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(Editor Note: This script of the WKSU National Public Radio broadcast which was aired yesterday, 
October 14, 2013 is reprinted with the permission of the Producer/Announcer and Morning Edition 
Host, Jeff St. Clair.) 

Monday, October 14, 2013 

Exploradio: The ancient art and modern 
science of wine 
People have been drawn to the complex chemisty of wine for 
thousands of years, but wine researchers are only beginning to 
unlock its secrets 
by WKSU's JEFF ST. CLAIR 
This story is part of a special series. 

 

 
Morning Edition Host 

Jeff St. Clair 

   
In The Region: 

 

The grape harvest is in full swing in northeast Ohio, and in 
Wooster’s viticulture research lab, those ripe grapes are 
being turned into data for the Ohio wine industry. 

In this week’s Exploradio, WKSU’s Jeff St.Clair explores 
the complex chemistry of getting wine right. 

 

Scientist's speculate that the complex 
chemistry of grapes evolved to attract 
insects and animals for pollination and 
distribution. Wine makers work to 
retain the distinct chemistry of each 
grape variety without letting the 
reactions run wild. 

Courtesy of Wikipedia 
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Ancient art and modern science 
The art of wine making was already ancient when the Sumerians first wrote about it 
5,000 years ago.  You’d assume that by now everything we could know about 
fermenting grapes is known. But the science of enology or wine-making is still in its 
infancy.  The center of research in Ohio is OSU’s Agricultural Research and 
Development Center in Wooster. 
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Researcher Todd Steiner introduces me to a small, brilliant green grape, which he says 
is perfectly suited to northeast Ohio’s cool climate. It's called Gruner Veltliner, the 
signature grape of Austria.  Only one Ohio vintner is currently growing it, and Steiner 
is studying the best window for harvesting Gruner in our region.  
 
“It’s a new variety and not all varieties have the same maturity in relationship to 
sugar, acid, and pH so we’re doing an early, a middle, and a late maturity just to 
see what some of the sensory differences are and some of the chemical 
differences.” 

 
Crushing releases prize chemicals 
Steiner and his assistant dump bunches of the marble-sized Gruner grapes into a 
machine called the crusher destemmer.  Steiner describes it as basically, "potato-chip 
peelers," that separate the stems from the berries, which are then crushed by rollers.

 

It’s an important step for Ohio grown white grapes because of their high acid 
content.  Steiner says California producers often skip this step and go straight to 
pressing, but grapes grown here benefit from the rough treatment.  He says 
chemicals called terpenes and esters in the grape skin are released by the crusher. 

Steiner says the longer the juice stays in contact with the skin, at the right 
temperature, the more of free volatile terpenes are extracted. These add the 
character, that Steiner say,"we will perceive when we do sensory on our wine," 
i.e., drink it.  
 

http://en.wikipedia.org/wiki/Gr%C3%BCner_Veltliner


 

Complex chemistry of wines  
Research in the 1980’s identified around 550 volatile compounds in grapes and 
wine that contribute to the aroma and taste of each glass.  Each grape variety has 
its own chemical profile which changes depending on locale and yearly 
weather.  Add-in the variables of crushing, pressing, fermenting, bottling, and 
aging, and the chemistry of a bottle of wine becomes bewilderingly complex.   
 
That’s why wine-making world-wide is a tradition-laden craft, often sticking to 
techniques handed down through the generations.  But in Wooster’s wine cellar, 
experimentation teases out the techniques best for Ohio wines.  

                                               
Now it’s time for pressing.  
 
The grape juice spills out of the bottom of the cylinder-shaped wine press.  The 
drops release essence of sunshine, flowers in bloom, ripe bell peppers.  Steiner 
has a different name for it - methoxypyrazine.  Grapes harvested too early can 
be heavy on that note, yet another variable to contend with.  Steiner says warmer 
years produce lower concentrations of the bell pepper-green character, cooler 
years might have higher concentrations, "so there’s some things we can do to 
maybe lessen that in the cellar like hot pressing or things like that.” 
 
Teaching your nose to know what it senses 
Enologists, or wine scientists, have narrowed the 550 chemicals nearly 90 readily 
identified scents in a dozen categories. They range from the 20 types of fruity 
aromas to the rather undesirable smells of burnt match or moldy cork.  Each is 
linked to one or more chemicals that make it into the final product. 

http://www.click-on-wine.com/uploads/96974/files/art3_review_terpenes_in_the_aroma_of_grapes_and_wines.pdf
http://www.wine-pages.com/guests/tom/taste3.htm
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Steiner says, “The most common comment I get from people is they just didn’t 
realize how much chemistry is involved in wine making." 
 
He says, "it’s not like the old days when you just take your shoes off and stomp 
around and throw some yeast in and you got your wine." 
 
Steiner says fifty new wineries have popped up in Ohio in the past five years for a 
total of about 180 in the state’s six wine regions.  Ohio is sixth in wine production 
in the US, just behind Pennsylvania.  And While California produces nearly 90% of 
the nation’s wine, number two New York’s best region is part of the same Lake 
Erie climate as northeast Ohio. It’s here where Steiner hopes the new Gruner 
grape will take hold, and contribute to Ohio’s growing fine wine reputation. 

Steiner says despite the rainy start to this summer, the 2013 vintage will be one 
of the best in years. 
(Click image for larger view.)  
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2014 Ohio Grape and Wine Conference Update                                                                                                            
by Dave Scurlock, OSU/OARDC Viticulture Outreach Specialist 

  
It can’t be that time of year again?  Planning for the 2014 Ohio Grape and Wine Conference 
began August 28th, with a meeting of the 2014 Ohio Grape and Wine Planning Committee.  
Actually, planning really began shortly after the 2013 OGWC to go over attendees comments to 
incorporate suggestions to hopefully meet and exceed the terrific 2013 Ohio Grape and Wine 
Conference. The location of the 2014 Ohio Grape and Wine Conference is again at the Crowne 
Plaza Hotel in Dublin, Ohio.  The 2014 Ohio Grape and Wine Conference dates will be February 
17-18, 2014.  The agenda, which is still being worked on will have a different format on 
Monday.  Monday morning will be a combined format for the grape growers and winemakers 
focusing on varieties for Ohio to grow and make wine, gleaned from the Variety Trials in 
Wooster.  This same trial is in Kingsville, Ohio as well as 27 other related variety trials across 
the United States.  This workshop will involve both OSU and out of state viticulture and enology 
specialists.  The workshop will discuss cultural practices, variety traits and wine attributes will 
be presented and tasted.  It should be a wonderful experience for everyone.  The Monday 
afternoon session will showcase some of our featured speakers in viticulture and enology.  To 
end the wonderful day there will be a reception to taste wines from around Ohio followed by our 
Banquet complete with a multi-course food and wine pairings.   

Tuesday’s format will begin with a concurrent Growers and Winemakers Breakfast.  This is an 
informal time when growers and winemakers can get together and ask questions to experts and 
discuss practices over breakfast before the start of the official Concurrent Viticulture and 
Enology Sessions.  There will be a lunch followed by more viticulture and enology concurrent 
sessions in the afternoon to end the day. 

The first Save the Date post card announcement for the 2014 Ohio Grape and Wine Conference 
were sent out on July 9, 2013.  The next 2014 Ohio Grape and Wine announcement with guest 
speaker bios, hotel information, conference highlights and registration materials can be expected 
in the first part of November.  Please mark your calendar and plan to join us in another 
spectacular conference! 



Know Your OSU Grape & Wine Research & Outreach Specialist                                                                                  
By Imed Dami, HCS‐OARDC                                                  
Many of the OGEN subscribers are new producers and are not familiar with OSU Specialists who provide expertise and assistance in the field of grape growing 
and wine making. The information below may be redundant for some readers, but it is good to remind/inform our new producers of the resources available at 
OSU and will be included in all future issues of OGEN. Please contact the following Research, Extension/Outreach Specialists, and Educators if you have any 
questions relating to their respective field of expertise.  

  Contact Information Area of Expertise & Assistance 
Provided Name & Address  Phone  Email & Website 

Dr. Mike Ellis, Professor                       
Dept. Plant Pathology 
224 Selby Hall ‐‐ OARDC 
1680 Madison Avenue 
Wooster, OH  44691 

330‐263‐3849 
 

E‐mail: ellis.7@osu.edu                           
Website: www.oardc.ohio‐
state.edu/fruitpathology/organic/grape/in
dex  

Grape diseases and control. 
Recommendation on grape fungicides  

Dr. Roger Williams, Professor               
Dept. Entomolgy 
202 Thorne Hall ‐‐ OARDC 
1680 Madison Avenue 
Wooster, OH  44691 

330‐263‐3731 
 

E‐mail: williams.14@osu.edu                 
Website: www.oardc.ohio‐
state.edu/grapeipm/  

Grape insects/mites and control. 
Recommendation on grape 
insecticides   

Dr. Doug Doohan, Professor                
Dept. Horticulture & Crop Science           
205 Gourley Hall – OARDC                    
1680 Madison Avenue 
Wooster, OH  44691 

330‐202‐3593 
E‐mail: doohan.1@osu.edu                       
Website: www.oardc.ohio‐
state.edu/weedworkshop/default.asp  

Vineyard weeds and control. 
Recommendation on herbicides    

Dr. Imed Dami, Associate Professor & 
Viticulture State Specialist                   
Dept. Horticulture & Crop Science        
216 Gourley Hall – OARDC                    
1680 Madison Avenue 
Wooster, OH  44691 

330‐263‐3882 

E‐mail: dami.1@osu.edu  

 

Website: oardc.osu.edu/grapeweb/     

Viticulture research and statewide 
extension & outreach programs. 
Recommendation on variety selection. 
Imed is the primary research contact 
of the viticulture program.  



 
 

Contact Information 

 

Area of Expertise& Assistance 
Provided 

Name & Address  Phone  Email  & Website 

David Scurlock, Viticulture Outreach 
Specialist                                        
 118 Gourley Hall – OARDC                            
1680 Madison Avenue 
Wooster, OH  44691 

330‐263‐3825 
E‐mail: scurlock.2@osu.edu  
Website: oardc.osu.edu/grapeweb/     

Evaluation of site suitability for 
vineyard establishment and all aspects 
of grape production practices in 
northern Ohio. David is the primary 
extension contact of the viticulture 
program 

Todd Steiner, Enology Program Manager 
& Outreach Specialist                           
Dept. Horticulture & Crop Science        
118 Gourley Hall – OARDC                    
1680 Madison Avenue 
Wooster, OH  44691 

330‐263‐3881 
E‐mail: steiner.4@osu.edu  
Website: oardc.osu.edu/grapeweb/     

Commercial wine production, sensory 
evaluation, laboratory analysis/setup 
and winery establishment. Todd is the 
primary research and extension 
contact of the enology program 

Dr. Gary Gao , Small Fruit Specialist and 
Associate Professor, OSU South Centers 
1864 Shyville Road, Piketon, OH 
45661               

OSU Campus in Columbus                    
Room 256B, Howlett Hall, 2001 Fyffe Ct     
Columbus, OH  43201 

740-289-2071 
ext.123 

Fax:740-289-4591

E-mail: gao.2@cfaes.osu.edu 

Website: http://southcenters.osu.edu/ 

 

Viticulture Research and Outreach, 
VEAP visits in southern Ohio, vineyard 
management practices, soil fertility 
and plant nutrition, fruit quality 
improvement, variety evaluation, table 
and wine grape production 
 

Greg Johns, Station Manager             
Ashtabula Agricultural Research Station     
2625 South Ridge Road                
Kingsville, OH  44048  

440‐224‐0273 

E‐mail: johns.1@osu.edu 

Website: www.oardc.ohio‐
state.edu/branches/branchinfo.asp?id=1  

Winegrape production in Northeast 
Ohio, especially vinifera varieties  



 

  Contact Information 

 

 

Area of Expertise& Assistance 
Provided 

Name & Address  Phone  Email  & Website 

David Marisson, County Extension 
Director, Assistant Professor & Extension 
Educator, OSU Extension‐Ashtabula 
County  39 Wall Street   
 Jefferson, Ohio 44047 

440‐576‐9008 Ext. 
106 

 

E‐mail: marrison.2@osu.edu  

Website: ashtabula.osu.edu  

Vineyard and winery economics, 
estate planning and Extension 
programs in Northeast Ohio 

Dr. Julie Fox, Direct Marketing Specialist 
1864 Shyville Road 
Piketon, Ohio  45661 

740‐289‐2071, ext. 
225 

Email: fox.264@osu.edu 

Website: http://directmarketing.osu.edu  

Ohio MarketMaker: 
www.ohiomarketmaker.com 

Wine and wine grape marketing 
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