sentinel cultivars: Chardonnay and Cabernet Franc. Following that, there is a
comparison of the 2021 versus 2022 chemistries in Cab Franc.

Chardonnay
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This figure shows total soluble solids (TSS; measured in °Brix) as a function of sampling week. TSS reached
between 19-21 °Brix in several regions throughout Virginia. The lower TSS values for Central 1 and 4 were
harvested for sparkling production.
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This figure shows pH as a function of sampling week. Fruit that was harvested early (often for sparkling) was in
the 3.2-3.4 range. Chardonnay that was allowed to hang ended up in the 3.3-3.5 range.
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And finally, this figure shows titratable acidity (TA; measured in grams/liter (g/L)) as a function of sample week.
The grapes destined for sparkling had TAs in the 6.5-10.5 g/L range. The remaining Chardonnay sites brought in
the fruit around 6-7 g/L.
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Since we had a decent number of samples with both metrics, this figure shows TA as a function of pH. The split
between “sparkling/early harvested” Chardonnay versus later harvested grapes is not seen as distinctly here.
Instead, we see some of the nuances of wine acid chemistry, namely that the amount of malic acid and/or metal
ions present in the grape juice matrix can exert a larger buffering capacity (while contributing fewer or no
protons) than tartaric acid... resulting in simultaneously higher TAs and higher pHs. You can read more about this
on my blog: articles.vtenology.com.

Cabernet Franc
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This figure shows total soluble solids (TSS; measured in °Brix) as a function of sampling week. Cab Franc reached
~22 °Brix for many of our partner sites, and most partners seemed pleased with sugar maturity attained. For
those in the Central region, a little regret was expressed by some individuals for not letting fruit hang through
lan for further flavor development, but it was the usual difficult gamble, and the fruit was adequately ripe.

37 Partner Code

—Central 1
3.6 — Central 2
— Central 3
35 —Central 4
—Central 7
34 —NoVa 1
)
H § g — Shen 1
PH a3 g 8§ —Shen2
32
a1
3.0
29

6
Sample Week

This figure shows pH as a function of sampling week. Due to the periodic heavy rainfalls (and subsequent berry
swelling), it was difficult to get consistent accurate pH measurements, hence the extra-squiggly fit lines. Cab
Franc was picked around a pH of 3.45-3.55 in several regions, though of course, there were outliers.
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This figure shows pH as a function of TSS. Overall, we didn’t see pHs spiking as sugars accumulated, like they
sometimes do (see more about this below). A few of our partners commented on their initial impressions of
balance in this vintage (in later harvested reds), and I'd guess that this is a contributing factor.
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TAs dropped into the 5-6 g/L range by harvest for most of the Sentinel sites.
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2021 vs 2022 Comparison — Cab Franc
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This 1% comparison gives a rough comparison of TSS as a function of sample week for the 2021 versus 2022
seasons in the Central and Shenandoah regions (where we had the most cumulative data points). Note that we
are aggregating data from multiple sites, so there is a lot of variation and some caution should be used in
interpretation. This figure illuminates that sugar accumulation was similar between the two years, though
harvest was 1-2 weeks later this year.
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This is a fun figure, in my humble opinion! It shows pH as a function of both sample week (left) and TSS (right).
We see some regional divergence: Central VA had slightly higher pHs in 2021 than in 2022. In particular, notice
the “spike” in the upper right quadrant (2021 -- blue line) that started around 19 °Brix. In contrast, pH seems
almost flat-lined at the same sugar maturity in 2022. Also, note that Shenandoah had more distinct inter-annual
variation, and was the inverse of Central VA with lower pHs in 2021 than 2022 (though the earlier harvest date
in 2021 plays a role in that observation).
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This figure is a direct comparison of 6 individual sites between the 2021 and 2022 harvest. Granular data — hard
to extrapolate to broad conclusions — but an interesting comparison of fruit ripening conditions. Overall, it
indicates that 2022 Cab Franc was harvested moderately more ripe than in 2021.
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Finally, this is a comparison of pH as a function of TSS at the partner sites in 2021 and 2022. We see some

interesting divergence of pH from berry maturation, where very different sugar accumulations had similar pH
levels.

NOVEL VARIETIES TRIAL RECAP

By: Dana Acimovic, Viticulture Research Associate

The initial evaluation of the novel varieties started in January with cane collection for the dormant bud cold
hardiness tests. At that point, the trial consisted of twelve cultivars among which five reds and five whites, that
have reached full cropping potential, were used for the testing. It was not a big surprise to see Itasca, an extreme-
cold hardy selection from Minnesota, being the most cold-tolerant cultivar, and withstanding the test temperature
of -27°C. Other cultivars performed equally well as Chardonnay or Cab. Franc, with their LTEqo staying below -20°C
during the endodormancy. The first to break endodormancy were Fleurtai, a cross of Tocai-Friulano and Kozma
20-3 (mostly V. vinifera, but also V. amurensis, V. berlandieri, and V. rupestris), and Petra (SK-77-5-3), a cross
between Kunbarat x Pinot Noir (V. amurensis and V. vinifera). These two white cultivars had bud break 5 to 10
days earlier than Chardonnay. Mother nature sent the last snow of the season in midst of April as a reminder that
an early bud break can be a risky business. Luckily for tiny Petra’s inflorescences, there were no crop loss this time
around (Figure 1).
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Figure 1. Early start: Petra, 10 cm shoot covered by snow.

After extremely wet May, all vines reached the full bloom. Whether due to the prolonged rainy period prior the
bloom or a couple of extremely hot days during the bloom (May 27 - June 6), some of the vines had poor fruit set
and conspicuous shot berries (Figure 2).

Figure 2. Verdejo cluster with normal size and shot berries.

All the cultivars filled the trellis quickly with fast-growing shoots fueled by the frequent rain. Probably the most
vigorous among them were Saperavi, a Georgian red (V. vinifera), and Soreli, a white grape with the same genetic
background as Fleurtai. The only one not to join the vigorous bandwagon was a Switzerland red variety, Garanoir,
which shoots grew slowly and developed no laterals.

Unprecedented amount of rain in May and July made disease management very challenging for many grape
growers this season. However, our cultivars lived up to the expectation of showing the disease resistance and
stayed simply clean with a basic spray program that was applied every 10 to 14 days. After the fungicide
application was discontinued post-véraison (end of July), a first sign of Downy Mildew (DM) started showing off
on young developing leaves and this was quite obvious on Verdejo, a white Spanish variety that had no disease
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resistance. By the time of harvest, DM was more or less present on young leaves of San Marco (ECO-1), Saperavi
and Teroldego, and even on DM resistant Gamaret and Garanoir (Figure 3).

Figure 3. Garanoir shoot tops defoliated due to DM. Photo taken after harvest.

Contrary to that, the white team - Fleurtai, Itasca, Petra, and Soreli kept the healthy leaves until the end of season.
However, we observed significant incidence of Sour rot on Soreli and Itasca clusters at harvest. Moreover, Sour
rot incidence and severity were very high in two reds — Saperavi and Teroldego. Furthermore, we noticed a
significant incidence of bunch stem necrosis (BSN) in Gamaret, San Marco, and Saperavi that could be rather
caused by Mg-deficiency in soil than being a cultivar specific (Figure 4).

Figure 4. San Marco (ECO-1) cluster showing BSN probably caused by Mg deficiency.

We also noticed interveinal chlorosis/necrosis on older leaves of Itasca for two consecutive seasons, which spoke
in support of Mg-deficiency hypothesis (Figure 5).
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v G A
Figure 5. Mg deficiency symptoms on Itasca leaves. Photo taken by T. Wolf.

In spite of inconsistent fruit-set, the yield was overall exceptional. However, fruit chemistry not so much. In case
of white varieties, this happened because we started to harvest grapes too late, when the acids had already
noticeably dropped. Later, however, we harvested red varieties too early with brix level below 20, due to our
decision to avoid the remnants of Hurricane lan. The exception was Gamaret, which was at that point at 21.5 brix.

Now that we have learned what would be the optimal harvest time for the new varieties to VA, we should give it
another try next season... and to make experimental wine. Cheers! Happy Holidays!

UPCOMING VITICULTURE and ENOLOGY PROGRAMMING, MEETINGS, and EVENTS

January 5 @ 1:00PM: VWA Ask The Experts Using Redox Potential with Dr. Gordon Walker
Registration link: https://vawine.site-ym.com/events/EventDetails.aspx?id=1685403&group=

January 11 @ 2:00-3:00PM: VT Enology Wine Acid Chemistry webinar
Registration link coming soon!

Pruning Short Course

Dear viticulturists and vineyard operators,

(please forward this message to anyone who might be interested).

We are very happy to announce that we will offer the popular pruning training with Italian pruning
specialist Marco Tessari again in 2023.

This year we open up our reach to growers from Georgia, South Carolina, North Carolina and

Virginia. Like last year, the training is partly sponsored by Vesco Pruning Tools.

The price per Person will be $350 to have access to all classes.

Like last year, we managed to give a limited amount of extension personnel free access as well.

The training covers three intensive virtual workshops on proper grapevine pruning techniques plus one
class on shoot thinning in Spring. We will go through the basic and the details of spur and cane pruning.
We also will talk through your case studies with before/after photos.

The workshop schedule will be:

First workshop: Tuesday, Jan 17 (12-3 PM EST)

Second workshop: Friday, Jan 20 (12-3 PM EST)

Third workshop: Tuesday, Jan 31 (12-3 PM EST)

We only have a limited amount of space, so please make sure to RSVP as quick as possible.
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If you are interested, please fill out this form:
https://forms.glelyzHAQC7A7dQ8n3At6
I look forward hearing from you soon,

Mark

Dr. Mark Hoffmann (he/him)

Small Fruit Extension Specialist | ® [ & |

=

-y

Assistant Professor
Department of Horticultural Science
mhoffma3@ncsu.edu

February 15-17 2023 Virginia Vineyards Association Winter Technical meeting

https://virginiavineyardsassociation.org/winter-technical-meeting-

registration/#cid=1041&id=136&wid=3301&refid=61226999

Virginia Tech/VCE workshops within the VVA meeting

February 15 from 1 PM to 4 PM: Grape Disease Management Workshop: The aim for this workshop is
to make you prepare for the season. We will go through the season together, identifying key diseases
and discussing how to manage them. We will also discuss where to find resources to help you prepare
for the season.

February 15 from 1 PM to 5 PM: Beginner’s workshop: Thinking of starting a new vineyard operation?
We will provide a series of lectures that cover site selection, cultivar choice, canopy management,
disease management, etc

Vineyard workshops from Virginia Tech/VCE

Below is the list of upcoming workshops offered by Virginia Tech/VCE. These meetings are all free. Registration
is required, and Tremain or Mizuho will send announcements soon.

February 27: Pruning Workshop, Stone Tower Winery 19925 Hogback Mountain Rd, Leesburg, VA
20175. Specialists with Virginia Tech’s AHS Jr. AREC and local Virginia Cooperative Extension agents will
conduct a grapevine pruning workshop. This workshop will involve presentations followed by guided
practice in the vineyard. We will provide a review of the fundamentals of dormant pruning. we will then
focus on pruning strategies for vines. Please Register: https://forms.gle/yArZkg4yY5mNgbnk6

March 22 from 2 PM to 4 PM: Grape Disease Management Workshop, Loudoun Co. Extension office
(750 Miller Dr SE suite f-3, Leesburg, VA 20175) - with online (Zoom) option: The aim for this workshop
is to help you prepare with disease management strategies for the season. We will go through the
season together, identifying key diseases and discussing how to manage them. We will also discuss
where to find resources to help you prepare after the workshop. Please Register:
https://forms.gle/PkxTVegeNfzhnJVu9

March 23 from 2 PM to 4 PM: Grape Disease Management Workshop, Grape disease ID (with Spanish
translation), Loudoun Co. Extension office (750 Miller Dr SE suite f-3, Leesburg, VA 20175) - with
online (Zoom) option: In this workshop, we will focus on disease identification by studying pictures of

22


https://forms.gle/yzH4QC7A7dQ8n3At6
https://smallfruits.cals.ncsu.edu/
https://virginiavineyardsassociation.org/winter-technical-meeting-registration/#cid=1041&id=136&wid=3301&refid=61226999
https://virginiavineyardsassociation.org/winter-technical-meeting-registration/#cid=1041&id=136&wid=3301&refid=61226999
https://forms.gle/yArZkg4yY5mNqbnk6
https://forms.gle/PkxTVeqeNfzhnJVu9
https://strawberries.ces.ncsu.edu/
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symptomatic grape vines. The session will be translated in Spanish to train vineyard workers to aid their
identification skills. Please Register: https://forms.gle/PkxTVeqeNfzhnJVu9

e March 29: GrapelPM.org training and Q and A, online from 1 PM to 3 PM: GrapelPM.org is an online
tool to help you organize your pesticide sprays. You can use it to keep up with inventory, plan your
spray, share your spray plan with co-workers, and create reports for the WPS and EPA. In this workshop,
we will go through the basic functions of the system and answer any questions you may have. Please
Register: https://forms.gle/PkxTVegeNfzhnJVu9

e April 7: GrapelPM.org training and Q and A, online from 1 PM to 3 PM: GrapelPM.org is an online tool
to help you organize your pesticide sprays. You can use it to keep up with inventory, plan your spray,
share your spray plan with co-workers, and create reports for the WPS and EPA. In this workshop, we
will go through the basic functions of the system and answer any questions you may have. Please
Register: https://forms.gle/PkxTVegeNfzhnJVu9

The "Eastern Viticulture and Enology Forum Series"(EVEF), co-organized by Virginia Tech, Penn State, and
Cornell University, will take place from 3 p.m. to 4:30 p.m. on the following dates in December, January,
February, March, and April. The webinars are intended for vineyard owners, winery owners, vineyard managers,
and winemakers.

e Jan.10: "Top 10 Dormant Pruning Mistakes in Your Vineyard" This webinar will cover basic and
advanced pruning approaches for young to mature vines. Presenters will address common errors and
how to avoid or repair them.

e Jan. 23: "Reducing SO2 During Winemaking Process: Why, When and How" Participants can learn about
the use of sulfur dioxide throughout the winemaking process, how to lower levels of SO2, and how to
achieve antioxidant and antimicrobial protection in wine, including canned wines. Instructors will discuss
alternatives to SO2 as well as the pros and cons.

e Feb. 7: "Academic and Industry Perspectives on Biofungicide Use in Vineyards" Academic grape
pathology specialists will present research results, and experienced vineyard management professionals
will provide feedback on biofungicide efficacy and use. In addition to those involved with vineyards and
wineries, grape extension and research specialists may benefit from this webinar.

e |n addition, online registration will soon be available for these future live webinars:

e Feb. 21: "An Introduction to Practical and Applied Winery Laboratory Quality" The winery laboratory
is a critical part of wine production. This presentation will cover the basics of a laboratory quality
assurance program designed to protect wine quality decisions. Attendees can learn how to determine
the accuracy and precision of their methods and ideas for improvement. Instructors will focus on
concrete, practical steps.

e March 7: "Climate Change Implications for Grapevine Production in U.S. Wine Regions" Climate and
weather patterns impact regional grapevine suitability, productivity, and sustainability. Current and
future changes in weather patterns have implications for viticulture and enology practices. This session
will focus on climate change predictions and possible effects on grapevine productivity and wine quality

potential.
e April 18: "Pét-Nat Production: An Industry Roundtable" Enjoyed by the French for centuries, Pét-Nats
— also known as "pétillant naturel" — are gaining in popularity. In this webinar, industry experts will

explain production methods, lessons learned, and tips for producing this "natural sparkling wine."
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Eastern Wine Conference and Exposition — March 14-16, 2023, Lancaster PA
https://easternwineryexposition.com/

Viticulture Position Update

We are pleased to announce that the process is moving forward to refill the Viticulture position. We anticipate
to have candidates offer seminars at the AREC near Winchester and the main campus in Blacksburg next year.
We will keep you informed about when these will take place.

Virginia Cooperative Extension is a partnership of Virginia Tech, Virginia State University, the U.S. Department of
Agriculture, and local governments. Its programs and employment are open to all, regardless of age, color,
disability, gender, gender identity, gender expression, national origin, political affiliation, race, religion, sexual
orientation, genetic information, military status, or any other basis protected by law.

VIRGINIA
TECH.
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