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Welcome to the August 2010 Newsletter
In this August issue, we focus on the grape berry. Articles within cover topics of cluster
thinning, berry ripening, harvest., and various pests that can damage berries. Also, we
provide information about how to conduct vine nutrient sampling at véraison to be sure
to keep up with your nutrient program. Finally, take a moment to read about our OSU
Viticulture & Enology alumnus in the Alumni Spotlight.
Cheers!						
The OSU Winegrape Team

Crop thinning and yield should be a moving target
Patty Skinkis, PhD, Viticulture Extension Specialist

During August, vineyard managers and winemakers commence operations to increase
quality by estimating yields and making crop adjustments. This season will prove to be a
challenge to ripen fruit as the cool, wet spring delayed bloom by at least two weeks or more
in most parts of the state. In addition, poor or variable berry set has created concerns of
lower crop levels and increased variability in berry development. This will require that
important decisions be made regarding crop restriction.
Crop thinning has been practiced in Oregon’s winegrape industry for more than a decade.
This serves as one way in which we can exert some control amongst the existing vineyard
design and the climate at which we have very little control. Cool climate winegrowing
regions generally require some level of crop restriction in order to adequately ripen fruit due
to limited season heat units and duration. However, the intensity of crop thinning is highly
dependent on the cultivar, vine health status and region throughout the state. Timing and
intensity of crop thinning should be considered for the best results.
Timing
Many crop level studies have been conducted to determine appropriate thinning practices
for various cultivars in different regions. Timing of crop thinning is based on the berry
development stage and the desired outcome. Thinning inflorescences (flower clusters) prior
to bloom is one option; however, it is not often used. The benefits of pre-bloom thinning
are increased fruit set and longer rachis length. More often, cluster thinning is conducted
any time from fruit set to véraison. However, timing is critical as winemakers want to
avoid berry size compensation associated with crop thinning. Berry size compensation is
of concern only when the berries are in phase I of development, during the first 3-4 weeks
following fruit set. It is during this stage that cell division occurs in the berry, and removal
of competing clusters may change the carbon partitioning to allow for greater berry size.
This is not the case if thinning occurs in phase II (lag) or phase III (ripening) of berry
development. Additionally, not all cultivars experience berry size compensation. In cases
where there are no nutritive limitations, such as in high vigor vines, crop thinning any time
post-fruit set may not result in increased berry size compared to un-thinned vines.
Early crop thinning has been shown to provide more berry quality benefits than later
thinning, particularly in cool climate production regions. Reynolds et al. 2007b found
that crop thinning Chardonnay Musque around fruit set increased terpene concentrations
(fruity, floral aromas) in fruit and wine when compared to other later crop thinning
treatments and un-thinned controls in Ontario, Canada. In addition, the early thinned
fruit was the only treatment that had higher soluble solids and pH when compared to later
thinning treatments. Conversely, work conducted in warmer climates without limited heat
units indicates that there is little effect on fruit quality. There was no difference in fruit
composition of Washington Chenin Blanc and Riesling thinned at fruit set or véraison
(Keller et al. 2005) or in Cabernet Sauvignon produced in Israel (Bravdo 1985). However,
research indicates greater fruity and dark berry aromas in wines produced from Cabernet
Sauvignon thinned earlier in berry development in Napa (Chapman et al. 2004). The
majority of research indicates that gains in fruit quality are realized when crop thinning
occurs early in berry development. Although later season crop thinning has been used to
achieve greater precision in targeting final yield goals, the effect on quality may be limited.
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Intensity
The level at which to reduce crop should be based on the vine’s
capacity to adequately ripen fruit to a given standard within
the environment in which it is grown. Thinning at various
levels has been found to hasten fruit ripening, depending on the
location, cultivar and vigor status. In particular, sugars and color
(anthocyanins) have been increased by crop thinning prior to
véraison. In the case of Nebbiolo grown in northern Italy, 50% crop
reductions at the pea-size stage lead to increased total anthocyanins
(Guidoni 2002). Research with Oregon Pinot Noir shows a 22%
increase in berry anthocyanins with a 50% crop level compared
to un-thinned vines (Reynolds et al. 1996). Other studies indicate
increases in polyphenolic compounds and resveratrol with crop
thinning, as was observed with the grape Chambourcin thinned at
the pea-sized stage (Anton et al. 2007). Although crop reduction
can lead to increased fruit quality, thinning to very low levels
can cause reduced fruit quality as vines become under cropped.
Thinning to levels that are very low can result in green flavors as
was observed by Chapman et al 2004 where Cabernet Sauvignon
was more herbaceous in the lowest yield treatments as compared to
higher yielding vines in Napa.
When it comes to the intensity of crop thinning, considerations
must be made for weak or compromised vines. Vineyards that
have reduced productivity due to water stress, nutrient imbalance,
shallow soils, herbicide damage, virus, and phylloxera or nematode
infestation, must have some level of crop restriction to avoid overcropping and to provide sustainability of those compromised vines
across years. It is important to remember that cluster thinning may
not always work, particularly in the case of grapevine leafroll virus
where reduced sugar and color may not be adequately addressed
with crop thinning. Also, overly vigorous vines can be a major
problem as they often result in under-ripe fruit and poor return
fruitfulness, despite cluster thinning. In these cases, overly vigorous
vines should have modifications to reduce vine vigor by increasing
bud number per vine, changing the training system, increased vine
spacing, reduced fertilizers and irrigation, root pruning, or use of
competitive cover crops to bring those vines into better balance by
reducing vegetative growth.
The best way to determine appropriate crop levels for the
vineyard requires experience with a given cultivar and vineyard
block over time and maintenance of detailed records. These records
should contain information about the previous crop thinning
practices, pre-thinning cluster counts, yields, fruit compositional
analysis and dormant pruning weights. The starting point for
determining crop adjustment is understanding vine balance--that
is, the amount of vegetative growth needed to support reproductive
growth. Research conducted in various regions indicate that 0.8-1.2
m2 of leaf area is needed to support and ripen 1 kg of fruit. This
equates to 18-27 leaves to support a single grape cluster, considering
the average leaf size and cluster weight for Pinot Noir. Currently,
my lab is conducting a three year study to fine-tune crop loads for
Pinot Noir in Oregon in moderate and high density vineyards.
The purpose of the trial is to determine the effects of timing and
intensity of crop thinning on fruit quality and vine vigor during the
seasons of 2010-2012, so stay tuned for future information!
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Summary
Amongst most of the research conducted on crop thinning trials,
there is one common denominator--the growing season. While
certain crop thinning levels or timing have shown differences in
berry development and fruit quality, the biggest overall effect on
fruit quality is the climate in any given year (Keller et al. 2005;
Clingeleffer 2009; Reynolds 2007a). However, research has been
conducted to try to reduce or limit variability across years. Possible
ways to achieve this is through mechanized management, increased
record-keeping and fine-tuned management based on vineyard
production status. Mechanical management of vineyards has been
a successful way of reducing costs and increasing yield stability
in Australian vineyards (Clingeleffer 2009). As economic and
environmental climates shift, there is interest in revisiting traditional
methodology to help identify better suited crop levels or metrics
for quality identification. Crop levels come down to practical
considerations in both quality standards and economics. Meeting a
compromise of both is the ultimate goal.

Cluster thinning late in the developmental stage may allow
for greater precision in estimating final harvest yields, but it
may have limited effect on fruit quality, depending on region
and cultivar.
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Monitoring Grapevine Nutrition Status in
the Vineyard
Patty Skinkis, PhD, OSU Viticulture Extension Specialist

There are two points during the season at which vineyards can
be sampled for nutrients: bloom and véraison. It critical to collect
samples of vine tissues (petioles and/or leaf blades) at either of these
stages as interpretations of lab analyses are based on these two stages
of growth. The next opportunity for vine nutrient analysis will be
at véraison this season. To learn how to sample at véraison, refer
to the online article available at http://berrygrape.org/monitoringgrapevine-nutrition/. An online information module, Grapevine
Nutrition, is also available and provides information on nutrients
needed by grapevines, deficiency/toxicity symptoms and general
information on monitoring nutrition.

http://wine.oregonstate.edu

Characterizing the hormonal crosstalk
during berry development will contribute
to a better understanding of the
grape variability
Laurent Deluc, PhD,Grapevine Research, OSU

Berry development can be described as two successive sigmoidal
cycles with distinctive biophysical and biochemical characteristics
(Coombe, 1992). The first cycle, representing berry formation,
begins in the berry skin (pericarp) tissue with an active period
of cell division for approximately three weeks when malic acid
and tannins are also accumulating. Then, the second cycle,
named berry ripening (or véraison), begins with the onset of
sugar accumulation, berry softening, and berry coloring. For the
remainder of the ripening process, hexose sugars accumulate in the
skin and in the flesh together with phenolics (Coombe, 1987) while
flavor compounds accumulate later (Coombe and McCarthy, 1997).
The timing of véraison may vary significantly from year to year
and is not uniform within the vineyard, vine and even within the
cluster which suggests that each berry is developing independently
(Coombe, 1992; Lund et al., 2008). Such variability in ripening
(Figure 1) is strongly influenced by genetic and environmental
factors. This ripeness heterogeneity can lead
to detrimental consequences in some cool
climate grape-growing that are characterized
by a short growing season. For instance,
the time between the first and the last berry
set within the same cluster can easily vary
from one to three weeks in a cool climate,
depending on the cultivar (Friend et al.,
2009). To viticulturists, this can result
in challenges regarding the choice of the
harvest date and difficulties in optimizing
the organoleptic composition of the fruit
and wine because of the impact of biological
Figure 1: Pinot Noir
cluster at Mid-véraison, variability on fruit composition (Trought
Courtesy of Patty
and Tannock, 1996; Fernandez et al., 2006;
Skinkis, OSU
Pagay and Cheng, 2010).
The origin of this biological variability
within grape, also named asynchronous ripening, is partially
explained by differences in the date of bloom for each individual
flower (Trought and Tannock, 1996). However, it is not clear
whether the variation within a cluster is genetically controlled
(asynchronous initiation) or is due to endogenous factors including
resource competitions (such as for carbon or nutrients) and/or
hormones signaling (May, 2000). To explain this uneven ripening
in grape, some authors suggested that advanced seed maturity
contributes to advanced ripening of the berry at véraison stage while
immature seeds result in green berries at the same developmental
stage (Cawthon and Morris, 1982). This result was recently
supported by another study suggesting that the seed stage is essential
for the development of Pinot Noir and Cabernet Sauvignon berries
(Friend et al., 2009). Therefore, it is tempting to hypothesize that
the developmental stage of seeds may play a significant role in the
initiation of the ripening phase by controlling the development of
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the pulp and the skin through molecular mechanisms. However,
these mechanisms are not yet identified. Amongst the molecular
events that could control grape berry ripening in the three tissues,
it is likely that hormones play a major role in the coordination of
these developmental processes such as berry expansion, véraison,
and maturation.
Characterization of the whole berry hormonal interplay at the
onset of berry ripening would provide new information that may
be critical for the overall improvement of berry quality (Figure 2).
Several plant hormones within grapevine are potential candidates
in the control of berry ripening (Figure 3). ABA (Abscisic Acid)

Figure 2: Structure of a ripe grape berry - (Conde et al., 2007).

Figure 3: Evolution of the hormonal content throughout berry development

is referred to as the “ripening hormone”. However, research data
provides evidence that the ripening phase in grape berry is not
under the influence of one single hormone (Conde et al., 2007).
While the individual effect of each of these plant hormones is
known, their biological interactions are not well understood,
particularly their synergistic and/or antagonistic roles in moderating
the “biological switch” responsible for the transition into grape
ripening. To the best of our knowledge, the mid-véraison stage is the
most appropriate developmental stage to observe and investigate
these phenological differences within the same cluster.
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As a grapevine researcher at OSU, my research objectives focus
primarily on berry ripening. First, I am developing an integrated
strategy (using what is termed “omics approaches”) to estimate
the role of each hormone in the control of the ripening process.
These findings will provide new information to study the overall
impact of genetic factors (cultivars, rootstock-scion interactions,
vine balance) and environmental factors on berry development and
the accumulation of quality-trait compounds (phenolics, volatile
compounds, etc). Second, this information will hopefully open
new avenues for the development of predictive DNA-based tools
associated with grape berry ripening and hence berry quality.
I am currently working on three research projects located on
two sites (Stoller and Woodhall Vineyards). The first one, funded
by the Oregon Wine Board, focuses on the impact of vineyard
floor management on the biochemical composition of grape berry
throughout its development. A significant part of the project is
designed to quantify the effects of different vineyard floor regimes
on vine growth over time by measuring some plant hormones in the
grape berry. This project, in collaboration with Dr. Patty Skinkis,
is currently running at the Stoller Vineyards (Dayton, OR) (See
funded research projects at the http://industry.oregonwine.org/).
The second project funded by OSU, located at Woodhall vineyards
(Alpine, OR), will focus on studying the whole genome expression
of Pinot Noir berries at the onset of ripening. Preliminary data
will be helpful to identify new targets associated of berry ripening,
including the hormonal signaling pathways. The objective of
the third project, also funded by OSU and located at Woodhall
Vineyard, is to compare throughout ripening the expression of some
plant hormone genes in Pinot Noir berries collected from vines
grafted to rootstocks that have contrasting ranges of vigor (low to
high). The objective of this project is to correlate the vigor of the
rootstocks with the hormonal metabolism within the berry. Such
information will help me drive new hypotheses regarding the direct
or indirect role of the rootstock on grape berry quality.
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Grape Maturity and Harvest Decisions
James Osborne, PhD., OSU Extension Enologist

As you prepare for the upcoming harvest (it will happen), the
most important decision will be determining when to harvest. There
are numerous factors that influence this decision with weather being
perhaps the most important. Aside from the threat of rain, there
are a number of parameters that can be monitored to assist in the
harvest decision. Traditionally these have included Brix, pH, and
TA. But these measurable parameters may not always correspond
with the flavors, aromas, and tannins that you desire, so more
subjective assessments such as tasting the skins or seeds are often
used. All of this makes determining “optimal ripeness” very elusive
and complicated. One tool that can aid us in our decision-making
is a good understanding of berry development and what exactly is
going on inside the berry as it ripens.
One of the difficult aspects of determining when to harvest is
that the important quality components of the grape do not all
reach ‘optimal’ quantities at the same time. For example, in one
year the Brix and TA levels may be within the limits of what you
deem optimal but the flavors have not developed sufficiently. You
are then faced with the decision of whether to delay picking in
order to allow further flavor development which means you have
to deal with high Brix, or do you pick now and not have the flavor
development that you desired. Part of the problems is that the
grapevine and the winemaker do not always agree upon optimal
ripeness. From the grapevine perspective, the goal is to produce a
viable seed and changes in the berry during ripening are designed
to attract birds and mammals for seed dispersal. Prior to véraison,
the berry is trying to produce a viable seed and so is making the
berry as unappealing as possible through the production of high
levels of organic acids, astringent tannins, and green vegetal flavor
compounds (methoxypyrazines). Once a viable seed is produced,
sugar levels rise, negating the impact of high acids, malic acid
levels decrease, color changes occur, the berry softens, and flavors
change from vegetal characteristics to more fruity characteristics.
At this point, the berry is very attractive to birds and mammals but
concentrations of certain flavor compounds or the “maturity” of the
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tannins may still not be at the desired point for the winemaker.
The majority of tannin synthesis occurs during the first stage
of berry development prior to véraison. Post-véraison, the tannins
are modified or combined with other compounds in the grape.
This tends to alter their sensory perception. Seed tannin content
decreases and this is related to the browning of the seed coat caused
by oxidation. This oxidation reduces the extractability of the seed
tannins during fermentation. Skin tannin content may decline,
remain constant, or the tannins may be modified through an
increase in size due to polymerization or by combining with pectins,
polysaccharides, or anthocyanins. These changes affect mouth-feel
and texture leading to a change in their descriptions as “hard, green
or aggressive” to ripe and soft”. Because of this, seed color is one
factor that is often considered when assessing ripeness.
Skin bleeding (of red varieties) is another factor to consider.
This is where the red color of the skins starts to bleed into the pulp
of the berry. This indicates that the berry cell walls are beginning
to breakdown and that greater extraction of skin tannins may be
possible during fermentation. Optimal tannin “ripeness” however
is still not well understood and researchers disagree on the exact
definition of “ripe tannin.” Therefore, this will continue to be an
area of active research.
Aside from tannin “ripeness,” flavor development is one of the
other important yet subjective parameters used to determine when
to harvest. As mentioned previously, vegetal flavors caused by
methoxypyrazines decrease as the berry ripens and these are replaced
by fruity flavors. Many of these aroma and flavor compounds
are produced late in fruit ripening. In addition, many important
varietal aroma compounds are present as glycosides in the berry.
This means that the aroma compound has a sugar attached to it.
In this state, the aroma compound is non-volatile, so you will not
be able to smell them in the juice. The sugars are subsequently
cleaved off during fermentation, allowing the aroma compounds
to become volatile. This is one reason why tasting and smelling
grapes and juice is not always an accurate way to determine aroma/
flavor development in the berry. Furthermore, high sugar and acid
concentrations may also overwhelm your ability to perceive aromas
and flavors. But, because analysis of aroma and flavor compounds
in grapes requires sophisticated instruments and is very time
consuming, tasting grapes is still a vital way of determining when to
harvest. When it comes to tasting grapes, there is no substitute for
experience which requires detailed tasting notes and development
of a historical database with subjective and objective descriptions of
grapes sampled from the vineyard to help make this process more
reliable.
Nitrogen content is yet another parameter that is important to
consider when making harvest decisions. This parameter may not be
the driving factor of when to harvest, but it will have an impact on
winemaking decisions once the grapes reach the winery. Nitrogen
is essential for yeast growth during fermentation and low levels
are often responsible for “stuck fermentations” and production of
excessive H2S. The topic of nitrogen and fermentations has been
covered in previous newsletter articles in October 2007 and August
2008, so the topic will be described briefly here. Not all nitrogen
in the grape berry is able to be utilized by the fermentation yeast
Saccharomyces cerevisiae. This has lead to the use of the term Yeast
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Assimilable Nitrogen” (YAN) which includes nitrogen from two
sources: ammonia (NH4+) and alpha amino acids (free amino
nitrogen-FAN). This does not include nitrogen from the amino
acid proline because Saccharomyces cerevisiae cannot utilize this
amino acid under fermentative conditions. When we consider the
changes of nitrogen compounds in a grape berry over time, we see
that ammonium decreases from véraison onward while total amino
acid concentrations increase. However, there is a reduction in YAN
that may lead to insufficient concentrations in fruit with extended
‘hang-time.’ In addition, close to harvest, the concentration of
arginine (an important source of YAN) decreases or plateaus while
the concentration of proline, an amino acid the yeast cannot utilize,
increases. Therefore, the total nitrogen content of the berry may
remain unchanged but the nitrogen composition of berry has
changed, resulting in decreased YAN. In particular, high proline
grape musts are often associated with increased maturity and
increased vine stress, particularly moisture stress. In wet years, there
can be a high incidence of rot which can lead to decreased YAN
in must as Botrytis will consume large amounts of nitrogen as well
as essential vitamins such as thiamin. In addition, increased rot
damage can lead to microbial spoilage by microbes such as Kloeckera
and Lactobacillus which can lead to nutrient deficiencies.
There are many different changes occurring in the berry as it
ripens, and having a better understanding of these will assist you
in making harvest decisions. Many different factors need to be
considered. Unfortunately the important quality components of
the grape do not all reach ‘optimal’ concentrations at the same
time. The key is finding the ideal balance between the various
components owhile keeping in mind wine style and practicality such
as weather, harvest crew availability or winery capacity. Objective
measures such as Brix, pH, TA, and YAN should be used along
with more subjective measures such as flavors, tannin maturity, seed
color, and skin bleeding. In particular, taking detailed tasting notes
and building a historical database with subjective and objective
descriptions can help make this process more reliable. Finally, there
is no substitute for experience, particularly with the vineyard site,
the climate, and the variety.
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Insect Pest Update: Research on
Mealybugs and European Grapevine moth
in Oregon Vineyards
Vaughn Walton, PhD, OSU Horticultural Entomologist

There are currently insect pests that growers should be concerned
about in Oregon vineyards: mealybugs, European Berry Moth and
Spotted Wing Drosophila. This is a brief update for our current and
planned work in Oregon vineyards during 2010.
Mealybugs
Mealybugs are currently found in Oregon vineyards, but the
invasive ‘vine mealybug’ has not yet been recorded here. Mealybugs
are believed to be key vector species of the vine leafroll virus in
that they may spread this devastating grapevine virus as they move
from infected vines to vines not infected by the virus. There is
currently no cure for vine leafroll virus which may negatively impact
crop quality and yield prior to vine death. In order to determine
the impact of mealybugs in Oregon vineyards, we are currently
doing research on a statewide level to determine the importance
of mealybugs as pests and vectors in different grape-growing
regions. As we do this monitoring, we are also monitoring for ‘vine
mealybug,’ and European Grapevine Moth in order to mitigate
possible spread of these two highly invasive and damaging pests.
Work is currently underway to establish the relationship between
mealybug presence and patterns of vine leafroll virus spread in all
of the major grape-growing areas in Oregon. In order for us to do
this research, we have identified several vineyard sites in each region,
including two vineyards in southern Oregon, two vineyards in the
Willamette Valley, one vineyard in the Columbia Gorge and two
vineyards in eastern Oregon.
In each of these vineyards, we
are currently trapping for the key
culprit, grape mealybug (Pseudococcus
maritimus). In addition, we
are doing population studies of
mealybugs on a monthly basis,
looking at in-vineyard distribution
of this pest. During the end of the
season, we will map vine leafroll
virus infection across the vineyard
sites in order to determine the
correlation between mealybug
presence with spread of the leafroll virus. We currently have three
sampling dates in each of our trial sites, looking at mealybug trap
counts as well as their presence on the vines.
In southern and eastern Oregon and Columbia Gorge vineyards,
pheromone-baited traps have helped us identify the first mealybugs
this year during mid-May. The first mealybugs were found on
vines in larger numbers during middle June. No mealybugs were
yet found on traps nor vines in the Willamette Valley. Most of
the vineyards where mealybugs were found were sprayed in order
to keep population levels at a minimum. Sampling will continue
on a monthly basis until the end of September this year. Virus
distribution will be mapped during this period for each of the trial
vineyards.
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European Grapevine Moth, Lobesia botrana
The European Grapevine Moth is a key pest in European
vineyards and is now also found in California, Chile and Argentina.
This moth has up to four generations per year in climates similar
to that of Oregon. It can damage flowers during the early part of
the season, and damage fruit from fruitset up to harvest. Direct
economic losses have occurred from damaged fruit and infection
with fungal pathogens, such as Botrytis. European Grapevine
Moth has been found in several counties in California, but the
pest was first found in Napa and Sonoma counties in California
during 2009, and growers are battling the pest this season. In order
to protect the Oregon Wine Industry from this invasive species,
we are working with the Oregon Department of Agriculture on
distributing pheromone-baited Lobesia botrana traps throughout all
major grape-producing areas of the state.
The good news is that neither of these invasive species--vine
mealybug, (Planococcus ficus) or the European Grapevine Moth-- has
been found in pheromone-baited traps placed in Oregon vineyards.
An additional update will be given at the end of the growing season
regarding the status of both of these key pests.
Spotted Wing Drosophila (SWD) trapping in Oregon Vineyards
Spotted Wing Drosophila is another pest that may directly

Mealybug trapping has been in place since 2009 and continues in
2010. Patty Skinkis, OSU

Grape mealybugs have been found throughout Oregon, but is not the
more invasive ‘vine mealybug.’ Shown here are two grape mealybugs
found in early August under bark of a vine trunk. Patty Skinkis, OSU

http://wine.oregonstate.edu
attack fruit as it begins to ripen during the latter part of the season.
We have reported on this in previous editions of this newsletter
(February 2010). Oregon Department of Agriculture (ODA) has
funded a trapping project for SWD in Oregon vineyards in the
Willamette Valley, southern Oregon and Columbia River Gorge
areas. The physical trapping will be conducted by various scientists
throughout the state, including Tom Peerbolt in the Willamette
Valley, Rick Hilton in southern Oregon, Steve Renquist in the
Umpqua Valley, and Steve Castagnoli in the Columbia Gorge. All
information will be entered into a central database managed by
Peerbolt Inc. and disseminated through the following website:
http://swd.hort.oregonstate.edu. Online maps of infestation levels
can be found at swd.hort.oregonstate.edu or http://berrygrape.org/
maps/or-county-map/. Trapping in Oregon vineyards will ensue
during the berry development through ripening phases, during late
August through October.

OSU V&E Alumni Spotlight: Travis Cook
Bachelors in Science Viticulture and Enology option
in Horticulture, class of 2007
After having a class tour
of Oregon State University’s
Woodhall Vineyard, Travis
knew he wanted to one day
be a vineyard manager and
pursue a career in viticulture.
At the time, he was a
freshman, and later he would
return to that very same vineyard as the student manager.
Travis grew up in eastern Oregon and was first introduced to
wine as a child when his parents became friends with the local wine
shop owners.
“As I learned more about [wine] and how it was made, I was
drawn closer to it and naturally wanted to pursue a career in the
wine and grape industry,” he explains.
Having a long line of OSU Alumni in his family, Travis chose to
attend OSU and continue the family tradition. However, the biggest
motivator was that the close proximity of OSU to the Willamette
Valley and connections to the winegrape industry. He knew this was
a place where he could begin his professional education and build
connections in the local wine industry.
As a student, Travis enjoyed the connections he made with the
horticulture faculty and staff, especially Scott Robbins, the OSU
Horticulture Farms Manager who also managed the research and
teaching vineyard, Woodhall. Travis became the student vineyard
manager at Woodhall and spent 18 months tending the vines and
learning as much as he could before graduating.
“The experiences and memories I had in the vineyard I will never
forget and [these] continue to be some of the most valuable pieces
of knowledge I gained at OSU,” Travis reminisces.
According to Travis, the job experience at OSU provided
him with a safe place to ask questions and make mistakes while
networking with and getting to know faculty and industry
members.
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Travis now works for Advanced Vineyard Systems, a vineyard
management company in the Yamhill area, where he manages
eight vineyards encompassing 350 acres. He enjoys working in the
vineyards, leading his crew and tackling the many challenges of
working in multiple vineyards. In the future, Travis has interests
in developing and managing his own small vineyard and winery,
but he considers his current position within the Willamette Valley’s
winegrape industry a dream job.
For more information on the OSU Viticulture & Enology Degree
Program options, visit http://wine.oregonstate.edu/programs.

Upcoming Events
Spotted Wing Drosophila Workshop for Columbia Gorge
Winegrape Growers
Wednesday August 25, 2010, 10 am to noon, Pine Grove
Grange Hall, 2835 Van Horn Drive, Hood River. You are invited
to this SWD training session sponsored by Oregon State University
Extension Service. Presentations and hands-on activities will focus
on:
•SWD identification
•biology & life cycle
•monitoring methods & trap construction
•control options for winegrapes
There is no charge for the workshop and pre-registration is not
required. For more information contact: Steve Castagnoli 541386-3343, steve.castagnoli@oregonstate.edu
IPM and Insect Scouting Field Day – LIVE & OSU
September 2, 2010, Anne Amie Vineyard Estate, 6850 Mineral
Spring Road, Carlton, OR. 9:00 AM – noon, featuring Dr. Vaughn
Walton, Oregon State University, Horticultural Entomologist.
Join us for a half-day field event on IPM! Changes in pesticide
spray regimes dramatically influence the pest mite complex over the
past ten years. In this event, we will discuss how spray programs
changed and how we believe these changes have impacted pest
mite and natural enemy complexes. We will cover the economic
impact of both spider and eriophyid mite pests in the vineyards. In
addition we will discuss the impacts and mode of action of different
types of pesticides that are often used in Oregon vineyards. These
pesticides include sulfur, oils, whey powder, synthetic fungicides,
systemic insecticides and miticidies. Several pest control options will
be discussed. To register, please see http://liveinc.org/lectures/5641
for more information. Also, you can check out http://liveinc.org/
lectures for more information about upcoming lectures.
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