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 Clothes for the Season?                                                                 
by Dave Scurlock, OSU/OARDC Viticulture Outreach Specialist 

No!  We are not closed but, it is almost time to break out the union suits for the new season.  
That is not the only thing we do in preparation for the coming season which appears to be right 
around the corner.  According to the long range forecast, we will still have some good weather 
left to perform our outside chores before the next serious snow flies.  Those growers living in 
Northeast Ohio have already had one serious snowfall with some areas receiving as much as 5-6 
inches.  

What do we need to do to get ready for winter?                                                                       
Field:                                                                                                                                                
Inspect the vineyard-Look for any lugs or equipment left in the vineyard.  Clean the lugs and 
store in a clean area for next season.  Any equipment found (this includes electronic bird alarms, 
insect traps, picking clippers etc.) needs to be removed and made useable before winter storage.  
At the same time make a list of any missing vines, broken posts and wires or any other 
abnormalities that need attention now or before the growing season start in the spring.  

Remove bird netting and store in a dry location for next season.  Weed Control Evaluation 
should be done during this inspection to determine the success of your weed control program.  If 
you are not satisfied with your weed control, this is a good time of year to make a fall herbicide 
application.  A fall herbicide application of glyphosate to the vineyard will ensure that the 
perennial weeds that exist now in the vineyard will not be there in the spring.  The weeds are 
preparing for winter too and the glyphosate chemical will be taken down to the roots at this time 
of year to kill the weeds.  Warning: If you do apply a systemic herbicide such as a glyphosate 
product, you still do not want to wet any green trunks of young vines, green shoots or green 
leaves because it will be translocated to the roots and you will probably see the round up like 
symptoms in the spring.  Make sure your spray is directed at the target.  A pre-emergent such as 
Prowl can also be tank mixed with the glyphosate application.  The pre-emergent herbicide will 
degrade a little over the winter depending on soil temperature.  Colder soil temperatures slow the 
degradation of the pre-emergent herbicide after application.  The benefit to this is that you 
already have an herbicide in place for the spring weed flush in case you cannot get in to apply 
one.  One more bit of advice before we get into Hilling up.  Apply your herbicide after you hill 
up.  You do not want to disturb the soil again if you are applying a pre-emergent herbicide.   

 



Hilling Up vinifera is another field operation that I like to have done before Thanksgiving.  This 
is something that can also benefit newly planted (1 and 2 year old) vineyards too.  The soil 
protects the graft union and trunks in old as well as new plantings.  The soil needs to unhilled in 
the spring for grafted vineyards so that you do not get scion rooting.  This is not a problem for 
own rooted vines, although it is nice to remove the hills to have a flat surface to work on.  Deer, 
rabbit and mice control should be scouted for in the winter and especially in young newly 
planted vineyards.  Scouting weekly or every 2 weeks, of the vineyard should be done to 
discover damage so you can take appropriate measures to correct deer, rabbit and mouse damage.  
Deer feeding is more devastating on newly planted vineyards since the vines are small and can 
be ripped out of the ground but, I have seen severe pre-pruning in older established vineyards 
too.  Rabbits tend to girdle young vines and mice like the fresh loose soil and weed cover.  
Poison baits or other measures may be something to look into if you see this injury when 
scouting.  What about a Fall dormant lime sulfur spray? “I would not make a dormant spray 
unless I had Anthracnose in the vineyard or Phomopsis was completely out of control. Spring 
(about or just before bud break) would be the time to apply- never in the fall.  (Refer to the 
2014 Midwest Small Fruit and Grape Spray Guide)  This is a good start to the 2014 season but 
you still have to have a good protectant spray program throughout the coming 2014 season to 
maintain a good clean vineyard. Contact Dr. Mike Ellis at, ellis.7@osu.edu for appropriate 
fungicide use and be sure to read and follow the labels correctly.  What about fruit that was 
left on the vine?  For purposes of disease control, always remove old fruit and rachises (cluster 
stems) from the vine. It is OK to do it when you are pruning, but get them out of the trellis before 
bud break in the spring. Why is there still fruit on the vine you ask?  It can be late bloom that 
was left on hand-picked vines because of its immaturity.  You will not have fruit hanging with a 
machine picked vineyard in most cases but, you will have rachises that need to be removed at 
pruning time.  Removing the fruit and putting it in the row middles to be mowed is another way 
to economically speed up decomposition of the fruit but total removal is the best sanitation 
practice.  What about any applications of fall fertilizers?  We do not currently recommend 
fall fertilization.  Liming to correct soil pH is another story.  If you have a less than optimum pH 
level as determined by soil sampling and analysis then it is alright to apply a liming material in 
the fall.  Lime moves so slowly down through the soil that any time that you can apply lime is a 
good time.  There are many different types of liming materials, textures, neutralizing ability and 
reactivity times but, there are 2 types of liming material recommended to most grape growers.  
Dolomitic lime (contains about 30% magnesium expressed as MgCO3)-is used if you also need 
to correct and increase Magnesium content in your soil and Calcitic lime (contains mainly 
calcium carbonate)  is used if your Magnesium levels are normal and you are just trying to raise 
the pH and Calcium levels of your soils.  Remember the saying “Don’t Guess Soil Test”.  Soil 
tests should be run every 3 to 5 years and petiole tests should be done every year. 
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Machine maintenance:                                                                                                                  
Air blast and weed sprayers-need to be cleaned and stored properly.  This is your number one 
defense against disease, weeds and insects.  They are costly and we need to take care of them to 
make them last.  Take the time to go over your thoroughly before stowing it away for the winter.  
Check the condition of the screens and nozzles and replace any worn parts.  A set of nozzles is 
not that expensive (around $50) and it can save you time in the long run from plugged nozzles 
that do not put out any spray, to nozzles that are worn and put out too much spray.  If your 
sprayer is stored in a warm building, your life is simple but, if is stored in a building that will go 
below freezing, you MUST protect your sprayer by running RV anti-freeze fluid in through the 
pumps so that they DO NOT FREEZE and Crack.  Pumps are expensive to replace and it takes 
more time you probably will not have in the spring.  Just leave the anti-freeze in the system but, 
remember you will have to flush it out in the spring before your first spray application. 

Record Keeping:  Try to go over your records soon after the season is over.  These include 
spray records to make sure that everything is order and when you look back to see what worked 
and what did not work.  You will have your probable explanation right in front of you.  Costs, 
labor and time to accomplish task, gas, spray chemicals and fertilizer bills should be organized 
for TAX TIME.  Harvest records will help you to estimate next year’s crop and also adjust it if 
you did not make your sugar and acid levels you wanted this past year.   

Thank goodness for a tremendous fruit set for most areas of Ohio and a longer than average fall 
season.  It was October 25th, before we have low temperatures below 30oF.   We sure needed it to 
pull us out of the dull drums of this past summer. Generally across the state we had too much 
rain and not enough heat.  If we control our crop loads early in the season we can shorten the 
length of time we need to ripen our crops and this makes them less susceptible to all the elements 
that threaten a successful season such as disease, insects, weather and animals. 

The grape crop that was harvested this year was very respectable both in size and quality.  Sugar 
and acid levels and flavors were very good.  It wasn’t a 2010 or 2012 season but I think we will 
have a great product in our bottles to show for all our efforts in 2013. 

Open for Business…………. 



Grape Variety Profile: ‘Arneis’ 
 (from the OSU Variety Evaluation Trial): 

 
By Imed Dami, Diane Kinney, Greg Johns, and Todd Steiner - OSU 

 

(Editor’s note: This is the third article of a series of variety profiling.  ‘Gamay noir’, was profiled in the 
August issue [www.oardc.ohio-state.edu/grapeweb/images/OGEN_30_August_2013_(30).pdf ] and 
‘Regent’ in the September issue:[ http://www.oardc.ohio-
state.edu/grapeweb/images/OGEN_30_SEPTEMBER_2013(36).pdf] . The article below describes 
‘Arneis’, another promising variety for Ohio.) 

 
 
Background: As many of you are aware, and with the funding 
support of Ohio Grape Industries, USDA Specialty Crop Research 
Initiative, and HCS-OARDC, we established a new variety 
evaluation trial in 2008. Based on input from the Ohio grape and 
wine industry, this trial has a primary emphasis on testing vinifera 
particularly red varieties new to Ohio. Vinifera varieties are the 
hottest tickets in the market and our industry wants a piece of that 
market. Despite the mammoth challenges associated with growing 
vinifera varieties, Ohio grape and wine producers are willing to push 
the envelope as evidenced by the rapid expansion of vinifera 
acreage in recent years. We planted 26 varieties of vinifera varieties 
in Wooster and 27 varieties in Kingsville with 13 duplicated 
between the two research vineyards and a total of 32 different varieties. 
Both of the research vineyards are planted with a 9’ (row) x 6’ (vine) spacing and a low bilateral cordon 
training system commonly known as “VSP” training system.  Vines are spur-pruned (2-3 buds/spur) in 
late February - early March leaving 30 buds/vine. We follow “Best Viticultural Practices” including 
suckering, shoot positioning, shoot thinning, cluster thinning, leaf pulling, and shoot hedging. We also 
target yields of 4 tons/acre for reds and 5-6 tons/acre for whites, which means that we cluster thin 
almost all varieties. As vines have reached maturity, we have collected 2 years worth of data. Even 
though, it is still premature to make final assessment of pros and cons and provide final 
recommendations of each variety, we have observed some “best performers” both in the vineyard and 
the cellar. In the past two years, we have shared this information at the annual Ohio Grape Wine 
Conference, summer field days, and workshops across the state. In case you missed these events, we 
have began featuring these varieties in OGEN. In this issue, the featured variety is Arneis. If you are 
interested in planting Arneis or have further questions about this variety, please don’t hesitate to 
contact me (grape growing questions) and/or Todd Steiner (wine making questions). 

 

 
Synonyms, origin, and parentage: Arneis is known by the synonyms Bianchetta, Bianchetto di Alba, 
Nebbiolo Bianco and White Barolo to name a few. This variety originated in Piedmont, Italy in the hills 
of Roero of the north-west region.  Historians believe Arneis was possibly grown as early as 1432 
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under the latin name Ranaysii in the province of Torino.  For centuries, it was planted with the 
Nebbiolo grape because as it ripened, it’s sweet scent was an attractant to bees and birds thus saving the 
more valuable Nebbiolo grapes.  By the early 1970’s Arneis had virtually disappeared but it began a 
comeback in the 1980’s as white Piedmont wine interest made a revival.  In the United States, Arneis 
can be found in Sonoma County, California and the Willamette Valley in Oregon, as well as the 
Victoria region of Australia and in New Zealand. Arneis is a Vitis vinifera and is literally translated as 
‘the little rascal’ in Piedmontese due to its somewhat difficult growing and vinifying tendencies. 
 
 
Phenology:  In this trial, we use Cabernet Sauvignon (CS) and Merlot (MR) in Wooster (warm site) 
and Pinot noir (PN) and Cabernet franc (CF) in Kingsville (cool site) as benchmark varieties for 
comparison purposes.  The phenology of Arneis is similar to both CS and MR in Wooster with bud 
break occurring in late April to early May and bloom in mid-June.  Harvest of Arneis takes place during 
the middle of September in Wooster and late September to early October in Kingsville, about 2 weeks 
earlier than MR and a month earlier than CS. Harvest time is about the same as Chardonnay.     

 
 
Growth habit, cropload, yield, fruit quality, and winter hardiness: Arneis has an upright growth 
habit thus it is easily grown on a VSP training system. We typically hedge only once thus pruning 
weights are good indicators of vine size. Based on pruning weight, Arneis is a medium-vigor variety, 
which is a positive attribute. Buds in Arneis are not overly productive, thus this variety does not 
require cluster thinning (i.e. less labor). Clusters are large and compact, and berry skin is relatively 
thick, making Arneis less susceptible to bunch rot. Arneis reaches maturity easily in both locations 
with the following fruit composition ranges in 2011 (cool) and 2012 (warm): 19 - 21 Brix, pH = 3.41-
3.46, and TA = 0.60-0.77 % which is nearly identical to Chardonnay’s numbers. In our trial, the 
winter hardiness of Arneis (average LT50 = -6oF) is in the middle of the pack, not as cold hardy as 
Gamay noir or Regent, but more cold hardy than Malbec and Syrah.  

 
 
Wine sensory: Arneis wines from both locations showed similar attributes. Appearance shows light 
yellow to straw colored hues. Aromatic descriptors include pear, peach, apricot, melon, orange peel, 
lemon zest, and floral. These aromas carry nicely onto the palate with a good acid/sugar balance, nice 
body and a long pleasant fruit and floral finish. Overall, the majority of comments received in Ohio rated 
Arneis very well with good commercial interest.  In the Piedmont region of Italy, Arneis is also vinified 
into late harvest and passito styles. 
 
 
Preliminary recommendations: There is no research data or commercial experience with this variety in 
eastern U.S.A. Our preliminary results show that Arneis is promising viticulturally and enologically and 
has performed well under cool climate conditions in northern Ohio. It would be interesting to see how 
this variety performs in warmer climate in southern Ohio. In other words, it is still not known whether 
Arneis has the versatility and climate adaptation of Chardonnay.  



 
OSU South Centers’ Wine Grape Vineyard 
by Gary Gao, Extension Specialist and Associate Professor 
 
A few new grape cultivars were added to the demonstration vineyard at OSU South 
Centers in Piketon in 2013.  Our research/demonstration vineyard was featured in several 
vineyard tours and the 2013 Wine Grape Field Night.  New grapevines were trained 
while existing vines were also shoot-positioned and sprayed in the summer of 2013.  
Limited amount of fruit was harvested in September and October for wine.  More white 
wine-grape cultivars will also be added based on the input of growers and 
recommendations from grape experts in the US.  If you would like to have a tour of our 
vineyard, please send Gary Gao an email at Gao.2@osu.edu to schedule an appointment.     
 
Ryan Slaughter has been hired as a new research assistant for grape research and 
extension at OSU South Centers. 
Gary Gao is very proud to announce the hiring of Ryan Slaughter, a new research 
assistant for grape research and extension work at OSU South Centers.  Ryan will 
oversee the maintenance of our grape demonstration vineyard.  He will also contribute to 
our OGIC entomology work.  Ryan will assist Gary with his research and projects.  
Please offer Ryan our warmest welcome!  His email address is slaughter.71@osu.edu   
 

 
Ryan Slaughter, a new research assistant at OSU South Centers, works on a high tunnel. 
 
Ryan holds a bachelor’s degree in crop science from The Ohio State University.  He grew 
up in a farming family in Ohio and has also worked at the OSU Ornamental Germplasm 
Center when he was a student.  Ryan grew fruits and vegetables for a market garden after 
he graduated from OSU.  Ryan joined OSU South Centers in August, 2013.  We are very 
excited about having Ryan as a member of our fruit research and extension team!    
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Blackberry, Blueberry and Wine Grape Field Night 
A blackberry, blueberry, and wine grape field night was held on July 18, 2013 at OSU 
South Centers in Piketon.  About 100 people attended this program.  Gary Gao and Dave 
Scurlock were featured speakers.  Our demonstration vineyard served as the focal point 
of the program.  Dave demonstrated summer vineyard management practices to our 
program attendees.    
 
Farm Science Review 
Gary Gao gave an interview on commercial wine grape production in Ohio as a panel 
member of the “Question the Authority” program at the 2013 Farm Science Review 
The program was well received.  There is a strong interest in growing wine grapes.  The 
OSU grape and wine team is here to help.   
   
Midwest Fruit Workers Conference 
Gary Gao attended the Midwest Fruit Workers Conference on October 3rd and 4th in 
Indianapolis, Indiana.  This conference is an annual gathering of extension professionals 
and researchers who work on grapes, small fruits and tree fruits in the Midwestern states.  
We spent a lot of time revising the Midwest Small Fruit and Grape Spray Guide.  
Hopefully, the guide will be available for purchase in January, 2014.  Stay tuned…. 
 
One of the hot topics at our conference is the spotted wing drosophila (SWD).  It is 
becoming a serious problem in many states.  Ohio is no exception.  SWD has been 
identified at several vineyards in Ohio.  This problem will likely get worse before it gets 
better.  It is a very challenging pest even though it is very small.  Dr. Celeste Welty will 
have an update at the 2014 Ohio Grape and Wine Conference.  Please watch for 
conference registration material.            



OARDC Vineyard Update 
by David Scurlock, OSU/OARDC Viticulture Outreach Specialist 

 
Grape Phenology: 
Grapes are finished being harvested in Wooster. The last grapes to be harvested were our 
Cabernet Sauvignon on a Friday October 18, 2013.  

 

 

Weather Conditions: Weather comparisons of 2013 vs. 2012 
*(2011 & 2010 included in the last 2 rows for comparison value. 2011 was cool and wet and 2010 
was probably one of the best years ever) 

 
Growing degree days start April 1 and continue until the end of the growing season on October 31 
 

Month YEAR PRECIP.in. Ave. Min. 
F 

Ave. Max. 
F 

Month 
GDD 

Yearly GDD 
Accumulation 

April 2013 3.9 36.0 61.0 112 112 
April 2012 1.0 37.0 59.0 58 58 
May 2013 1.5 49.2 73.0 355 467 
May 2012 2.2 52.3 78.1 475 533 
June 2013 3.4 57.0 78.2 441 908 
June 2012 2.2 56.6 81.6 594 1127 
July 2013 6.5 64.1 82.2 630 1709 
July 2012 2.3 64.8 88.2 815 1905 

August 2013 1.9 57.2 79.5 495 2249 
August 2012 2.2 57.4 83.5 625 2579 
*August 2011 3.7 55.6 76.1 621 2459 
*August 2010 2.3 55.8 78.0 670 2634 
September 2013 2.9 51.7 74.6 381 2732 
September 2012 4.9 50.7 73.4 346 2925 

*September 2011 3.9 55.9 73.0 408 2888 
*September 2010 2.8 52.8 75.3 419 3059 

October 2013 3.1 63.8 44.3 181 2926 
October 2012 4.3 61.5 43.1 142 3068 
*October 2011 3.7 61.6 42.5 118 3006 
*October 2010 1.39 63.8 41.8 126 3185 

 
 
Like I said last month, September saved our season being a little warmer and a little drier than 
last year and combined with an extended October our grape quality for 2013 has been great.  Our 
long term average killing frost is October 10th,   in the Wooster area and this year our killing frost 
did not show up until October 25.  This was very similar to 2010, which was a vintage season to 
compare grape quality to.  When you look at the GDD numbers for October, 2013 outpaced all of 
the last 3 years including 2010.  We owe our final grape quality to the months of September and 
October and as all of you know these 2 months can make or break your season.  In 2010 we did 
not need the extended fall because we got off to such a quick start (remember March with 800F 
temperatures and the season was over before we were even prepared to start.   
 



Remember the surprise in August when the grapes were ready and there wasn’t any tank space 
ready in the winery to put the juice.  We will never stop saying “no two seasons are alike” and 
that’s what keeps it interesting.  This time last year hurricane Sandy hit the east coast and the 
effects of the perfect storm were felt in Ohio too.  This year we pretty much went through the 
whole season without any real meteorological disasters.  Not a perfect year but, not really too 
bad looking back on it.  There were days in August when we were working on our Grape 
Root Borer Experiment in southwestern Ohio that normally have temperatures in the 90’s 
with 80% humidity and this year the weather was very comfortable working weather.   
Pest & Disease Situation 
SWD: The SWD continues to be a pest we need to be aware of and we need to put out traps in our 
vineyards and be proactive on this pest.  If we are passive about its existence it will indeed jump up and 
bite us.  Traps are easy to build and the insect is easy to monitor.  It is a little harder to ID but we need to 
be able to do this so we can act on its detection immediately.  This is one pest that can get out of hand in 
a hurry.  They are everywhere in Ohio.  Just because you have not seen them does not mean they are not 
in your vineyard.  Most of the insecticides that control these are restricted use pesticides so it is 
imperative that you obtain a license so you can buy the right material to control this insect. 
JAPANESE BEETLE: We had Japanese beetles appear toward the end of June and there are still a 
few around but they have not been an issue.  I have heard of some large numbers of Japanese Beetles 
in West Central Ohio.  They have just been a non-issue in Wooster this year. 
BMSB-brown marmorated stink bug:  These bugs were not an issue in Ohio this year.  They are a 
big problem in some of our surrounding states so do not dismiss them.  The good news is that we do 
not believe that they do leave a taint in wine like the MALB do.  They can damage fruit which can in 
turn lead to disease infection.  Scouting and trapping will again be the recommendation for 2014. 
MALB: They are back and starting to show up around the state.  The multi colored asian lady beetles 
have been absent from the scene for several years.  We had huge numbers back in 2001 and some 
large numbers in Northeastern Ohio last year.  This year Northwest Ohio has been experiencing a 
small invasion of MALB since the soybeans have dropped their leaves.  The lady beetles move out of 
the beans and look for a sugar source such as grapes to store up for winter.  I have also been notified 
of increasing numbers of MALB in Northeastern Ohio.  The leaves are still on the soybeans so be 
prepared for an invasion as soon as the soybean leaves drop.  I did see some MALB on an elm tree 
when I was scouting for BMSB but did not see any large numbers of these in the Wooster vineyards. 
Hornets, Wasps, Yellow Jackets and occasional bees: These were real pests this year in Wooster to 
the grapes and the people picking the grapes.  They always come out at harvest time but this year they 
seemed to carry an attitude with them.  What do you do?  There are hornet traps that can decrease the 
numbers a little.  You can spray but you run the risk of killing beneficial insects and then you have to 
worry about PHI and REI residues.  Picking when it is colder in the mornings and removing the 
harvested fruit out of the vineyard and into a cooler are some recommendations.  Wearing gloves may 
also buy you time against a sting.  Be aware that some people are very allergic to bee stings and 
precaution must be taken by those individuals. 
Downy Mildew: In Wooster we have managed to escape any downy mildew problems but we still 
used Phosphorus acid as a preventative.  Phosphorus acid also has a O day PHI and 4 hour REI so it 
is good to have in your spray arsenal.  Downy mildew has been a problem this year around the state 
with all the continual rains.  If you have a non-bearing vineyard and have a downy mildew problem-
Ridomil gold copper will burn the downy out.  You will not be able to use this on a producing vineyard 
this close to harvest because of the 42 day PHI.  At this point a phosphorus acid product such as Agi-
Fos, ProPhyt,  Phostrol, Topaz, Legion or Rampart will provide you preventative as well as some kick 
back if spray soon after an infection period.   You want to keep the leaves as long as you can into the 
fall before a killing frost to build reserves to increase winter hardiness.  If you had a problem this year, 
I would recommend that you contact Mike Ellis at 330-263-3849 or ellis.7@osu.edu for his 
recommendations. 
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Cultural Practices: Cultural practices involve hilling up of all the vinifera vines and 
some of our French hybrids.  The timing of this is now whenever the soil is dry enough to work.  
We did some pre-hilling in early September and will follow up with a final hilling soon.  The bird 
netting is being removed and stored as weather permits.  We do not like to store the netting away 
wet.  Missing vines, broken posts and wires are being accounted for and repaired.  Lugs are being 
rounded up, washed and stored away for the winter.  We did not make a cover spray in the month 
of October.  The last spray was made on September 24th and it was the 15th cover spray applied in 
2013 on the OARDC vineyards.   

  
 

Grower Observations: 
There are some disease issues out there this year but as a whole, I think that you all have done a good job 
considering the weather conditions this year. Downy mildew, black rot, insects and birds have taken their 
toll this year. MALB-multi colored Asian lady beetles have been reported in Northwestern Ohio and 
Northeastern Ohio. Soybean leaves are dropping off and the MALB are moving into the vineyards to find 
sugar for the winter. Most of our insecticides that controls the MALB, SWD and BMSB are restricted use 
pesticide and are fairly short lived and have a limited number of applications. Trapping, timing  and correct 
rates and type of these insecticides is important in getting good control of the insects and controlling costs. 



2014 Ohio Grape and Wine Conference 2nd Update                                                                                                            
by Dave Scurlock, OSU/OARDC Viticulture Outreach Specialist 

   

  
Watch for registration and overview information on the 2014 Ohio Grape and Wine Conference 
coming to an email box real soon.  The technical agenda is still being worked on but the bones 
are in place.  Material should be coming out of Christy Eckstein’s as early as next week. 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.  
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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