
 EXTENSION 
 

 
 

Ohio Commercial Winery Virtual Enology Consultations 

The Ohio State University and The Ohio Grape Industries Committee (OGIC) is pleased to announce an exciting program 

to better help the needs of the growing Ohio commercial wine industry. Considering there are currently 370+ A2 and A2f 

winery permit holders and 60+ applications pending, Mr. Todd Steiner who serves as the state enologist has developed a 

virtual winery consultant program, funded by the OGIC, for FY22 to benefit the industry by disseminating current up-to-

date wine production practices and procedures enhancing overall wine quality through this virtual consulting opportunity.  

Due to the rapid industry growth, Todd has comprised a team of five well-known and experienced winemaking consultants 
with high accolades to help address and manage this issue. He has first-hand experience with members of this team and 
values their knowledge, expertise, respect and input to Ohio winemakers through this type of educational consultation. To 
learn more about each consultant team member, review their biography information included in this correspondence. 
 

Each consultant will be available for six (6), one-hour virtual consultation times per quarter via the Microsoft Teams 
platform with an individual winery/winemaker to take advantage of this excellent opportunity. If a winery feels more 
comfortable receiving consultation by phone, that is acceptable and will be scheduled accordingly. This is intended to 
benefit 30 wineries each quarter and an impressive 120 wineries throughout FY22.  
 
To help guide discussions and attack overall best winemaking practices optimally, each quarter will have a suggested 
topic of discussion based on current or upcoming winemaking practices being performed in the cellar. This has been 
discussed initially as a good practice to follow by the consultants and Mr. Steiner in providing a greater opportunity for 
wine education opposed to troubleshooting potential wine flaws which can be difficult without being onsite. Therefore, it 
would be of benefit to have your questions ready ahead of time regarding these desired quarterly topics as they relate to 
your operation. 
 
The following suggested topics are recommended for discussion based on a quarterly format: 

 

• 1st quarter (August/September): Best practices involving harvest, crush, must handling and fermentation 

management options 

• 2nd quarter: Discussions of wine stabilization (tartrate and protein), wine pH, filtration and SO2 management  

• 3rd quarter: Conversations on wine aging, blending, fining, oxygen management, SO2 management and microbial 

concerns 

• 4th quarter: Consultations on preparing wine for bottling, sanitation, sterile filtration, and bottling  

Consultation scheduling has been organized by Mr. Steiner and the participating consultants. Individual winery 
consultation setup times will occur through Ms. Christy Eckstein as the Executive Director of OGIC. A separate e-mail 
from Christy Eckstein will help assist the scheduling process via the Microsoft Teams/Bookings platform in connecting a 
specific winery with their desired consultant and specified time. Please be on the lookout for this e-mail and the sign-up 
process. This opportunity is on a first-come, first -served basis. The first quarter consultations will take place in late 
August/early September, just in time for harvest and cellar processing questions and concerns to be addressed.  
 
Initially, a winery may schedule only one (1) consultation per fiscal year, so as to allow as many wineries as possible to 
participate in the consultation program. Should not all consultation spots be reserved throughout the remaining 
quarters, wineries who have already participated in a consultation may have an opportunity to participate in an 
additional consultation. Notification regarding open slots will be sent approximately 21 days before the non-
reserved consultation time is to occur. These winery consultations will be provided free of charge to the participating 
winery/winemaker through funding from the OGIC. 



  

2021-2022 Ohio Commercial Winery Virtual Consultation Team 
 

Peter Bell, Head Winemaker and Consultant, Fox Run Vineyards, Penn Yan, NY 

https://foxrunvineyards.com/  

Peter Bell has been making wine in the Finger Lakes since 1990, first at Dr. Frank’s Winery and, 
since 1995, at Fox Run Vineyards.He holds a Bachelor of Applied Science degree in Enology 
from Charles Sturt University in Australia and an Honors Bachelor of Arts degree in Anthropology 
from Trent University in Canada. 
 
Before coming to the Finger Lakes, Mr. Bell worked as a winemaker in Australia and New 
Zealand. He was a lecturer in the Department of Food Science at Cornell University for 15 years 
and has consulted a number of wineries in the eastern United States.His winemaking expertise 
has been sought in Serbia, Hungary, France, Spain, Canada, Australia and China and 
throughout the USA. In 2004, Mr. Bell was granted a teaching fellowship at the University of 

Adelaide’s Wine Science department. He has also tutored Master of Wine candidates, mentored innumerable younger 
winemakers, and published more than 20 journal articles. Mr. Bell was named one of the 20 Most Admired Winemakers in 
America by Vineyard and Winery Management Magazine in 2014. His consultancy focuses on adding value to his clients' 
wine portfolios, while respecting their vision.  
 

Denise M. Gardner, Winemaking Consultant, Denise Gardner Winemaking, LLC 

https://dgwinemaking.com/  

Denise Gardner, wine consultant and founder of Denise Gardner Winemaking (DG 
Winemaking, has been integrated in the grape and wine industries for 20 years with a 
background in wine production improvement, sensory evaluation, and research. Having 
worked in both industry and academia, as well as completing two industry accreditations 
(the Certified Specialist of Wine, CSW, from the Society of Wine Educators and the Level 
3 certification from the Wine and Spirit Education Trust, WSET) Denise provides a unique 
perspective and experience few hold in the wine industry. 

 
DG Winemaking delivers focused consulting and educational services that improve wine production efficiency, quality, 
and marketability for wineries of all sizes. By assisting wineries with fermentation and production plans to optimize quality 
from grapes to package, providing effective wine processing decisions, assisting with compliance, and creating wines with 
intention to enhance quality, Denise’s clients have improved recognition among peers, competitions, consumers, and wine 
reviewers. Denise can work on wines of all styles, including formula wines that may require unique crafting for shelf 
stability. DG Winemaking is a one-of-a-kind consulting program that is crafted to offer convenience, accessibility, and 
practicality to wineries. These consulting services address common winemaker needs and connect people to build 
community within a vast, growing industry.  
 
Winemakers can subscribe to the Winemaker’s Blog, filled with timely, pertinent winemaking tips and reminders 
(http://bit.ly/GetDarnGood), while Wine Lovers of all kinds can subscribe to Sip & Swirl (http://bit.ly/winesipandswirl) to 
discover new wines and wine experiences. Denise is also on Instagram (@dgwinemaking) and loves to make new 
connections with winemakers and wine lovers like you!  
 

Lee Lutes, Head Winemaker and Consultant, Black Star Farms, Suttons Bay, MI 

https://www.blackstarfarms.com/  

As the head winemaker for Black Star Farms, Mr. Lutes overseas winemaking operations for the 
two processing facilities on the Leelanau and Old Mission Peninsulas.  The “home” farm in 
Leelanau was created in 1998, with the addition on the Old Mission Peninsula in 2007, to 
separately specialize in red and white wine production. This separation of production makes Black 
Star Farms very unique in the industry, and Mr. Lutes believes is significantly responsible for the 
general standard of quality that is their benchmark. Mr. Lutes also directs the distillation program 
that produces European style fruit brandies and dessert wines, and further enhances their level of 
distinctiveness in the market. 
 

Mr. Lutes is a proud self-taught winemaker, who eventually came to following a business degree at MSU, after years of 
experience in the restaurant industry, and extensive international travel. He was an assistant winemaker at a small 
Piedmont winery prior to moving back to Michigan, where he was born and raised, and returned home at a time fortuitous 
with the growth and expansion of the industry. Mr. Lutes is an avid supporter of all things Michigan, and proudly pursues 
the best in Pinot Noir and Riesling.    
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Tom Payette, Winemaking Consultant, Rapidan, VA  

https://winemakingconsultant.com/     

Tom Payette is a hands-on and analytical winemaking consultant with more than 30 years’ 
experience making still and sparkling wine. Mr. Payette studied under famed Bordeaux 
enologist Jacques Boissenot after receiving his degree in Food Science Technology. 
 
Recent awards received are: 
In 2020 Wine Business Monthly named Tom as a “Wine Industry Leader”.   
In 2019 Virginia Tech awarded Tom with the “Ut Prosim” award for his lifelong assistance to 
the wine industry as a whole 

 
Then, going back as far as 1999, Mr. Payette was awarded the title of “Winemaker of the Year” in 1999 while working for 
Prince Michel’s 200,000-gallon winery and assisting with their premium LeDucq series in Napa Valley (custom crush at 
Rombauer Vineyards). Mr. Payette loves helping people make fine wine and explaining key elements of winemaking is 
easy to understand bite size nuggets of information. He looks forward to this new project in Ohio. 
 

Chris Stamp, Owner/Operator & Consultant, Lakewood Vineyards, Watkins Glen, NY 
https://lakewoodvineyards.com/  
 

Chris Stamp has pretty much spent his entire life in the grape and wine business. He grew up 
as free labor on his family’s grape farm in Watkins Glen, NY. His interest in winemaking was 
piqued by the newly burgeoning small wineries in the area. Summer jobs at Glenora and Taylor 
Wine Company augmented his education while he obtained a B.S. in Food Science from 
Cornell University. After graduating, he began his winemaking career as winemaker at a small 
winery on Cayuga Lake, in the Finger Lakes. This was followed by a four-year stint as and 
Extension and Research Associate at Ohio State University (OARDC, Wooster, Ohio). In 1989, 
Mr. Stamp moved back to the Finger Lakes to help his family start Lakewood Vineyards. Over 
the years Lakewood has grown to an annual production of more than 100,000 gallons, 
producing a wide range of wines, from vinifera to mead. Mr. Stamp and his wife Elizabeth are 

also Sole Proprietors of Lakewood Cork, importing and selling high-quality wine corks in the Eastern US. They have three 
children (Ben, Abby and Amelia), 1 dog (Piper), three horses (Buddy and Remi and George), and two cats (Nubs and 
Jasmin). Interests include flying, and enjoying wine with friends, but not at the same time.  
 

 

CONFIDENTIALITY 
All winery consultations are held confidential with the participating consultant and Mr. Steiner as the team leader. Any 
proprietary methodology, practices or information provided by the participating consultant should remain confidential and 
not disseminated outside your winery, unless authorized by the individual consultant.  
 

LIABILITY 
You understand and acknowledge that the consultation services provided by the enology consultation team provides 
advice and information for you and it is the sole discretion of you to implement and/or use the advice or information 
provided. The enology consultation team has neither the authority to make decisions for you nor has control over any 
implementation and/or use of the advice and information. 

 

REGULATORY REQUIREMENTS 

You (and any employees operating under your/your business’s supervision) shall be solely responsible for their own 
compliance with federal, state, and local laws. 
 

For any additional questions regarding this educational opportunity, please contact Todd Steiner at steiner.4@osu.edu or 
(330) 263-3881 or Christy Eckstein at christy.eckstein@agri.ohio.gov or (614) 728-6438 for further information. 
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