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Ohio Wine Reception - Atrium

Buffet Lunch - Atrium - VESTA Advisory Board Meeting Conference Room II

Registration and Coffee

Break and Refreshments - Trade Show Area

Monday, February 19

General Session Concludes

Key Production Practices For Quality Wines and Healthy Vines

Key Production Practices in the Cellar (Salons #2-4)

*Denotes Specific Commercial Pesticide Resertification Credits, 2B Pesticides, 2C Herbicide 

The Importance of Sulfur Dioxide Use in Quality Wine Production, Dr. Lisa 

Robbins

Enology Workshop Concludes

OWPA Business Meeting - Donniella Winchell - Conference Room IV

Training and Managing Young Vines (Years 1-3), Dr. Gary Gao

Welcome and Introduction

"Winemaking 101" - An Overview of Red and White Wine Production 

Practices, Todd Steiner

Driving Wine Style Prior to Fermentation: Winemaking Decisions for Juice and 

Must Treatments, Katie Cook 

Visit Trade Show 

Fermentation Management, Tony Kosicek

Grapevine Management for Premium Wine Production, Dr. Imed 

Dami

Workshop Evaluation

Authenticating a "Fringe" but Emerging Wine Region, Lee Lutes

Fruit Quality and Optimum Maturity for the Production of Sound Wines, 

Patrick Pierquet

Banquet Featuring OQW Award-Winners and Hall of Fame induction - Grand Ballroom

Post Banquet Reception - Conference Rooms III and IV

*Establishing an IPM Program in a New Vineyard, Dr. Melanie 

Lewis-Ivey (2B)

Welcome Remarks & OGIC Updates, Christy Eckstein

Water and Grape Ripening:  Facts and Fiction, Dr. Markus Keller

Alchemy or Snake Oil - What Can Be Done to Save a Vintage, Dr. Misha Kwasniewski 

*Weed Management in a Newly-Established Vineyard, 

Chengsong Hu (2C)

Moderator:  Todd Steiner & Dr. Imed Dami 1:15-4:30 p.m.Conference Opening - General Session (Salons: #1-4)

Ohio Grape and Wine Conference

Key Production Practices in the Vineyard (Salon #1)

Moderator:  TBD

Welcome and Introduction

Viticulture Resources at OSU, Diane Kinney

Viticulture and Enology Workshop (Viticulture-Salon: 1 and Enology-Salons: 2- 4)

~ Topics and Times Subject to Change

The Importance of Temperature Control in the Winery, Ed Trebets

Nutrient & pH Management Prior to and After Planting, Andy 

Kirk

Break and Refreshments - Trade Show Area Break and Refreshments - Trade Show Area



Concurrent Sessions 

7-8:00 a.m.

8:30 a.m. 8:30 a.m.

9:00 a.m.

9:30 a.m.

10:00 a.m.

10:30 a.m.

Noon

Concurrent Sessions 

1:30 p.m. 1:15 p.m.

2:00 p.m. 2:15 p.m.

3:00 p.m. 

3:30 p.m. 

4:00 p.m.

4:30 p.m.

~ Topics and Times Subject to Change

9:00 a.m.
Exploring Terroir in Northeast Ohio with Vineyard Technology, 

Andy Kirk

Wine Troubleshooting: Identifying Areas of Concern in the Winemaking 

Process, Todd Steiner

Moderator:  TBD

Winery Sanitation/Sterilization Practices: Ohio Commercial Panel - Andy 

Codispoti , Nick Ferrante  and Michael Harris

Conference Closes

*Herbicide Detection System in the Vineyard, Dr. Josh Blakeslee 

(2C)

*Effective and Efficient Application of Pesticides in Vineyards:                   

A Review of Spray Technology,  Dr. Erdal Ozkan   (CORE)

*New Intelligent Spray Technology in Vineyards,                         

Dr. Heping Zhu  (CORE)

*Glyphosate-Resistant Weeds in Ohio Vineyards, Louceline 

Fleuridor ( 2C)

Moderator:  Ryan Slaughter

Grazing Lunch with Select 2017 Ohio Wine Competition Award-Winning Wines in Atrium; Women in Wine - Conference Room II

Moderator:  TBD

3:30 p.m.

Registration and Breakfast 

Separation Anxiety: Observational Insights to Understanding Wine Filtration, 

Maria Peterson

Bad Wine - An Uncomfortable Look at the Incidence of Wine Faults, Dr. 

Misha Kwasniewski 

11:00 a.m.

*Disease Management in the Vineyard, Dr. Melanie Lewis-Ivey 

(2B)

                        Enology Concurrent Sessions (Salons: #2-4)

*Denotes Specific Commercial Pesticide Resertification Credits, 2B Pesticides, 2C Herbicide 

Break and Refreshments - Trade Show Area

Viticulture Concurrent Sessions (Salon:  #1)

Grape Growing in High Tunnels: Research Update, Dr. Gary 

Gao

Regulatory Compliance Update and Open Discussion Forum with the Ohio 

Division of Liquor Control, Elaine Moore & Sharon Mull

*Updates on Insect Management in the Vineyard,                       

Dr. Elizabeth Long (2B)

                        Enology Concurrent Sessions (Salons: #2-4)

Tuesday, February 20

Cold Hardiness from Damage to Model, Dr. Markus Keller

Ohio Grape and Wine Conference
Moderator:  Rachel Medina

Coffee Break - Trade Show Area

10:30 a.m.
Flash Technology - Is it Right for Mid-West Regions? A First Look, Lee Lutes , 

(Includes Tasting)

Viticulture Concurrent Sessions (Salon:  #1)


