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CrUSh iS in FU” SWlng'” —By Chik Brenneman

There has been much
activity in the winery
through the month of
September, and with
the start of fall session,
it is getting even bus-
ierl So far, most of the
new wines taste well.
WEe've brought in some
varieties, like grigno-
lino, gamay noair that |
really have no experi-
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ence with, but we'll try,
taste and make adjust-
ments for next year. |
look forward to sharing
some of the better ones
once they are finished.
Between the pilot plant
and the small scale fer-
mentations, we have
crushed over 31 tons of
fruit! | guessit’s not
any big news that we
will have to juggle re-
search and teaching
fermentations this year
but with planning, it
should be possible.
Some projects are out

Safety N ews — By Lucy Joseph

of the way, and as of
thiswriting, we'll be
pressing off part of an-
other research project
to make some more
room. Thanksfor the
support, understanding
and cooperation in
working to try to make
this a successful har-
vest.

Safety Training Day

Our first annual depart-
mental safety training
took place on September
26", The event was de-
signed for incoming
graduate students and new
T.A. sbhut thisyear we
had alarge number of
staff and post-docs join
us. We had as many as
40 peoplejoin us during
the day. After registration
and aquick lecture on
emergency procedureswe
headed out to the vine-
yard for atour and field
safety lecture from Lewis
Woody. Wethen re-
turned to Wickson Hall
for atour and a session
with Mike Ramsey on
classroom safety. After
lunch we were given a
chemical lab safety and a

hazardous waste handling
class by Debra Decker
from EH& S. We finished
off the training with atour
of the winery facilities
and some safety instruc-
tion from Chik Brenne-
man. We ended the day
with alittle wine tasting
to entice the attendees to
stick around long enough
tofill out ashort evalua-
tion. The commentswere
very positive and there
were alot of good sugges-
tionsfor next time. Over-
al | think it went well for
our first try but with our
first session under our
belt we will certainly do
better next year.

CUPA Inspections Early
in 2007

We are scheduled for our
next CUPA inspection in

January or February of
next year. Wewill get a
more precise date asthe
time approaches. Y our
annual chemical inven-
tory will be duein De-
cember and the Safety
Committee plansanin-
spection prior to the
CUPA visitsto be sure
you are all prepared.
CUPA standsfor Certi-
fied Unified Program
Agencies and isthe
county administered pro-
gram that was set up to
comply with state man-
dated hazardous materials
management programs
and is certified by Cal
EPA. Theinspections
usually center on hazard-
ous waste management
and labeling and training
compliance.
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Business Office

ENTERTAINMENT MEALS
Effective: October 1, 2006

The maximum meal rates for entertain-
ment and business meeting meals have

been increased in proportiontothe M& IR

These amounts include tax, service, and
delivery charges.

Entertainment Expenses of Spouse (or
equivalent)

The entertainment expenses of spouse (or

OPEN ENROLLMENT

NOTE: Open Enrollment for active em-
ployees and retireesin 2006 will be
shorter than in past years, from Novem-
ber 1 - November 21 and will end at mid-
night on Tuesday, November 21,2006.

rate for travel within CONUS. ?gﬁg\/ﬁl ;r;é) V\?éd agtrﬁt é)édt?ﬁ aﬁftﬂ gl S\Ir Qé’S‘ NEW EMPLOYEES

Thenew rates are asfollows: ence of the spouse serves abonafide Thisyear we have 2 new Peer Advisors,
Breakfast $26 business purpose and the exceptional Alysha Stehly and Cathy Peratawho will
Lunch 8 approval is obtained. be working with Judy Blevins.

Dinner w4 Please attached exception memo with Jesse Plautz isworking for Molly Dewey.

your dept. entertainment expense reim-
bursement.
http://manual s.ucdavis.edu/ppm/330/330-

80b.pdf

Lois Dowd isworking in the Waterhouse

Light refreshments lab for Mauri Anderson.

$17

CU |tU re COI IeCtl on NeWS'By Lucy Joseph

https.//wineserver.ucdavis.edu/coll ection/
index.php.

I’ve already gotten my first outside re-
quest for strains based on the web site!

The culture collection database is back up
on the department website. Jon Schadt
has done a great job of making it easier to
find the strainsthat you are looking for.

It isavailable on the external site under
the “Research” section or

http://wineserver.ucdavis.edu/collection/
index.php.
A more complete version of what is
availablein the collection islocated in
the internal website under the heading
“Culture Collection” or

Safety training group ready to tour the
vineyard and meet with Lewis Wood for
thefield safety lecture.

October 2006 - Academic and Administrative Deadlines
Deadline Action By Information Requested Requested From Date of Request
6 Academic Depart-  Winter Quarter textbook adoption forms & JUCD Bookstore September 20
ments & Faculty school supply forms
6 Deans Final response to degreelist for Summer Registrar’ s Office 1st Week October
16 All campus units Nominationsfor Directorson Cal Aggie Alumni University/ Alumni Rela- September
A ssociation Board fions
16 A cademic depart- Applications for University Outreach & Interna- [University Outreach & 1st Week September
Iments & faculty tional Programs seed grants | nternational Programs
27* All campus units Facilities inventory updates Resource Mgmt & Plan- | 2nd week September
hing—Capital Resource
M anagement
27 All campus units [Nominations for Cal Aggie Athletic Hall of FamelStudent Affairs- Athletics September
& Special Recognition Award

Page 2

| HEARD IT THROUGH THE GRAPEVINE...



http://manuals.ucdavis.edu/ppm/330/330-80b.pdf
https://wineserver.ucdavis.edu/collection/index.php
http://wineserver.ucdavis.edu/collection/index.php

New York Winery Named Best in State sy vatt mitkovich assistant Editor

Clockwise from left, co-owner Bill
Tyree, vineyard manager Tom Steven-
son, sales manager Scott Romond, co-
owner Bud Koehler and winemaker

Adam Suprenant celebrate the naming
of Osprey’s Dominion Vineyards as
“Winery of the Year” during the 2005
New York Wine & Food Classic.
Photo courtesy of Osprey’ s Dominion

Osprey’s Dominion Vineyards was
named “Winery of the Year” during
the 2005 New Y ork Wine & Food
Classic.

What does it take to be named the best
winery in the state? Vineyard manager
Tom Stevenson couldn’t quite nail it
down.

“It’shard to say why wewin,” he said.
“1 don’t know if we'll repeat.”

According to www.newyorkwines.org,
Osprey’ s Dominion received an award
for each wine it entered in the competi-
tion. Its Cabernet Franc was named
best red. Its wines have won dozens of
awardsin other competitions.

So, that’ s how you become top winery
— by having lots of good wine. But

how do you make good wine? Steven-
son had alittle more to say about that.

Osprey’s Dominion Vineyardsis|lo-
cated in Peconic, N.Y., on Long Is-
land’ s North Fork. It has three farms,
with 75 acres of vinifera winegrapes
between them. The winery — which
sells about 12,000 casesayear — ison
the biggest farm. Wine tourism isthe
core of the business, Stevenson said.

Bud Koehler and Bill Tyree own the
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company. Thelifelong friends were in
the construction business before they
decided to get into wine. They began as
growers before they started the winery
about 13 yearsago. They retired from
construction but are still involved in the
wine business, Stevenson said.

Stevenson studied viticulture at the
University of California, Davis. He said
the company is committed to growing
its own grapes and adapting them to
specific wines.

“We're not aflashy winery,” he said.
“We focus more on production.”

The vineyard manager likesto give his
grapes plenty of hang time. He waits
until they’re fully ripe (sometimes until
they start to raisin) before picking
starts. About half of the grapes are ma-
chine picked. The rest are picked by
hand, which gets expensive.

“All machine picked would be tough,”
he said. “Unless machines get great, |
don’t see us getting rid of hand labor.”

There are 18 or 19 employees, half of
whom work in the vineyards. Harvest
usually startsin September and endsin
November. The bulk of the grapes are
picked in October. The grapes are proc-
essed at the winery, where the hand-
picked whites are whole-cluster pressed
and the reds are put through a
crusher/de-stemmer, Stevenson said.

The market has shifted toward red
wine, and the winery’ s new plantings
have followed suit.

“We had too much white and not
enough red,” he said. “You haveto
know when you’ re overproducing a
certain grape.”

Diseases and insects always pose a
challengein Long Island’s humid,
maritime climate. Grapes there are sub-
ject to five major fungal pathogens:
powdery mildew, downy mildew, black
rot, botrytis and phomopsis. Mgjor
pestsinclude potato |eaf hoppers, Japa-
nese beetles, grape berry moths and

European red mites, he said.

The vineyards al so face pressure from
larger pests. The number of birds mi-
grating along the Atlantic coast gets
“insane,” as does the damage they can
cause. Everything has to be covered by
nets, he said.

“We've been trying out different net-
ting systems,” he said. “We' ve been
having success with white nets versus
standard black nets. It seems to mess
with the birds’ perception.”

Steady development pressure has been
pushing deer into the vineyards, which
wasn't aproblem in the past. They use
hot pepper repellant to scare the deer
away and allow hunters on their prop-
erty during hunting season, but they
might be forced to put up fences.

Development pressure makesit diffi-
cult to preserve the agricultural charac-
ter of the North Fork, but Osprey’s
Dominion and other local wineries are
trying to do just that. Osprey’s uses
biodiesel fuel initstractors and pickup
trucks, which doesn’t improve itswine,
but does help the environment.

Doing business about two hours away
from New York City hasits advan-
tages. Most of the winery’ s business
comes from the city, in the form of
shipments going or tourists visiting.
New Y ork recently loosened its ship-
ping laws, allowing wineriesto ship
their productsto other states. Osprey’s
will probably take advantage of that,
but it also wants to keep its current
customers coming back. A wine club,
corporate gifts, live music and a family
friendly atmosphere help build cus-
tomer loyalty, he said.

For more information, visit
www.ospreysdominion.com.
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