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Photo: Chamboucin wine samples at the December 5, 2019 OSU South Centers Grape and Wine Analysis Workshop.

IN THIS ISSUE: Best wishes for a prosperous 2020!
Upcoming events We hope everyone enjoyed a restful and joyful holiday season
Fungicide Resistance with good wines and loved ones!

Management Workshop

2020 Ohio Grape and Wine Conference As we dive into the ngw Year, all of us at OSU are ggaring up for
Registration Packet great events happening in 2020, as well as upcoming changes
to the OGEN in the new year.
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Mark your calendars for these upcoming dates, and we look
forward to seeing you soon!

-Maria and the OSU V&E team




2020 spring events

Mark your calendars for these upcoming events!

Worried about your wine? Planning a new vineyard? Refreshing your disease management program?
Need to brush up on your pruning techniques? Plan to attend the workshops listed below to prepare your
strategies for the upcoming year!

Workshop Date Location
Post-fermentation workshop 7 January 2020 Geneva, OH
Post-fermentation workshop 14 January 2020 Urbana, OH
Fungicide resistance management workshop 16 February 2020 Dublin, OH

2020 Ohio Grape and Wine Conference 17-18 February 2020 Dublin, OH

2020 Winter Grape School 5 March 2020 Geneva, OH
Spring pruning workshop 11 March 2020 Wooster, OH

New vineyard establishment 30 March 2020 Butler County, OH

More information can be found under the events tab at https://go.osu.edu/grapes. Details and fliers for March
workshops are still forthcoming.

Registration and details for the fungicide resistance management workshop and the 2020 Ohio Grape and
Wine Conference can be found on p. 5.
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https://go.osu.edu/grapes
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Fungicide Resistance
Management Full Day Workshop

SAVE THE DATE
February 161" 2020

Dublin, OH

This workshop is designed for crop consultants, vineyard managers or
anyone who writes or recommends fungicide programs.

Preregistration is required. Registration using the 2020 Wine and
Grape Conference Registration Form.
Registration is limited to 60 people.

Contact Dr. Melanie Lewis Ivey, ivey.14@osu.edu for more information.
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For more information visit: Eﬁframenetworks.wsu.edu u@FRAMEnetworks nFRAMEnetworks
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This project is funded in part by the United States Department of Agriculture — National Institute for Food and Agriculture — Specialty Crop Research Initiative Award No. 2018-03375 titled
“FRAME: Fungicide Resistance Assessment, Mitigation and Extension Network for Wine, Table, and Raisin Grapes; the Ohio Grape Industry Committee; and federal and state funds
appropriated to The Ohio State University, Department of Plant Pathology.

CFAES provides research and related educational programs to clientele on a nondiscriminatory basis. For more information, visit cfaesdiversity.osu.edu. For an accessible format of this publication,
visit cfaes.osu.edu/accessibility.
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Fungicide Resistance Management Workshop
February 16, 2020
Dublin Ohio

Fungicide resistance to powdery and downy mildews is a growing concern for Ohio
grape producers. Developing spray programs that slow the development of resistance
in a vineyard can be challenging, especially when there are limited fungicides available
that have different modes of action. This workshop is designed to assist crop
consultants, vineyard managers or anyone who writes or recommends fungicide
programs, with developing a fungicide spray program for wine or table grapes.

During the first part of the day, participants will learn about mildew diseases and
management, best practices for using fungicides, and best sprayer practices, from
national experts in grape diseases and fungicide resistance management. Participants
will then break out into groups and build a spray program based on a real-life scenario.
During the last part of the day each group will defend their spray programs and provide
suggestions and advise to other groups on how each program could be improved.

REGISTRATION INFORMATION

e Preregistration is required.

e Registration costs are $35 per person.

¢ Participants can preregister using the 2020 Wine and Grape Conference
Registration form.

¢ Registration opens the week of December 9 and closes December 31 or when
there are 60 participants registered.

Additional costs of this workshop are offset with financial support by USDA — NIFA —
SCRI Award No. 2018-03375 titled “FRAME: Fungicide Resistance Assessment,
Mitigation and Extension Network for Wine, Table, and Raisin Grapes; the Ohio Grape
Industry Committee; and federal and state funds appropriated to The Ohio State
University, Department of Plant Pathology.



February 17-18, 2020

Embassy Suites Columbus/Dublin
5100 Upper Metro Place, Dublin, OH 43017




The 2020 OMn 6rape and Wine Conference Overview
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2020 Oblo Grape and Wine Conference Featured Speakers

Afler several yrars of produsing) wine Peenis aeyrex; the ernmiy and leoding wine e in Bardeaer:, Franee for
Amercan Expre=s Mariarme Frankz ourdled the Amescan Wne Schonl in AR A Certilie] Wine Educalon, s Fandr
s a diploma in'Wine E Spails from the iine & Spiril Bhecalen Toesl {I8SET) of Loedon amd has aban samed The
Advaread Sommeles qpaliicaion from the Cord of Mesier Sommeliors Allvr suecpock dlhy porticipaing n an
educairsl compelifion spormred by the YWines of Arlalia in Hhe spiing of AT M= Frandz became an educalional
ambaraxiorn for Wine Auslalin USA She s alsn a Cerified Spanish Wine Bdocalor, a Ceriihed Rioja Erheeabor and a2
Cerdifed Baspryne Eohenior. Us Fanilr Eched The Wine Scholar Guild cowrses in Chicage amd s a Frerch Wine

Dr_ Thames Hencl-King was iminaed in mioohciogy. biochemistny, amd gecgraphy in Goemmany, USA, and
Aushaia He has commecial and experamerial winenaking espevienne and ederrsve Inowledge of wines
from USA, Euope, furiralia amd New Zealarsd Dr. Hench-Kling's ressanch nchicles, the: physiology and
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Andrew Mepgitt is the Executive Winemaker and Production Specialist at 5t. James Winery, 51 James
_ Missouri. Mr. Meqgitt has been producing wines for over 20 years, specializing in gualty award-winning

% wines from a variety of appellations. Recent awards include "Best of Class LA International”, "Double Gold
Best of Class, San Francisco Intemational”; and “Indy Intemational Best of Class Awards.” A nafive of New
Zealand, Mr. Mepqitt has been enjoying life in the Ozarks for 17 years_ A three-year travel adventure arcund
the world following university mfluencad not only his outieok on life, but shaped his perception of winemaking
styles, shaped future n'-E1h|:||:||:|I|:|gy' and I.I1jma1EI3|r reinforced his desire to be part of the wine industny and
encourage others to enjoy the wine experience. Under his direction as executive winemaker, 5t. James

'I.I'I.I'najl has consistently been among the top four gold medal awarded wineries in the US for the past 10 years. In 2015, St. James
Winery was named one of the "Top 15 Wineries in the Werd™ by the Weord Wine Writers Association. Mr. Mengitt is a member of the
Rolla City Parks Beoard, Technical Commities for the Mational Grape Research Alliance, President of Rolla Area Youth Soccer, and a
Board Member of the Knights Soccer Club. Mr. Meggitt enjoys spending time with famiy, running, coaching soccer, camging, hiking,
tennis, fishing, and mountain biking.
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Special Focus Workshop - Fungicide Resistance Management

Surly Febrsany 16, 2000
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pregrams that slow the development of esslance in 8 yineyand can be challienging, especally when here ae limided
Tungicides. ssmilabie et heve diferent modes of action. Ths wordeshon s despned n sssiel crop consultants, vineyard
managers or anycne who writes or recommends fungicide programs, with developing a fungicide spray program for wine
or table grapes,

Dwrimg the first part of the day, participants will learm from nafional experts in grape diseases and fungicide resistance
management, about mildew diseases and management, best practices for using fungicides, and best sprayer practices.
Participants will then break into groups and build & spray program based on a real-iife scenario. During the last part of the
day each grouo will defend their spray programs and provide sugoestions and advice to other grouos on how each

program could be improved.
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2020 Wine Conference Preview Day:
Sit, Sip and Learn
assy Suites Dublin/Coiumbus
Sunday, February 16, 2020
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An invesiment in your fitture
SUCCESS.

Registration: $145 for the first
person, $20 for the second from the
same organization and melides
welcome coffee, hinch, the wimne
reception, guest presentations and
meeting materials. Visit
www.OhioWines. org'tickets to
reserve a slot. [Thir ir a separate bur
COMpIEREniary preview Program fo anmual
Ohig Grape and Wine Conference and is
dezigned o help newly-opened Wineries, as
wall a5 those who are considering
Immching a naw wingry organizaion. |
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A Ohio Grape and Wine Conference Aepstration

February 16-1B, 232D
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THE OHIO STATE UNIVERSITY

COLLEGE OF FOOD, AGRICULTURAL,

AND ENVIRONMENTAL SCIENCES

Ohio Agricultural Research and Development Center (OARDC)

1680 Madison Ave.
Wooster, OH 44691

go.osu.edu/grapes

Name & Address

Phone

Email

Area of Expertise &
Assistance Provided

Dr. Imed Dami, Professor &
Viticulture State Specialist
Horticulture & Crop Science
216 Gourley Hall - OARDC

330-263-3882

email: dami.l@osu.edu

Viticulture research and statewide
extension & outreach programs.

Dr. Doug Doohan, Professor
Horticulture & Crop Science
116 Gourley Hall - OARDC

330-202-3593

email: doohan.l@osu.edu

Vineyard weeds and control.
Recommendation on herbicides.

Dr. Gary Gao, Professor & Small Fruit
Specialist

OSU South Centers

1864 Shyville Rd., Piketon, OH 45661
OSU Main Campus, Rm 256B, Howlet
Hall, 2001 Fyffe Ct., Columbus, OH
43210

740-289-2071 Ext. 123

Fax: 740-289-4591

email: gao.2@osu.edu

Viticulture research and outreach in
Southern Ohio.

Dr. Melanie Lewis Ivey, Asst.
Professor

Plant Pathology

224 Selby Hall - OARDC

330-263-3849

email. iveyl4@osu.edu

Grape diseases, diagnostics, and
management. Recommendation on
grape fungicides and biocontrols.
Good agricultural practices and food
safety recommendations.

Diane Kinnney, Research Assistant
Horticulture & Crop Science
218 Gourley Hall - OARDC

330-263-3814

email: kinney.63@osu.edu

Vineyard and lab manager - viticulture
program. Website manager for
Buckeye Appellation website.

Andrew Kirk, AARS Station Manager
Astabula Agricultural Research Station
2625 South Ridge Rd.
Kingsville, OH 44048

440-224-0273

email: kirk197@osu.edu

Viticulture research and outreach in
northeastern Ohio.

Dr. Erdal Ozkan, Professor
Food Agriculture & Biological
Engineering

590 Woody Haes Drive
Colubmus, OH 43210

614-292-3006

email: ozkan.2@osu.edu

Pesticide application technology.
Sprayer calibration.

Patrick Pierquet, Research Associate
Horticulture & Crop Science
220 Gourley Hall - OARDC

330-263-3879

email: pierquet.l@osu.edu

Wine cellar master. Enology research,
micro-vinification, sensory evaluation,
and laboratory analysis.

Dr. Maria Smith, Viticulture Outreach
Specialist

Horticulture & Crop Science

205 Gourley Hall - OARDC

330-263-3825

email: smith.12720@osu.edu

Maria is the primary contact for
viticulture extension and outreach.
Evaluation of site suitability for
vineyard establishment and all aspects
of commercial grape production.

Todd Steiner, Enology Program
Manager & Outreach
Horticulture & Crop Science

118 Gourley Hall - OARDC

330-263-3881

email: steiner.4@osu.edu

Todd is the primary contact for
enology research and extension.
Commerical wine productoin, sensory
evaluation, laboratory analysis/setup
and winery establishment.

CFAES provides research and related educational
programs to clientele on a nondiscriminatory basis.

For more information, visit cfaesdiversity.osu.

edu. For an accessible format of this publication,

visit cfaes.osu.edu/accessibility.
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