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The 2023 Ohio Grape and Wine Conference Overview 
  
The Ohio Grape & Wine Conference (OGWC) will take place on February 20-21, 2023, at the Embassy Suites – Dublin/Columbus. The conference is 
jointly organized by the Ohio Grape Industries Committee (OGIC), the College of Food, Agricultural and Environmental Sciences (Department of 
Horticulture and Crop Science, OSU Extension and South Centers) of The Ohio State University, and the Ohio Wine Producers Association (OWPA). 
The 2023 conference consists of both general and concurrent sessions covering a wide range of relevant topics for grape growers, winemakers and 
marketing staff. We are pleased to announce our featured speakers for 2023.  
 
The enology section will feature Dr. Molly Kelly, Enology Extension Educator, The Pennsylvania State University and Johannes Reinhardt, Founder and 
Co-Owner and Head Winemaker, Kemmeter Wines. The viticulture section will feature Dr. Mizuho Nita, Associate Professor and Extension Specialist of 
Grape Pathology, Virginia Tech and Fritz Westover, Founder, Westover Vineyard Advising and Virtual Viticulture Academy. The marketing section will 
feature Lauren Fiala, WSET4dip, Larry Lockshin, Emeritus Professor of Wine Marketing, University of South Australia, and David Marrison, Associate 
Professor and Agriculture & Natural Resources Extension Educator, The Ohio State University. Monday morning will begin with concurrent sessions in 
enology, viticulture and marketing. Topics will include best winery practices from Ohio commercial winemakers, herbicide drift injury, Spotted Lanternfly 
(SLF), and succession planning. The conference will continue Monday afternoon with a welcome followed by presentations from our featured speakers 
and industry updates in the General Session. Tuesday will consist of full-day, concurrent sessions with technical presentations in enology and viticulture, 
as well as marketing, including a Q&A session with the Ohio Division of Liquor Control on Tuesday afternoon. 
 
Our featured speakers will cover the following topics:  
 
 Dr. Molly Kelly: Monday General Session – Dr. Kelly will focus on wine microbiology and the cast of characters during harvest and the 

winemaking process. Tuesday Concurrent Session – Dr. Kelly will cover microbial monitoring in the cellar. She will review essential equipment, 
key microbial sampling points, and techniques involved with successful microbial monitoring in the cellar.  
 

 David Marrison: Marketing Concurrent Session – Mr. Marrison will talk on the importance of succession planning for wineries and growers. 
 

 Dr. Mizuho Nita: Tuesday Concurrent Session – Dr. Nita will provide an overview of late-season bunch rot diseases in the Eastern US and 
results of the disease management trials. 

 
 Johannes Reinhardt: Monday General Session – Mr. Reinhardt will extend his knowledge and experience developed over the years in providing 

essential vineyard and cellar production practices leading to quality in the bottle at Kemmeter Wines. Tuesday Concurrent Session – Mr. 
Reinhardt will identify his philosophy and process in letting the fruit shine through cellar processing from different vintage conditions.  A tasting will 
be associated with this presentation. 

 
 Fritz Westover: Monday General Session – Mr. Westover will highlight common vineyard issues and address these issues through best 

viticulture practices. Tuesday Concurrent Session – Mr. Westover will present on developing a grape nutrient management program for Midwest 
vineyards. 
 

In addition to the featured speakers above, our in-state specialists from The Ohio State University – Wooster Campus and South Centers will also 
present valuable information and research updates in viticulture covering updates on drift injury, disease, insect, weed management, and viticultural 
practice effects on vine health and fruit quality. Topics covered in the enology concurrent session will include regulatory updates from the Ohio Division 
of Liquor Control, as well as key winery hygiene practices, research/extension updates and continuation of best winery practices and applications from 
experts in the field and Ohio commercial winemakers.  
 

*The topics scheduled are subject to change without notice               *Final program agenda will be sent early in the New Year 
 

Additional Highlights of the 2023 Conference: 
 A mixture of topics for both new and advanced grape growers, wine producers and marketing staff, covering three tracks in viticulture, enology 

and marketing. 
 We are currently working with the Ohio Department of Agriculture (ODA) to obtain pesticide recertification credits for educational sessions 

involving disease, weed, and insect management. 
 Full 2-day registration at a low rate of $200, with a discounted rate provided for more than two individuals attending from one establishment or 

family. Full registration includes access to all concurrent sessions, the general session and trade show. Social events and meals are also 
included: Monday – plated lunch, Ohio wine reception, and banquet; afternoon breaks each day and plated lunch on Tuesday. You are also 
entitled to a conference packet and access to the recorded presentations which will be posted on www.findohiowines.com in the “Industry 
Login” section after the Conference. 

 Special passes are also available for better accessibility and flexibility to the conference. Special Passes include the 1-day conference pass, 
complimentary student registration, and conference pass without meals. 

 An expanded two-day trade show with both vineyard, winery, and tasting room equipment and services. 
 Special events include Ohio commercial wines featured at the Ohio Wine Reception, Ohio Quality Wine (OQW) award-winning wines paired 

with mouthwatering entrees at the Monday evening banquet and select Ohio Wine Competition medal award-winners served during the 
Tuesday lunch. 

 After banquet social providing a good place and time to socialize and network with members of the Ohio grape and wine industry.  
  
Join us and experience the 2023 OGWC. We hope to see you there! 
  
Sincerely, 
OGWC Planning Group - Ohio Grape Industries Committee; the College of Food, Agricultural and Environmental Sciences (Department of Horticulture 
and Crop Science, OSU Extension and South Centers) of The Ohio State University; and Ohio Wine Producers Association 
  

Ohio-Grown 

http://www.findohiowines.com/


2023 Ohio Grape and Wine Conference Featured Speakers 
 
 
Dr. Molly Kelly, Enology Extension Educator, The Pennsylvania State University 

 
Dr. Molly Kelly joined Penn State University as the enology extension educator in the Department of Food 
Science in 2018. She has led workshops including winery sanitation, filtration, wine microbiology, wine 
laboratory analysis and faults training. Dr. Kelly’s PhD research focused on the effect of nitrogen and sulfur 
applications on Petit Manseng wine aroma and flavor. Her current research includes a pre-harvest, on-the-
vine dehydration study in collaboration with Virginia Tech, improving wine laboratory diagnostics and the 
impact of Spotted Lanternfly on wine quality.  
 
Prior to this, Dr. Kelly was the enology extension specialist at Virginia Tech. She held the position of 
enology instructor at Surry Community College in Dobson, NC, where she developed the enology 
curriculum and managed all aspects of the college’s 1,000-case bonded winery. Under Dr. Kelly’s direction, 
Surry produced numerous international award-winning wines. Prior to this, she was a biodefense team 
microbiologist with the New York State Department of Health. 

 
David Marrison, Associate Professor and Agricultural and Natural Resources Extension Educator, The Ohio State 
University 
 

Mr. David Marrison is an Associate Professor and Agricultural & Natural Resources Extension Educator 
for OSU Extension located in Coshocton County. He received his Bachelor of Science in Agricultural 
Education and Agricultural Economics in 1990 from The Ohio State University and a master’s degree in 
Education from Purdue University in 1992. Mr. Marrison has been an Extension Educator for OSU 
Extension since 1997. He served in Ashtabula County from 1997-2018 and has been serving in 
Coshocton County since September 2018. Mr. Marrison is currently the co-leader of OSU Extension’s 
Ohio Ag Manager Team which authors a monthly farm and agribusiness management newsletter. He is 
nationally known for his teaching in farm succession planning and has a unique ability to intertwine 
humor into speaking about the difficulties of passing the farm on to the next generation. Mr. Marrison has 
authored numerous publications in succession and estate planning. He was born and raised on a small 
dairy farm in New Lyme, Ohio. Mr. Marrison has received two of OSU Extension’s highest honors when 
he received the 2007 Excellence in Extension Award and the 2015 Steve D. Ruhl Outstanding 
Agricultural & Natural Resources County Extension Educator Award. He also received the 2010 National 
Association of County Agricultural Agents (NACAA) Distinguished Service Award and was the 2017 
Search for Excellence Award for Farm Management Education. 

 
Dr. Mizuho Nita, Associate Professor and Extension Specialist of Grape Pathology, Virginia Tech 

 
Dr. Mizuho Nita is an Associate Professor and Extension specialist of grape pathology at Virginia Tech’s 
Alson H. Smith Jr. Agricultural Research and Extension Centers (AREC) in Winchester, Virginia. His 
academic interest is in the areas of applied plant pathology and plant disease epidemiology. Dr. Nita’s 
current research projects are 1) use of a biological control agent for grapevine crown gall management, 2) 
management options for ripe rot of grape, 3) epidemiological studies of grapevine leafroll-associated virus 
and its vectors, 4) development of pesticide spray decision support tools for grape diseases 
(GrapeIPM.org), 5) development of detection and risk assessment tool for grape downy mildew, 6) trunk 
diseases management, 7) organic and alternative wine grape disease management tools, and 8) 
fungicide efficacy evaluations. Dr. Nita has been active on extension programs that target growers and 
Cooperative Extension agents not only in Virginia and other states and countries. His blog, Twitter, and 
Facebook page are http://ext.grapepathology.org, @grapepathology, and GrapePathVATech. 
 

Johannes Reinhardt, Founder and Co-Owner and Winemaker, Kemmeter Wines, Penn Yan, New York 
 

Johannes Reinhardt is the founder and co-owner of Kemmeter Wines, a small farm winery established in 2013 in 
the Finger Lakes, New York. Being born into a family of farmers and winemakers stirred his interests in grape 
growing and wine making from an early age on. Mr. Reinhardt’s entrance to the USA first occurred through an 
internship position at Dr. Franks Wine Cellars in early 1999. In the summer of 2000, he accepted the 
responsibilities as the winemaker at Anthony Road Wine Company and worked there for 14 years. He then 
stepped down from his duties to establish his own brand, Kemmeter Wines on a 20-acre piece of property, 
purchased in 2007. Mr. Reinhardt is a firm believer that the foundation of complex and age-worthy wines is 
shaped in the vineyard where he spends most of his time. His goal is to understand his vineyard better each year 
in order to do what is necessary to shape wines with personality and authenticity.  
 
There is more to life than work only. Together with his wife and co-owner Imelda, Mr. Reinhardt loves exploring 
the world of wine and food and enjoys traveling to see families and friends in different parts of the world. 

 
 



Fritz Westover, Founder, Westover Vineyard Advising and Virtual Viticulture Academy 

Fritz Westover is a leading expert in viticulture education. His passion is making viticulture 
information accessible, informative, and engaging for all winegrape growers. Mr. Westover’s goal is 
to help every grower to Be a Better Grape Grower! He is the founder of Westover Vineyard Advising 
and the revolutionary Virtual Viticulture Academy. Mr. Westover consults for vineyards in six states 
encompassing 2,000+ acres of all varieties of wine grapes, and he provides live virtual advising and 
online education to growers across 33 states and eight countries. He is also a leading wine industry 
speaker and contributor. 

Mr. Westover holds a BS in horticulture from Penn State University as well as an MS from the Penn 
State Department of Plant Pathology. He has been working hands-on in the viticulture industry for 
over 20 years across the US and internationally. When he is not thinking of new innovative ways to 
help grape growers, he can be found mountain biking, trail running, making noise on a cheap guitar, 
or traveling with his family. 

Lodging Information 

Hotel reservations should be made directly with the hotel. Mention the “GR2” for special rate. 
 

Embassy Suites Columbus-Dublin 
5100 Upper Metro Place 
Dublin, Ohio 43017 
1-800-220-9219 
www.columbusdublin.embassysuites.com 
 
On-Line Reservations:  
https://www.hilton.com/en/attend-my-event/2023ohiograpewineconf-gr2/   
 
Rate:   
$112 + tax (includes full hot and cold breakfast buffet, including a cooked-to-order omelet station and 
complimentary evening reception with light snacks and beverages of your choice.) 
 
*Cut-off date January 26, 2023, by 11:59 p.m. or until the room block is sold out, whichever comes first, so be 
sure to make your reservations early. 

 
 

Driving Directions 
From the North: 
Take any major highway to I-270. Take I-270 West to US 33 E/OH-161 E towards Dublin. Turn right onto Frantz Road. 
Turn right onto Upper Metro Place. Hotel is located on the right. 

From the West: 
Take any major highway to I-70 East. Take I-270 North to US 33 E/OH-161 E towards Dublin. Turn right onto Frantz 
Road. Turn right onto Upper Metro Place. Hotel is located on the right. 

From the East: 
Take any major highway to I-70 West. Take I-70 West to I-270 North to US 33 E/OH-161 E towards Dublin. Turn right 
onto Frantz Road. Turn right onto Upper Metro Place. Hotel is located on the right. 

From the South: 
Take any major highway to I-71 North. Take I-71 North to I-270 West. Take I-270 West to US 33 E/OH-161 E towards 
Dublin. Turn right onto Frantz Road. Turn right onto Upper Metro Place. Hotel is located on the right.

http://www.crowneplaza.com/dublinoh
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.hilton.com%2Fen%2Fattend-my-event%2F2023ohiograpewineconf-gr2%2F&data=05%7C01%7CChristy.Eckstein%40Agri.ohio.gov%7Cddff4ddadd4a4067df7808da3e959e95%7C50f8fcc494d84f0784eb36ed57c7c8a2%7C0%7C0%7C637891109583592921%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=VVPS5a2LikUKrWhEbdH%2BU%2BtbXZN7Yfxf7EoGbYUjSHw%3D&reserved=0


Meals: If purchasing partial registration, meals must also be purchased separately. These may NOT be purchased the day of the conference. 

Partial Registration: This type of registration allows you to only attend selected aspects of the conference.  Partial registration DOES NOT include meals or social 
events. In order to receive meals and social event access, please refer to meal registration box. 

 

Each registrant has the option to choose full or partial registration for the conference. Not all of a company’s registrants are required to follow the same path or attend  
the same parts of the conference. 
 
Full Registration: Includes access to all technical sessions and the trade show on Monday and Tuesday, NOT SUNDAY. Social events and meals (plated lunch -  
Monday and Tuesday); daily afternoon breaks; Ohio wine reception; and banquet are all included. 

2023 Ohio Grape and Wine Conference Registration 
February 20-21, 2023 

Name: 
 

Company: 

Address: 
 

City: State:  
 

Zip: 

Phone:  
 

Fax:  
 

Email: 

Check here if you are willing to share your contact information with other conference attendees and vendors.   
 

Please check which track you will most likely follow throughout the conference. Viticulture will be capped at the first 90 attendees who register, 
due to limited space within the assigned meeting room:       Enology       Viticulture    Marketing 
 

Additional Registrants:                                                                                                                      Enology Viticulture Marketing 
Name:    
Name:    
Name:    

 
 
 
 

 
 
 
 
 
 

Registration Type  Quantity Fee before or on  
January 26** 

Fee after 
January 26 Total $ 

Full Registration for 1st and 2nd Attendee from Same 
Business/Family - Sunday “Newbie” Workshop not 
included 

 $200 Per Attendee $225 Per Attendee  

Full Registration for 3rd+ Attendee(s) from Same 
Business/Family - Sunday “Newbie” Workshop not 
included 

 $170 Per Attendee $195 Per Attendee  

 
 
 
 
 
 

Registration Type Quantity Fee before or on 
January 26** 

Fee after 
January 26 Total $ 

Conference Pass: 
Includes entrance to all specialty, general and concurrent sessions and NO meals.  $130 $145  

One-Day Conference Pass: 
Same as Conference Pass registration, but only for one day of the conference. Excludes meals. 

Monday: 
$95 $110  

Tuesday: 
Same Day Conference Pass: 
Purchasing the One-Day Conference Pass the day of the conference. Excludes meals.  N/A $125  

Student Pass: 
Complimentary access to conference & trade show. Excludes meals.  N/A N/A  

 
 
 
 
 
 
 

Meals (Price is Per Attendee) Quantity Fee before or on 
January 26** 

Fee after 
January 26 Total $ 

Plated Lunch (Monday)  $40 $45  

Ohio Wine Reception (Monday Evening)  Included for all  
Attendees 

Included for all 
Attendees 

-- 

Banquet featuring Ohio Quality Wines Award-Winners (Monday Evening)  $75 $85  

Breakfast Buffet (Tuesday - if staying at hotel is already included in room rate)  $20 $25  

Plated Lunch Featuring Ohio Wines (Tuesday)  $40 $45  
 
 
 

Total Amount Enclosed for All Registration and Meals* $ 
 

Please indicate and describe special dietary needs here: ____________________________________________________________________________ 
 

Select Form of Payment:     □Check (made payable to Ohio Dept. of Agriculture)     □Discover      □MasterCard      □Visa 
Credit Card Number: __________________________________  Verification Code: __________  Expiration Date: _________ 
If credit card billing is different than address above, please list billing information below: 
Address: _______________________________________________________________________________________________ 
City: ________________________________________________  State: ____________________  Zip: ____________________ 
          
**Discount applies to all registrations postmarked on or before January 26, 2023 
 
Please note, no refunds will be made after January 26, 2023 

Questions: 
Contact: Christy Eckstein 
Phone: 614-381-0412  Fax: 614-466-7754  
christy.eckstein@agri.ohio.gov 
 
Return form & payment to: 
Ohio Grape Industries Committee 
8995 East Main Street 
Reynoldsburg, OH 43068  
                                                                                                                                                                                                       
   

mailto:christy.eckstein@agri.ohio.gov


2023 Wine Conference Preview Day:   

Sit, Sip and Learn, Dublin Embassy Suites 

Dublin [Columbus area] Ohio
February 19, 2023 

A day long workshop, presented by the Ohio Wine Producers as a supplement to the 2023 Ohio Grape and Wine Conference, will 

begin at 9:00 am with panels of experts addressing business and marketing considerations to assure success.  Several guest speakers 

will address the major topics, some very valuable information will be addressed via handouts.  [some topics and times subject to change] 

9:00 Meet and Greet  

9:15 So you want to open a winery – video 

9:45 Business consideration handouts and discussions – a plethora of key information to get you 

start on the right track 

o Contact list – handout

o Accountants - considerations before you select an accountant – handout

o Benefits and obstacles with sole proprietorships, LLC vs. corporations

o Winery farm exemptions/ Attorney General Opinion on Marketing – discussion

o Temporary permit requirements – highlights discussed

o Tasting opportunities and limitations – handouts and discussion

o Estate planning and exit plans - handout

o TTB Appellations of origin information - information on COLA applications – handout

o Deadly 'sins' to avoid:  Ag zoning/Shiners/Tied house/Fire marshal - Power Point and discussion

o Crisis management – handout

o Association member benefits booklet – handout

10:40 Financing – Video  

11:00 Dealing with EPA and other regulatory health and safety organizations 

11:25 Insurance needs and considerations  

 12:15 Lunch 

 1:15 Todd Steiner’s book highlights

 1:40 Creating a practical marketing plan 

 2:15 Label design and development  

 2:35 Staffing – recruitment, training  

 2:45 KSUA Viticulture and Enology Degree and certificate – Lori Lee, Ed Trebets, KSUA 

 3:15 Tasting room design and layout  

 4:00 Winery veteran panel – learning for their successes and mistakes  

 5:30-6:30 Informal reception for attendees and vendors  

To register, contact the Ohio Wine Producers Association at 
(440) 466-4417 or dwinchell@ohiowines.org.
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