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Harvista

(ter quality
M every block.

Plan for superior quality of all

your apple varieties. o< o<
For optimal time on the tree — and the best apples from every block — look %ﬁ %“

to Harvista™ pre-harvest technology. With Harvista, you can proactively plan
for maximum quality of every variety you grow.

Unmatched mode of action. "__“ '__
Harvista uses a unique mode of action to deliver superior ripening control.

While other products simply slow ethylene production, Harvista prevents

fruit from recognizing ethylene. That means you can plan for optimal apple Keep more quality on the tree.
size and color at harvest and send consistently high-quality fruit to storage.

Pre-harvest fruit drop can cause significant
orchard losses. Harvista technology keeps
more quality on the tree by minimizing fruit
Use Harvista to maximize revenue from high-value varieties like Honeycrisp, drop in drop-prone varieties, such as:

Gala and Fuji. By evening out maturity on the tree, Harvista helps you pick
premium apples at peak quality for greater return on investment.

Maximize quality of high-value varieties.

“ Red Delicious

Less bruising. ¢ Mcintosh

. . N . . ¢ Honeycris
Many growers using Harvista report significantly less harvest-time bruising yerisp

of Granny Smith and Golden Delicious apples. » Jonagold

Use Harvista to maximize revenue
from high-value varieties like
Honeycrisp, Gala and Fuiji.

Plan now to include Harvista pre-harvest technology in your orchard management program. To learn more about
Harvista, contact your local AgroFresh representative or visit agrofresh.com/harvista.

NOTICE: AgroFresh makes no representations or warranties as to the completeness or accuracy of any information contained herein (“Information”).
Recipients must make their own determination as to its suitability for their purposes prior to use, and nothing contained herein is to be construed as a
recommendation to use any product, process, equipment or formulation in conflict with any patent. AGROFRESH MAKES NO WARRANTIES OF ANY
NATURE, EXPRESS OR IMPLIED, WHETHER REGARDING MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE, NON-INFRINGEMENT OR ANY
OTHER MATTER, ALL OF WHICH ARE EXPRESSLY EXCLUDED.

AgrOFreSh ©2016 Agrofresh Solutions, Inc. All rights reserved. Harvista is a trademark of AgroFresh, registered in the U.S. and elsewhere.
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The Cosmic is coming

Fruit marketers set sights on consumers to
develop quality standards for Cosmic Crisp.

Growing Cosmic Crisp

As commercial production grows closer,
researchers are learning more each season.

What about propagating?

New policy provides guidance for
Cosmic Crisp propagation.

New Varieties
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The ripe direction 36

California breeders continue efforts
to develop early cherry varieties.

Cider apple shortage 38

Bittersweet and bittersharp varieties
could be boon to growers.

New dawn for WA 2

WSU'’s Sunrise Magic relaunch may
conflict with Crimson Delight brand.

www.goodfruit.com

Next GMO apple is a Fuji

Canadian company behind genetically
modified apples awaits approval of
its latest variety.

Consumer appeal

Ontario test orchard plays key role as
researchers seek the next great apple variety.

The great-tasting, grower-friendly Cosmic Crisp won't hit the supermarket
shelves for a few more years, but fruit marketers and growers are working to
make sure it’s a hit when it comes to market. Read more beginning on page 24.
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(JQUICK BITES

People and industry in the news.
Read more Fresh Updates at
goodfruit.com/fresh-updates

WAEF awards $1 million in scholarships

he Washington Apple Education Foundation (WAEF) has reached a milestone

of awarding $1 million in a single year to college-bound students raised in fruit
growing districts of Washington. Wenatchee-based WAEF was founded in 1994 to be
the charity of the tree fruit industry. Its mission is to impact lives through access to
educational opportunities.

“Growth of the foundation’s scholarship program in recent years has been signifi-
cant,” shared the foundation’s outgoing chairman Rachel Sullivan. “WAEEF is supported
through voluntary gifts from members of the tree fruit industry. Five years ago we
awarded just over $400,000 in scholarships. Each year since we've seen significant jumps
in industry supported scholarships.” Sullivan is CEO of Crane & Crane, Inc. located in
Brewster, Washington.

WAEEF is funded through voluntary contributions made by growers, packers, suppli-
ers, service providers and others connected to the tree fruit industry, including Good
Fruit Grower. Donations to the scholarship program are made through annual giving
and one-time endowment gifts. Additional funding for foundation operations is gener-
ated through annual events, including scholarship luncheons held during the summer
months in its primary markets of Yakima and Wenatchee.

For additional information on the Washington Apple Education Foundation or its
programs, visit website wwuw.waef.orgor contact Jennifer Witherbee, executive director,
at (509) 663-7713 or Jennifer.witherbee@waef.org.

IFTA accepting scholarship applications

he International Fruit Tree Association is accepting applications for young pro-
fessional scholarships for its summer tour in New York in July and for the annual
winter meeting in Wenatchee, Washington, in February.
All young persons involved in the tree fruit industry are invited to apply.
IFTA also is soliciting donations for its young professional scholarship program. More
information and applications are available at the IFTA website at www.ifruittree.org.

Three new hires for Ohio State grape research

hio State University has
hired three people for its
grape research program.

Andrew Kirk has been hired
as research specialist and man-
ager of the 25-acre facility dedi-
cated towine graperesearchand | &
education. Kirk worked in New b '

Zealand, at Lincoln University’s Andrew Kirk Elizabeth Long Melanie
research vineyards, while earn- Lewis Ivey
ing a master’s degree specializing in viticulture and enology in 2016.

Kirk will direct research and outreach coordination for research and education
programs at the Ashtabula Agricultural Research Station, located near Lake Erie in the
northeastern corner of the state. He also will work with Ohio State faculty in design and
implementation of grape and wine production field research trials on pest, weed and
disease control; new variety trials; cold tolerance; and wine quality.

Two new faculty collaborators are Elizabeth Long, an assistant professor of entomol-
ogy, and Melanie Lewis Ivey, a plant pathology assistant professor.

Long earned a Ph.D in plant, insect and microbial sciences from the University of
Missouri in January 2016. She has a specialty in integrated pest management of muck
soil vegetables and grapes.

Lewis Ivey, who is currently an assistant professor at Louisiana State University,
joins the Ohio State University faculty in June 2016. She earned a Ph.D at Ohio State
University in plant pathology and will be conducting research on grape diseases import-
ant to the Ohio industry.

Corrections

Astory in the May 1 issue on the 100th anniversary of the Del Monte processing plant
in Yakima, Washington, contained inaccurate figures. The plant processes about
60,000 tons of pears per year, and growers are paid a negotiated price of $340 per ton this
year and $360 per ton in 2017.

Also, a story about Cabernet Sauvignon clones in the April 15 issue included an
incomplete list of clones grown at Winemakers LLC’s Horse Heaven Hills properties.
Theyare 2, 4, 6, 8, 10, 21, 24 and 33.

Good Fruit Grower regrets the errors.

www.goodfruit.com
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CONTRACTS for 2017
and beyond!

Custom Contracted
Apple, Cherry & Pear Trees

TIME TO
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2017 Cleepy Eyec
2018 Budded Tree Ccione

2019 TrQQ NQng STACY GILMORE
509-266-4669

Stacy Gilmore ¢ cnsales@fastmail.com

We ship nationwide, so please call
for price and availability!

cameronnursery.com
1261 Ringold Rd., PO Box 300 ¢ Eltopia, WA 99330
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L I O. Casey Corr, Managing Editor

Foxtrot dances its way
onto the apple scene

6 JUNE 2016 Goob FrRUIT GROWER

“The consumer
needs this apple.”

entral Washington in August can

get so hot the air seems to quiver,

so maybe grower Rob Wyles

thought he saw a mirage. For

there in 2007, in an orchard above
the Columbia River near Quincy, Washington,
he saw an almost freakish thing amongst
plantings of Fujis, Galas and Grannys. It wasn’t
the shape of the apples. It was the color, the
fruit unusually red, especially for that time of
year. The red apples looked like ornaments on
a Christmas tree, he thought.

Wyles knew it was something unique so he
marked the tree with tape and told people not
to pick it or prune it. He wanted
to see what the tree would
do. The excitement increased
later when he tasted one of the
apples. It had a nice crunch, a
sweet taste and was very juicy.
Growers call that an apple that
eats well. The rest of us just say
yum.

This is not a story about how
an apple was discovered and
went on to change an industry.
If you want to read about one
of those, follow the excitement
around the rollout of the Cosmic
Crisp apple elsewhere in this
issue of Good Fruit Grower. No,
this story is about how a grower
can think he’s got a great apple,
but if the world doesn’t know
about it and buy it, well ... If an
apple tree falls in the forest and
there’s nobody around to hear it,
does it make a sound? Wyles knows the chal-
lenge. “It’s hard for somebody like me to get
this started,” he said.

Wyles knows apples. In 1975, he graduated
from Washington State University, and, with
his twin brother, Ron, as partner, bought 27
acres in Tieton, Washington. They bought
another farm in the Columbia Basin, then a
third. He kept expanding, and, in 1987, he and
partners formed a company called Northwest
Management and Realty Service to manage
acreage owned by others. (He closed the man-
agement company in 2014 after a painful legal
battle with Columbia Legal Services, but that’s
another story.) In Tieton, he and his wife,
Michelle, own a building that they've donated
to a food bank and an art gallery.

—Rob Wyles

Back to Foxtrot. Wyles called it that because
he liked to name his farms after an animal
and “foxtrot” sounded catchy. Wyles took the
mother tree and began to graft it to rootstocks,
usually the Malling 9 but some on Malling 26.
To secure a patent, he hired a lawyer who doc-
umented the tree, the flowers, the seeds, the
apple and all the particulars of what was called
a whole-tree mutation of Tenroy Gala with
“intense red fruit,” “fragrant, floral aroma” and
“exceptional flavor.” The patent application
predicted a harvest of 35 tons per acre based
on high-density planting of 1,100 trees per
acre.

Foxtrot has some traction. Four nurser-
ies are selling the trees, which are licensed
through Foxtrot LLC. About 250,000 trees are
planted. Mike Argo, of Mike & Brians Nursery
in Zillah, Washington, thinks the Foxtrot has
a future as a branded apple. He declines to
reveal how many trees he’s growing, but said,
“The color is really awesome. ... It’s a great
eating apple.”

But consumers don’t know Foxtrot. You can
walk into a store and find branded apples such
as Pink Lady, Jazz, Lady Alice, Opal and others.

T) MULLINAX/GOOD FRUIT GROWER
Grower Rob Wyles thinks he has a winner with the brilliant red apple he discovered in an orchard
near Quincy, Washington, in 2007.

Koru, a variety from New Zealand, is getting
attention. But not Foxtrot, which arrives at
stores in bags marked as Galas.

Without brand recognition, said Wyles,
Foxtrot can’t go beyond its current appeal to
farmers as just an apple that grows and packs
well. He has bigger hopes. Consumers want
more great-tasting, high-end apples, he said.
Today’s produce market is far from crowded
by existing club varieties; there’s plenty of
room for Foxtrot and other new apples.

“Tjust don’t have the wherewithal to market
itas a club,” Wyles said. “The consumer needs
this apple. It’s beautiful. It tastes really good.
It would be good for the state of Washington
to have this apple with the Washington sticker
onit.”

Foxtrot needs a partner with muscle, a big
marketing company to invest in a new brand
and take all the steps to reach consumers as a
great new thing. He figures $1 million will do it.

Sure, that’s a huge hurdle, but then Foxtrot
has something that no other apple has: Rob
Wyles. He’s an apple evangelist and, around
him, it’s hard not to have faith. “I'll bring you a
box,” he said. “It’'ll blow you away.” @

www.goodfruit.com
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bins sanitary?

Promising options for
wooden and plastic bins’
“cleanability” were
identified in study.

by Shannon Dininny

8 JUNE 2016 Goob FrRUIT GROWER

ree fruit packers must take

additional steps to ensure

that bins are examined and

receive adequate treatment

throughout bin handling,
new research shows, in one of the first
studies to examine cleaning practices for
wooden and plastic bins.

The two-year study, funded by the
Center for Produce Safety, identified
several important factors to assist the
industry in the face of increasing scrutiny
of its food safety practices.

Researchers worked with individual
packing houses on the study. Their goals:
to evaluate current practices for reducing
overall microbial levels on both wooden
and plastic apple bins and to identify new
strategies to maintain bins in sanitary
condition throughout the season. The
researchers worked with each packing

PHOTOS COURTESY INES HANRAHAN

Debris was found on wooden and plastic bins following dump tank treatments. At top,
plastic bins go through a dump tank in an apple packing house.

house to develop data collection meth-
ods that minimized interference with
production for each operation, while
allowing the scientists to examine key
practices during normal packing line

operation. In one facility, fruit bins were
tracked over time, and in some cases,
research included several trips from the
packing house to the orchard and back.
Four collaborating packing houses

www.goodfruit.com



worked with scientists to evaluate
cleaning practices during packing.
Other packing houses “loaned” bins to
the researchers to capture data about
specific types of wooden and plastic
bins. “The level of collaboration between
the university, the Washington Tree
Fruit Research Commission and the
industry representatives to achieve these
results was truly remarkable and greatly
appreciated,” said Karen Killinger,
formerly of Washington State University,
who led the study.

Overall, researchers found both
wooden and plastic bins could become
heavily soiled and present difficulties for
“cleanability.” Since wood and plastic
both posed challenges, neither was
better than the other. Standard industry
practices need to be adapted to increase
the percentage of bins that are clean
after treatment and before being sent
back to the orchard to be filled, the study
showed.

Aslong as the bins were in good repair,
bin age did not appear to influence the
ability to clean the bins. “That’s good
news, because we have some wood
bins up to 40 years old in the industry,
and there has also been a general
concern about wooden bin usage,” said
Ines Hanrahan, projects manager for
the Washington Tree Fruit Research
Commission, who collaborated on the
study with Killinger.

However, Hanrahan said, packers
should definitely add steps to their
cleaning and sanitizing processes to
ensure microbial loads and food safety
risks are adequately reduced, if visible
debris (rotten fruit pieces, soil, leaves,
etc.) is present in bins before deployment
into the orchard.

Defining cleaning and sanitizing

The first key to the process is
understanding the difference between
cleaning and sanitizing. Cleaning is the
process of removing soil, minerals and
other agents from a surface typically
with the aid of a cleaning agent, while
sanitizing is the process of reducing the
number of microorganisms on a propetly
cleaned surface to a safe level.

Sanitizing is often accomplished by
using either heat or chemicals. A surface
must be effectively cleaned first for a
sanitizing treatment to work as it should.
In addition, some chemical sanitizers,
including chlorine, are highly reactive
and must be carefully managed. Chlorine
can react with organic matter and
become less effective over time as debris
accumulates in the sanitizing solution
or may dissipate over time at certain
temperatures or pH ranges.

Study results

A survey from the study found most
packers use dump tanks treated with
chlorine to clean bins before returning
them to the orchard to refill with fruit
for packing. Some also employ pressure
washing or peracetic acid (PAA) in their
dump tanks.

Those practices do not adequately
clean bins before sanitizing them,
Hanrahan told Good Fruit Grower.
Sanitizing treatments can be
overwhelmed by the organic load in
a particularly dirty bin, she said, and
neither chlorine nor PAA in dump tanks
consistently reduced microbial loads on
bins significantly.

www.goodfruit.com

For wooden and plastic bins, total
coliforms and generic E. coli were
quantified before and after treatment.
The study also examined the levels
of chemical treatment. For chlorine,
oxidation-reduction potential (ORP),
measured in millivolts, examined the
chemical activity of the chlorine.

The study showed that the number
of positive samples did not decrease in
the majority of wooden and plastic bins
when subjected to standard chlorinated
dump tanks with levels of chlorine at 774
mV (amVis 1/1000 of a volt, a measure of
electrical potential). Increasing the levels
to 849 mV did not dramatically improve
sanitizing in wooden bins (only one-third
of wooden bins decreased in positive
sampling sites). In addition, using PAA in
the dump tank for wooden bins was not
an effective strategy to reduce microbial
levels on sampled surfaces. Plastic bins
were not tested at higher chlorine levels
or for PAA due to lack of availability at
certain packing houses.

Hanrahan noted that there are
challenges with dump tank management
and water recycling that need to be
reviewed at many packing houses.
Any high-risk practices (such as
infrequent water change schedules or
water recirculation) as well as cleaning
protocols should be assessed, she
said. The study showed that packers’
challenges with management of dump
tank water and of chlorine levels make
dump tanks inappropriate as cleaning or
sanitizing strategies for bins.

However, promising new techniques
were identified. A novel heat treatment
involving immersing bins in hot
water was tested. Additionally, adding
treatments after a pressure wash, using an
application of a cleaning solution, water
rinse followed by a sanitizer treatment,
was also examined.

Following pressure washing alone, 43
percent of plastic bins decreased in the
number of positive samples, though that
increased to 52 percent when cleaning
and sanitizing treatments were added to
the process.

For 71 percent of wooden bins, the
number of positive samples actually
increased when pressure washing was
employed, indicating the bins had
more microbes present or “active” after
pressure washing.

However, 65 percent of wooden bins
had the number of positive sampling
sites decrease when pressure washing
was followed by application of cleaning
agent and then a sanitizer.

After a hot water treatment, the
majority of plastic bins — 60 percent
— decreased in the number of positive
samples. Most wooden bins did not
decrease in positive samples after hot
water treatment alone, but when bins
were put through a chlorinated dump
tank treatment, followed by hot water
treatment, 78 percent of wooden bins
decreased in positive samples.

Hanrahan said packers should
consider additional steps to ensure bins
are adequately cleaned — a chlorinated
dump tank followed by hot water
treatment or a pressure wash followed by
cleaning and sanitizing washes, separate
from the dump tank, if visible debris
remains in bins.

CPS (wwuw.centerforproducedsafety.
org) funded the research, with an in-kind
contribution of WTFRC staff. @

Apples

Aztec Fuji®
(DT-2 ¢cv)
Banning Red Fuji

(USPP 16,624 P2)

Buckeye® Gala
(USPP 10,840)

Cosmic Crisp™
(USPP 24,210)

‘\e&\“ EverCrisp® (cv. ‘MAIA 1)) PPAF
Firestorm™ Honeycrisp
Honeycrisp™
(USPP 7197)
Lady in Red*
(USPP 18,787)
Royal Red Honeycrisp®
(USPP 22,244)
September Wonder™ Fuji
(USPP 11,193)

Ultima™ Gala
(USPP 13,753 P2)

\Value

ron the
round up.

Available on B10°, B-118, EMLA,
Geneva®, M-9 T337, NIC-29™, or
Pajam #2.**

*Trademark license for Pink Lady®
brand available upon request.

Cherries

Benton™ Lapins

Bing RadiancePearl®
Black Tart Rainier
BlackPearl® Selah™
Brooks™ Skeena™
BurgundyPearl®  Sweetheart™
Chelan™ Tamora

Coral Champagne  Tulare™
Cristalina™ Vans
EbonyPearl®

Available on Colt, Gisela®, Krymsk®,
Mahaleb, or Mazzard **

**Not all varieties are available on all
rootstocks. Call for specific grafting
information.

Nursery, LLC =
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INTERNATIONAL
NEW VARIETIES
NETWORK
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WIND MACHINE SERVICE-

1611 W Ahtanum Union Gap WA 98903
Phone: (509) 457-9196

3766 Iroquois Wenatchee WA 98801
Phone:(509) 662-2753

“ORSat puts frost
protection at our fingertips.”
--Marcus & John Griggs

OKSsat™

-- another innovative product from

Orchard-Rite:

We operate 14 wind machines
on 325 acres of apples and cherries
spread out over 3 miles. In the past

it was difficult to confirm that our
wind machines started, ran, and
shut down appropriately during
the course of a cold night. The
ORSat System changed all that.
Now we have the ability to start
and stop our machines remotely,
saving us money on fuel, labor and
maintenance. ORSat also notifies
us when the machines are starting
and stopping via the Auto-Start,
and warns us of any problems.
The ORSat System gives us yet
another layer of protection above
and beyond the Auto-Start and the
Wind Machines themselves.

“ It provides us peace of mind on
long, cold nights.”

ORSat™ is a custom designed satellite
communication network and service for
managing, operation and monitoring of

wind machines. ORSat™ allows growers
to monitor and control wind machines, fuel
tanks, and weather stations with just a few
simple steps, via an Internet enabled device,
and is the only solution available that
integrates with the Orchard-Rites
Auto-Start. The overall goal of the ORSat™
system is to partner with growers to make
frost protection more efficient, economical
& effective than ever before.

Orchard-Rite®

PRODUCT REVIEW
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Check up on
farm labor rules

After recent court ruling, more
growers will need farm labor
contractor licenses even for
workers they don’t directly hire.

by Ross Courtney

n attorney who frequently represents
the fruit industry is warning growers to
double-check Washington’s farm labor
contractor rules
before putting
to work anybody they did not
directly hire themselves.

A March decision by the
Washington Supreme Court
has broadened the definition of
farm labor contractor beyond
what growers previously
believed, said Sarah Wixson, a
lawyer and shareholder with
Stokes Lawrence Velikanje
Moore & Shore in Yakima,
Washington.

“I think quite a few people
are still getting it wrong and
the financial consequences
can be dire,” Wixson said in an
email to the Good Fruit Grower.
Violations could mean a fine
of up to $5,000 or legal damages of $500 per person per
violation dating back three years.

On March 3, the Supreme Court ruled 9-0 that an
on-site farm management company was indeed required
to have a farm labor contractor license from Washington
and upheld an earlier $1 million judgment against the
firm for lacking one. The companies the management
firm worked for were also on the hook.

For 20 years, NW Management and Realty Services of
Pasco, Washington, was hired by Farmland Management
Services, a California firm, to operate three Yakima area
orchards. Farmland, in turn, was hired by property own-
ers John Hancock Life and Health Insurance Company
and Texas Municipal Plans Consortium.

As part of their contract with Farmland, NW
Management supervisors hired workers. The court
agreed that constituted hiring for a “fee” and therefore
required a farm labor contractor license, which the com-
pany did not obtain.

The company has since closed, Wixson said.

ONLINE

In the first four months
this year, the Washington
Department of Labor
and Industries has issued

169 annual licenses and ~ said.
expects to reach 500
licenses by the end of the
year. In all of 2015, the
agency issued 166 licenses.

The issue first came up in a U.S. District Court law-
suit alleging worker abuse that was settled, but the
license question was appealed to the 9th Circuit Court of
Appeals, which certified it to the state Supreme Court on
Aug. 5 last year.

In the wake of the decision, Wixson and the plaintiff’s
attorney, Lori Isley, warn that straight payroll reimburse-
ment or something small such as allowing a driver to fill
up a gas tank at the farm may be interpreted as a “fee”
under state law.

“I would say both of those entities should be cautious
about what they’re doing,” said Isley, an attorney with
Columbia Legal Service’s Yakima office.

Meanwhile, many orchard
families build corporate
structures with several different
LLCs that each own different
properties for purposes of
irrigation and insurance. In
those cases, they may require a
license to simply move workers
from place to place, Wixson

Wixson advises growers
to carefully review the state’s
Labor and Industries website
that spells out the license rules,
something her firm started
preaching years ago, she said.

The message may be
getting out, said Matthew
Erhlich, a spokesman for the
state Department of Labor
and Industries, which oversees farm labor contractor’s
licenses.

In the first four months this year, the department
has issued 169 annual licenses and expects to reach 500
licenses by the end of the year. In all of 2015, the agency
issued 166 licenses — at the time the most ever — and
147 licenses in 2014.

Licenses cost $35, plus a requirement to post a bond
of between $5,000 to $20,000 depending on the number
of employees.

The department, which has a labor contractor inspec-
tion team, has increased the number of audits over the
past few years, from 20 in 2014 to 29 last year to 21 the
first three months of 2016.

State regulators never tagged NW Management
because they never received a complaint, Ehrlich said.

That proves that even reputable companies need to
tread carefully, Wixson said.

“NW Management was a well-known, well-estab-
lished farm management company,” she said. ®

To review the Farm Labor Contractor license regulations, visit 1.usa.gov/1pXwyLR
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Coco Umiker

is winemaker

for Clearwater
Canyon Cellars in
Lewiston, Idaho.
Her husband,
Karl, manages the
winery’s estate
vineyards.

New Lewis-Clark Valley appellation established on
Washington, Idaho border sits in “banana belt.”

by Shannon Dininny

B Pullman

Lewis-Clark Valley AVA

The newly designated wine grape growing
region includes more than 80 acres of C
vineyards within 479 square miles.

B Kennewick
B Walla Walla

m Pendleton

SOURCE: LEWIS-CLARK VALLEY WINE ALLIANCE T) MULLINAX/GOOD FRUIT GROWER
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he federal government has

designated a growing wine

grape region on the border of

Washington and Idaho as the

Lewis-Clark Valley American
Viticultural Area.

The appellation sits in a geographic
region known as the “banana belt” for its
high temperatures compared with sur-
rounding areas.

Almost 150 years ago, farmers who
had immigrated to the Unites States
from France and Germany were success-
fully growing wine grapes in the region
around Lewiston, Idaho, and Clarkston,
Washington, until Prohibition halted
production. The industry there has been
slower to return than in other parts of the
Pacific Northwest, but today, the Lewis-
Clark Valley is home to three bonded
wineries and 16 vineyards growing more
than 80 acres of grapes.

To those growing grapes and making
wine there, it’s not just another grape
growing region.

“This is really an amazing place to
grow and make wine. I can’t think of
any place I'd rather be right now than
here,” said Coco Umiker, winemaker for
Clearwater Canyon Cellars in Lewiston.
Her husband, Karl, manages the winery’s
estate vineyards.

“My husband and I really could have
gone anywhere, but we decided to plant
our flag here in Lewiston on our family
farm, not just because we have family

PHOTO BY KIM FETROW

An amazing place to
orow and make wine’

3

PHOTOS COURTESY COCO UMIKER
The Lewis-Clark Valley has 16 vineyards
and three bonded wineries.

here, but because we really believe this is
a premier place to grow and make wine,”
she said.

In announcing the designation, the
Alcohol and Tobacco Tax and Trade
Bureau also modified the boundary of
the existing Columbia Valley AVA to
eliminate a partial overlap with the new
Lewis—Clark Valley AVA.

What sets it apart

Surrounding the Lewis-Clark AVA,
temperatures are cooler, rainfall is higher
and elevations are higher. Its steep can-
yon walls, plateaus and bench lands dif-
fer from the rounded, rolling hills of the
Palouse region to the north or the rugged
mountains to the east, south and west.

www.goodfruit.com



Alan Busacca, a leading expert on
geology and soils who helped craft the
Lewis-Clark Valley application, said the
region has fabulous growing conditions
for Vitis vinifera, or wine grapes.

“It’s sort of the buxom of the Bitterroot
Mountains, where you wouldn’t expect
to have a place that is warm enough and
would have the right conditions for grow-
ing grapes,” he said.

Culturally, the area is significant as a
refuge for Meriwether Lewis and William
Clark during their expedition from 1804
to 1806. It's where the Nez Perce sheltered
and fed the travelers following an ardu-
ous trip across the Continental Divide.

In the broader geologic and geographic
sense, the region is distinct from much of
the surrounding area in one specific way,
Busacca said. In much of Washington’s
neighboring Columbia Valley, ancient
floods released from a glacial lake near
Missoula, Montana, sculpted the land-
scape, dumping gravel and silt in their
wake. The soils there have been formed
directly from the sediments dropped by
the glacial floods.

By contrast, the Lewis-Clark valley is
a product of the mountain building and
river cutting of the Clearwater and Snake
rivers. Soils being farmed in the region
have been formed from a secondary
product of the flooding: the windblown
silt, loess, since the end of the floods. “It
settles one dust storm at a time, to form
soils up on the canyon walls, up on the
Lewiston orchards, and the Clarkston
heights,” he said.

The result is mineral composition that
is similar, but the mode of formation of
the soils and how they sit on the land-
scape is different.

“It’s going to take a few generations,
perhaps, before we really find out in the
Lewis-Clark Valley which wine grapes,
which varieties are really going to shine,”
he said. “That’s what’s pretty fun: It’s
wide open for the people who are grow-
ing the grapes, to learn more every year.”

Growing grapes

Jim and Dana Arnett, owners of Arnett
Vineyard in Clarkston, grow roughly 2
1/2 acres of wine grapes in sandy loam,
at an elevation of 840 feet at the center of
the vineyard. Another 3 1/2 acres will be
added to production next year.

Jim Arnett planted his first grapes in
1999, and in the years since has learned
much about the varietals that like his site.
Namely, reds. The whites are not happy
there.

“It’s a little hot for them in the sum-
mer,” he said. Cabernet Sauvignon,
Merlot and Malbec shine, however. “It
gets hotter than a blister in the daytime,
then it will cool down into the 70s at
night. So on the reds, if you do leaf thin-
ning around the clusters, you get all that
sun exposure. I'm pretty sure that gets it a
whole lot of different character.”

Arnett sells grapes to Clearwater
Canyon Cellars, which opened in 2004
and gets 75 percent of its grapes from
vineyards in the Lewis-Clark Valley,
including its own estate vineyard.

Jim and Dana Arnett harvest wine grapes at Arnett Vineyard in Clarkston, Washington.

“The bottom of the Lewis-Clark Valley
sits around 700 feet above sea level at the
river, and the boundary of the AVA goes
up to just shy of 2,000 feet,” Umiker said.
“And within that, you have quite a bit of
diversity, in terms of aspect and soil type,
and I really enjoy the variation in flavors I
get from working with grapes from vine-
yards in the valley.”

Recognizing the region as an appel-
lation is huge for the growers there, she
said. “For those of who have been making
wine from grapes grown in the valley for
years, we're finally able to tell the world,
or show the world on the bottle, what
we’ve been doing,” she said. “It’s nice
to finally give credit to growers on the
bottle.” ®

Hot New Varieties for 2017!
800-654-5854

www.davewilson.com

www.goodfruit.com
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New white wine grape variety
shows resistance to downy,
powdery mildew, phylloxera.

by Dave Weinstock

he University of Minnesota has announced
its newest cold-hardy wine grape variety,
and it’s one for which north country grape
growers have been waiting. Called the Itasca
for the lake in northern Minnesota identified
as the source of the Mississippi River, the white grape has
a lower acidity than other cold-hardy varieties and high
sugar, potentially making it an ideal candidate for a dry
white wine.
The variety also shows resistance to downy and
powdery mildew, as well as phylloxera, and it is hardy to
USDA'’s Plant Hardiness Zone 4.

Provenance

The Itasca has been in development since 2002.
Originally tagged as MN 1285, it was created from a cross
pollination of Frontenac Gris and MN 1234, a Seyval
Blanc offspring known for its resistance to powdery
mildew.

Two of its ancestors are accessions of Vitis riparia,
from which it acquired its high sugar — and its cold-har-
diness. In 2014, the winter of the Polar Vortex, Frontenac
Gris had a 25 percent bud survival rate, while Itasca
endured the same weather and emerged with 65 percent
primary bud survival, said Matt Clark, a University of

COURTESY JOHN THULL
Itasca grape clusters weigh from 95 to 145 grams, can be winged or shouldered and show a golden hue at harvest.

innesota’s dry,

old-hardy white

Minnesota assistant professor and grape breeder.

Though not certified yet, the variety has been sub-
mitted to the Clean Plant Center Northwest in Prosser,
Washington. To date, they've done a few performance
evaluations with some growers but no large-scale vine-
yard or winery trials.

The university has licensed three nurseries to sell
its new variety for the 2017 season: Winterhaven
Vineyard and Nursery in Janesville, Minnesota; Double
A Vineyards in Fredonia, New York; and Northeastern
Vine Supply in West Pawlet, Vermont. Knight Hollow
Nursery of Middleton, Wisconsin, uses a tissue culture
for micropropagation.

Grower friendly

Vines can be vigorous, depending on the soil. The
breeders have found vine spacing should be 6 feet apart
when organic matter is 2.5 percent or less and 8 feet apart
for 3 percent or more. “Irrigation is important for estab-
lishment,” Clark said.

Its growth habit is open and manageable. Shoots can
either grow upright or procumbent. “Fruit exposure is
good with minor adjustments,” he said.

The university vines hang on high-wire, double cor-
don systems. Clark said he thinks they can be trained to
vertical shoot positioning, though it’s not been tested yet.
Kicker shoots on the trunk can reduce vine growth, and
should be pruned off or back to short spurs, he said.

Clark said they don’t have very good data on when bud
break occurs. “It didn’t seem to be as early as Marquette,
but may be in the same time frame as Frontenac,” he
said. The fruit ripens earlier than Frontenac, by mid- to
late September. Cluster structure is moderately compact,

www.goodfruit.com
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weighing in at 95 to 145 grams, is cylindrical and can be
shouldered or winged.

Berries take on a golden hue when ripe, with some
clusters showing one or two pronounced rosy berries.
The fruit has flavors of pear, gooseberries, honeydew
melon and star fruit.

The juice

So far, the university has only produced about eight
gallons of wine this year, fermented in glass or plastic.
Grape berries were harvested, destemmed and pressed
in one day and inoculated with yeast on the second day
to dry, Clark said.

With a pH of 3.05 to 3.35, Itasca has 30 percent less
acid than Minnesota’s other cold-hardy varieties, a
gift from its European parents. “It has lots of French
in its background,” Clark said. He said they try to pick
the grapes at 26 Brix, but depending on where they are
planted, the variety can deliver up to 28 Brix.

The titratable acidity (TA) of Itasca’s juice is much
lower than the other Minnesota cold-hardy varieties,
such as Frontenac, which sports 15 to 16 grams per liter.

“It has titratible acidity in the 9 to 10 grams per liter
range, putting it more in line with other vinifera varietal
dry table wines like Sauvignon Blanc or even Riesling,”
said Bryan Forbes, the University of Minnesota’s cold-
hardy wine grape breeding program interim winemaker.

Itasca can make a crisp, white wine but it is also very
versatile, Forbes said. Using malolactic fermentation, for
example, a winemaker could make a wine similar to that
of a typical Chardonnay, with a richer, potentially buttery
character.

Itis not hyper-aromatic like a Muscat nor is it bracing
on the tongue. “It’s pretty zippy but it is not an assault,”
he said.

Clark deferred to Forbes for a more expert opinion,
but allowed the wine would do best on its own. “It would
also be nice to blend with high-acid wines to improve
mouth feel and flavor,” he said. ®
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is the winemaker of Wild Mountain Winery in North
Branch, Minnesota, is president of the Minnesota
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These varieties were developed
to withstand Minnesota’s winters.

by Dave Weinstock

hough the spotlight is shining on the

University of Minnesota’s newest cold-hardy

variety, Itasca, there are four other cold-

hardy wine grapes that have been developed

by the university, plus a public domain
mutation.

Rated to grow in USDA’s Plant Hardiness Zone 4, the
varieties tend to be grown in Midwest, New England,
New York and Canadian vineyards. They include both
red and wine varieties, and the wines produced from
them currently sell mainly to regional audiences located
near the wineries.

Frontenac

Frontenac is one of the more popular grape varieties
grown in Minnesota. Born of a cross of Landot 4511 and
native American Vitis riparia, it is resistant to downy and
powdery mildew as well as Botrytis bunch rot.

At harvest, this red grape features high acidity and
high sugar. The grape is used to produce three styles
of wine: a red table wine, an “outstanding” rosé and a
port, said Irv Geary, president of the Minnesota Grape
Growers Association.

BRANCHLOK™

The BranchLok™ is used for
lateral training of trellised
branches and cordons to 12-14
gauge wire. Branchlok™ is
available in three lengths:
22", 3", 3 %"

Patent No. 4,665,000

For your nearest dealer, contact:

Fﬂs ™ Toll-Free: 877-552-4828

909-464-1373 * Fax: 909-464-1603
http://www.agfast.com
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orapes grown to resist the cold

Geary owns the Wild River Vineyards and is the
winemaker of Wild Mountain Winery of North Branch,
Minnesota.

Bryan Forbes, University of Minnesota’s cold-hardy
grape breeding program interim winemaker, said
Frontenac has “color for miles. It’s fairly sugar-ripe and
good for port-style wines.”

Geary agreed. “The Frontenac port style produces a
high-acid wine with a chocolate-covered cherry nose
with mocha overtones,” he said.

The grape makes an intense, very fruity red table wine.
“It’s all plums and black currants,” Forbes said.

Frontenac Gris

Released in 2003, Frontenac Gris originated from a
single cane of a Frontenac vine that bore pink-skinned
grapes instead of black ones. Due to its skin pigment,
Frontenac Gris grapes make wines with a peach-pink
color.

Its high acid needs to be dealt with, said Forbes. That
said, he thinks the wine has nice aromatics.

Geary said it is used to make a sweeter style white
than its Frontenac parent. “Most winemakers here in
Minnesota use it to make a sweet to semi-sweet, white
dessert wine,” he said.

Others have begun to make ice wine with it because
it is a strong grape, capable of hanging on vines well
into early winter, Geary said. While some growers were
picking it early and freezing it, more growers are leaving

it on the vine until the first 15-degree day, usually in
November or early December.

Marquette

Introduced in 2006, it has a blue/black fruit and has
both Frontenac and Pinot Noir in its pedigree. It comes
from a cross of MN 1094 and Ravat 262.

Resistance to downy and powdery mildew and black
rot is very good, while phylloxera resistance is moderate.
Its growth habit is open and orderly.

Marquette makes a ruby-colored wine, with good
tannins and flavors of cherry, berries, black pepper and
black currant. “As a dry red wine, it is experiencing more
success than Frontenac, because it has lower acidity,
more tannins and more body,” Geary said.

Forbes describes Marquette as the standard bearer of
Minnesota cold-hardy varieties. “It is a very pleasant red
grape, much like a Gamay. It can make a nice, dry red,
even though it’s not overly tannic,” he said.

He also said he thinks it makes a nice rosé.

La Crescent

Wines made from this grape have won the Governor’s
Cup at the International Cold Climate Wine Competition,
held in St. Paul, Minnesota, more times than any other
variety. Introduced in 2002, it is the product of a cross of
St. Pepin and ES 6-8-25.

This is a grape that requires extra attention to get to
harvest. While it offers moderate resistance to downy

mildew and black rot, it is susceptible to powdery mildew
and phylloxera.

Its canopy is high-vigor, requiring attention through-
out the season. Poor fruit set and late season berry shell-
ing have also been observed.

Despite its viticulture concerns, Geary describes it as
“the premier cold-hardy white wine grape.”

Winemakers use it to make semi-dry and semi-sweet
varietals. “Getting the sugar balance right is key,” said
Forbes.

Geary likes the wines’ aromatics, saying it has a
Muscat-type aroma. Forbes agreed, saying the wine’s
aromatics are in the Muscat/Gewtirtztraminer family.

Frontenac Blanc

Introduced in 2012, Frontenac Blanc resulted from
white-fruited mutations discovered on Frontenac Gris
vines in Canada and Minnesota.

Wines made from this grape are just getting to the
marketplace, Geary said.

“It’s a true white with more of a stone fruit aroma,”
he said. The aroma is a bit tamer than that of Frontenac
Gris, Forbes added.

Susceptible to powdery mildew and phylloxera, it
seems to offer good resistance to downy mildew. The
grapes are yellow to gold when ripe and make a very
light, straw-colored wine.

Wines made from the mutations are sweet or off-dry
whites. @
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New Varieties

The ripe direction

California breeders continue efforts
to develop early cherry varieties.

by Ross Courtney

t took decades, but California growers now have
more early ripening cherry varieties that withstand
heat and dwindling winter chill. More may be on
the way.
From Early Glen to Royal Tioga to the Oh-So-
Grand, growers have an array of choices in new cherries
to fill the early market, while more are being tested every
year.

“The No. 1 thing what’s driving these type of varieties
is they ripen in the early season,” said Glen Bradford, a
partner in BQ Genetics in Le Grand, California, one of
three private California breeding companies.

Developments over the past 10 years have Golden
State growers enthusiastic about the industry’s future in
spite of poor yields in 2014 and 2015 due to low winter
chilling, heat waves and drought.

“You're always looking for something that’s an
improvement over existing varieties,” said Greg Costa, a
Lodi grower and packer who has test plots of varieties he
declined to name.

Early to market

In California, timing is money.

Southern cherry growers and shippers can’t compete
with the volumes of Oregon and Washington, so they
shoot for the seasonal excitement, hitting the market
ahead of the Northwest. Prices typically start high and
plummet quickly.

“We know that we can improve on what we have,
especially in our early districts,” said Mike Collins
of Chinchiolo Stemilt, the California division of the
Wenatchee, Washington, fruit giant.

Bing cherries were once king in the Central Valley.
The Bing is still the most prevalent variety in the state,
but it comprised only 40 percent of the 2015 crop volume
compared with 66 percent 10 years earlier, according to
the California Cherry Board.

One of the first cherries to surge in its place was the
the Brooks, probably the most popular variety in the
southern counties of California near Bakersfield, where
winter chill is so scarce growers use overhead sprinklers
to cool in December and January.

In the 1970s, the University of California-Davis dis-
continued a cherry breeding program that dated back
to 1934 for lack of funding. However, Davis researchers
continued to work on their varieties and released the
Brooks in 1984. The cherry matures about four days
ahead of the Bing and develops fewer doubles and spurs
in the southern regions.

The Coral Champagne, usually just called the Coral,
is another popular early variety from the University of
California. Together, the Brooks and Coral accounted for
one-third of the state’s cherry crop in 2015.

Since then private breeders have taken up the torch.

Cherries are a relatively small crop in California with
roughly 40,000 acres compared with millions of acres of
grapes and nuts. “It is arace for us,” said Bradford, one of
three private cherry breeders in California. They all also
breed peaches, grapes and other crops.

In 2000, Bradford introduced the Glenred variety,
which skyrocketed in popularity under the trade name
Sequoia. Warmerdam Packing near Tulare, which has
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“There’s a three-week time
where there are no cherries
in the world, and we're trying
to fill that gap.”

—David Cain

exclusive packing rights, produced 257,000 18-pound
boxes in 2015, 23 times the volume of 2005.

Since then, he has released three more commercial
varieties, the Arvin Glen, the Early Glen and the Glen
Heart, all with varying improvements over the Sequoia.
Warmerdam has exclusive rights to those, too.

Trial and error

Plant breeding is a slow process with more failure
than success.

Bradford and Warmerdam plant about 10 varieties in
test blocks each year, hoping just one makes it into com-
mercial production, and many of those don’t stand the
test of time. He estimates one out of every 5,000 attempts
becomes a “success.”

About an hour north, Zaiger Genetics in Modesto has
a similar story.

When Floyd Zaiger started, experimental early season
varieties produced cherries the size of peas, said Leith
Gardner, his daughter and family partner. Those early
years of trial and error are now starting to pay off.

“The reason why we’re having success is because my
father started it 50 years ago,” Gardner said.

Each year, she and her testing collaborators plant
3,000 to 4,000 cherry seedlings. Only about 50 of those
make it to another round of testing.

T) MULLINAX/GOOD FRUIT GROWER
California growers are looking for new cherry varieties that better handle heat and can be harvested earlier. This test
variety is planted on Bruce Frost’s Acorn Farms ranch near Bakersfield, California.

Among Zaiger’s new varieties in the past five years are
the Royal Tioga, Royal Lynn and Royal Hazel. (Gardner
has a lot of aunts and names cherries after them.) They
typically bloom in the last week of February, earlier than
Bings. They also produced relatively normal volumes in
2014 and 2015, a period when yields for traditional vari-
eties were down, she said.

Gardner claims her successful varieties have similar
bloom times and success anywhere in the state. “If I can’t
get them to fruit in all kinds of conditions, I cut them off.”

Cherries year-round?

Some growers near Stockton, where 70 percent of the
state’s crop is produced, think these new varieties may
slow what has been the industry’s steady march to the
south, where intense summer heat causes the buds to
double postharvest.

That doesn’t mean the southward movement will
halt, though.

Cherries are narrowly adapted, said David Cain, gen-
eral manager of International Fruit Genetics, meaning
most varieties will perform their best in a specific climate.

Untapped areas lie still farther south, even into
Mexico, and he is trying to breed varieties that will work
there. He suspects that trend to continue until the mar-
ket can be filled year-round with fresh cherries grown in
both hemispheres.

“There’s a three-week time where there are no cherries
in the world, and we’re trying to fill that gap,” said Cain,
who started his business in 2001 after collecting start
wood from all over the world. He and his California com-
petitors also experiment with varieties in Washington
and British Columbia.

Cain has three varieties nearing a patent, he said, but
has applied for only one, the Oh-So-Grand. He expects it
toripen about three days ahead of the Brooks, with about
the same chilling level but larger fruit and darker flesh.
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Private breeders

S ince the University of California-Davis closed
its cherry breeding program in the 1970s, three
private breeders in California have led the search
for new varieties.

Here are a few details from two private breeders,
BQ Genetics and Zaiger Genetics, about their vari-
eties commercially released in the past eight years.
The third, International Fruit Genetics, has patents
still pending.

—BQ Genetics of Le Grand, California, is best
known for the Sequoia, released in 2000. Partner
Glen Bradford compared three more recent variet-
ies to the Sequoia.

2011: The dark red Arvin Glen harvests about
the same time as the Sequoia, but grows bigger
and firmer. It requires roughly the same amount
of chill and, like the Sequoia, has an average crack
resistance. Size: 8.5-9 row. Brix: 20.

2012: The Early Glen, a bright red cherry, beats
the Sequoia to ripening by a week and is firmer.
Chill is about the same but it is more susceptible to
rain cracking. Size: 9.5 row. Brix: 22.

2013: The dark red Glen Heart ripens about
three days ahead of the Sequoia and is firmer. It is
more heat tolerant, but has similar size and chill
requirements. Size: 9.5 row. Brix: 18-20.

All three, like the Sequoia, are under an exclusive
contract with Warmerdam Packing. Warmerdam is
testing all three of them in the Northwest, as well
as some unnamed, unpatented cultivars. One of
those unnamed varieties is showing a lot of prom-
ise, though Bradford would not share specifics.
None of them have trouble with doubles and spurs.
The Sequoia did not perform well in the Northwest.

—Zaiger Genetics of Modesto California is well
known for a line of Royal cherries. Leith Gardner, a
partner in the family business, compared her com-
pany’s three latest varieties to the Brooks, a 1984
University of California-Davis release.

2008: The bright red Royal Lynn matures seven
days ahead of the Brooks. It’s firmer than the
Brooks but produces a few doubles and spurs. The
Lynn pollinates for the Royal Hazel. Size: 10-row.
Brix: 17-18.

2009: The Royal Hazel has the same dark red
color as the Brooks but ripens four or five days
earlier and is as firm or firmer. It also will produce
a few doubles and spurs if not protected from
heat stress, even more than the Lynn. Growers are
testing the Hazel in Washington and have called
Gardner asking for graft wood. “So my assumption
is they are doing well,” she said. Size: 9.5-10 row.
Brix: 19.

2012: The Royal Tioga, a bright red cherry, rip-
ens an entire two weeks ahead of the Brooks. It’s
not as firm as the Brooks, which is known for firm-
ness. It showed little rain cracking in Gardner’s test
orchard in Modesto, even with no treatments. She
is unsure if anyone in the Northwest is testing it. It
has produced doubles with the heat stress of the
Bakersfield area but not in Modesto. Size: 10-10.5
row. Brix: 16-17.

—R. Courtney
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abundant harvests for years to come. We are proud to be the nursery of

choice for growers like you!
* * %

Order Early
For 2018

¥ x ¥

His other two, which he declined to name, would
require even fewer chilling units than the Brooks and
break dormancy without the help of Dormex (hydrogen
cyanamide), a commonly used product in the south to
compensate for low chill.

He and the other breeders have developed many lines

Jorwler

to that effect. The trick is to cross them with desirable NURSERIES, INC. Call Us Today' (800) 675-6075

traits such as size, firmness, crack-resistance and, of

course, flavor. WWW. FOWIGF'NUI'SGI'IES.COITI
For example, he has test varieties that will grow in -

Mexico now. “You wouldn’t want to eat them,” he said | N\ Newcastle, CA

with a laugh. 4 ' 7

But someday you might. @
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New Varieties

Bittersweet, bittersharp varieties
could be boon to growers.

by Dave Weinstock

ncreasing interest in hard ciders and a critical
shortage of some varieties of cider apples in the
U.S., particularly for bittersweet and bittersharp
varieties, could provide apple growers a new
market.
There is huge demand for high-tannin cider varieties
used in hard cider. One of the reasons for the shortage is
the huge boom in demand for hard cider — increases of

78 percent, 63 percent and 49 percent from 2012 through
2014 — before demand fell to just a 10.8 percent increase
in 2015. In addition, only a few of the new cideries
founded to serve that demand have expertise in growing
apples or own productive orchards.

Steve Wood, co-owner with his wife Louise of Poverty
Lane Orchards and Farnum Hill Ciders in Lebanon, New
Hampshire, said he gets $24 per bushel f.o.b. from his
loading dock for his cider apples. “We have a profitable
market selling apples to other cider makers,” he said.

Ian Merwin, a retired Cornell University horticul-
ture professor turned grower and cider maker, agreed.
“People are getting $400 per 20-bushel bin, if you have
the right varieties,” said the Trumansburg, New York,

L . Utima™ Gala

USPP #13,753

Banning Red Fuji
USPP #16,624 "
-

Distinguished fruit, dark red striping over a lighter
red color, with large average fruit size. One pick.

The fruit is an intense red and an even darker
red-over-stripe at harvest time. One pick.

Now Accepting Contracts
for Spring 2017 and 2018!

We have over 50 years of experience in the nursery business
and are now taking growing contracts for:
Ultima™ Gala, Banning Red Fuji,
Honeycrisp,™ Granny Smith, and many others.
Taking orders for benchgrafts.

Fujis! 4000 Grant Road, East Wenatchee, WA 98802
509-884-7041 ofFice
banningnursery @ hotmail.com

other late
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Birds nesting in your orchard,
eating your crops, and flying off
with your profits?

Fight back with Avian Control®!

o A
Avian Control’ -

Avian Control® uses an effective, proven, and non-lethal bird
repellent ingredient that provides long-lasting bird repellency.
The active ingredient, Methyl Anthranilate(MA), irritates the
pain receptors associated with birds’ sense of taste and smell.
Birds find this compound unpleasant and leave areas and
crops treated with it. The unpleasant effect is temporary and
does not harm the birds.

Avian Control® is registered with the US EPA for use
on the following crops: cherries, blueberries,
strawberries, grapes, apples, and stone fruit
(apricots, peaches, plums).

Avian Control®is Distributed
in Washington State by

Pre-Order Now.

Stephanie@valicofffruit.com

Call Us Today. .. 509-952-4053
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The four apples pictured here in grower Steve Wood’s
hands are, clockwise from the bottom right, Dabinett,
Ellis Bitter, Major and Foxwhelp.

COURTESY BRENDA BAILEY

owner and operator of the 64-acre Black Diamond Farm.
“It’s not a guaranteed $500 a bin, but it will be a good 10
years before the supply of heirloom and cider varieties
equals demand.”

The market

According to The Cyder Market’s Cider Maker Survey,
there were 542 cider makers in the United States as of
December 2015. That’s a 30 percent increase over the
previous year.

New York leads the country in the number of cider
makers at 65, according to the survey data. Merwin esti-
mates the number to be higher, around 75, with half of
them working under farm winery licenses.

Of interest to those looking to enter the cider apple
sales business: Many cideries own orchards, but the
majority neither own nor lease orchards, instead pur-
chasing or contracting for fruit and juice from others.

Nearly one-quarter of all cider makers claim to use at
least one type of heirloom apple in their products. About
10 percent reported they use organically grown fruit. For
survey purposes, “organic” was defined as either certi-
fied organic or a growers’ claims to use accepted organic
practices to produce fruit.

Management concerns

For veteran orchardists, growing cider apples is not
that different from growing dessert apples. However,
new growers shouldn’t jump right in to bittersweet and
bittersharp production, Merwin said. “It’s better to start
with growing dual-purpose heirlooms because of some
of the special challenges that lie with the others,” he said.

Cider apples tend to be smaller, more acidic and to
have more tannins. They can set in clusters, are harder
to thin and tend toward biennial yields. Some trees are
extremely vigorous and others are very spurry. Plantings
should be organized by bloom times.

“Many are late-blooming, as much as three weeks
later than Fujis,” he said. “Timing of chemical thinning
sprays is critical. You don’t want to be running all over

2

WILBUR-ELLIS®

Ideas to Grow With®

TOTAL NUTRITION
SYSTEMP®

-

www.goodfruit.com

your orchards turning the sprayer on and off because
your plantings aren’t organized according to bloom.”

About half of European bittersweets bloom even
later than Northern Spys, he said. They were probably
selected that way to reduce damage by Europe’s spring
frosts, which are sometimes later than those in the U.S.

So, when the temperatures dropped to 5 degrees
Fahrenheit in New York’s Finger Lakes region in early
April, Merwin experienced significant bud damage on his
noncider varieties. His bittersweets, however, were still at
silver tip and were unaffected.

Rootstocks

When it comes to rootstocks for cider varieties, Wood
said he chooses those with which he’s most familiar,
which include Budagovsky 9 and 118, and Malling 9,
M.26 and M.111. For the most part, his decision is driven
by how he harvests his cider varieties: He shakes his
trees.

“I'm looking for deep-rooted, sturdy, precocious root-
stock that has a strong graft union and is capable of being
shaken,” he said. He shakes his trees because he wants
his apples to achieve a very high degree of ripeness. “It’s
way beyond the appropriate ripeness of an apple that is
hand-harvested from the tree for storage or packing.”

Merwin advocates using full-dwarf rootstocks.
“Smaller trees are easier to prune, spray and harvest, and
fruit quality is consistently better on more slender trees,”
he said.

Big standard trees tend to suffer more from pest and
diseases, and their crowns are so dense that the best
apples are on the outside and the top, while fruit inside
the canopy is denied light and does not develop its full
flavor, he said.

“In dwarf trees — at 10- to 12-feet tall and 5-feet wide
at the base — every apple gets good sun. An open tree
canopy is the easiest to get in a dwarf orchard, and you
will get more sugar, pigment and higher quality,” he said.

Merwin allows that high-density plantings are very
costly to establish —as much as $25,000 per acre with tree

TOTAL
NUTRITION
SYSTEM®

@TNS
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Total Nutrition System® is the Wilbur-Ellis Company's
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Northeastern U.S. cider varieties

BITTERSWEETS
In approximate order by
ripening date in upstate New York

Ellis Bitter — Midseason bloom, ripens
early September, annual and productive,
vigorous, short storage potential, should
be pressed soon after harvest.

Breakwell’s Seedling — Mid bloom,
ripens early September, scab tolerant,
annual, productive.

White Jersey — Mid bloom, ripens early
September, productive but biennial, low
vigor, precocious, short storage only,
press soon after harvest.

Hereford Redstreak — Late bloom,
ripens mid-September, productive and
annual, low vigor, short storage, press
soon after harvest.

Somerset Redstreak — Mid bloom,
ripens late September, productive but
biennial, vigorous.

Stembridge Jersey — Mid bloom, ripens
late September, biennial, scab tolerant,
vigorous.

Geneva Tremlett’s Bitter — Mid
bloom, ripens mid September, biennial
but productive, low vigor spur-bearing
type, Geneva strain not same as English
Tremletts, but excellent for cider.

Harry Master’s Jersey — Mid bloom,
ripens late September, productive and
annual, low-vigor tree adapts well to
central axe form.

Coat Jersey — Mid bloom, ripens mid-
October, biennial and scab susceptible,
vigorous.

Dabinett — Late bloom, ripens mid-
October, annual, low vigor, some winter
damage in New York.

Fillbarrel — Early bloom, ripens mid-
October, biennial and not productive,
vigorous, blind wood.

Brown Snout — Late bloom, ripens
mid-October, biennial but productive,
moderate vigor.

Yarlington Mill — Mid bloom, ripens
mid-October, biennial but productive,
scab susceptible.

Chisel Jersey — Late bloom, ripens
mid-October, biennial but productive,
susceptible to fire blight.

Binet Rouge — Late bloom, ripens late
October, biennial but very productive in
the “on” year.

Bedan des Partes — Late bloom, ripens
late October, biennial but productive,
susceptible to fire blight.

BITTERSHARPS

Suitable for single variety ciders if desired

Stoke’s Red - Late bloom, ripens late
October, biennial and not productive, low
vigor, scab tolerant.

Kingston Black — Late bloom, ripens late
October, biennial and not very produc-
tive, vigorous.

Porters Perfection — Late bloom, rip-
ens late October, annual and productive,
trees heavily spurred but sprawling, fused
double fruit, hangs well while ripening,
scab tolerant, cold hardy.

"~ COURTESY OF NEW YORK STATE FRUIT QUARTERLY
Golden Russets bring high sugar and
moderate acid to make a very fruity
cider. They are a good eating apple,
too.

AMERICAN & EUROPEAN
HEIRLOOM VARIETIES

Dual-purpose sharps

Bramley’s Seedling — Early bloom,
ripens mid-September, annual and
productive, scab resistant, triploid,
nonbrowning, trees moderate vigor,
fruit for cooking or cider.

St. Edmund’s Pippin — Early bloom,
ripens mid-September, tip-bearing,
droopy low vigor tree, an early ripening
russet, excellent dessert or cider, short
storage potential.

Egremont Russet — Early bloom, ripens
late September, annual and productive,
moderate vigor, scab tolerant, rich flavor
good for dessert or cider.

Cox Orange Pippin — Early bloom,
ripens late September, annual and
productive, prone to heat stress, scab and
powdery mildew, popular dessert apple,
adds rich aromas to ciders.

Zabergau Reinette — Mid bloom, ripens
late September, annual and productive,
large russet triploid apple, good for
dessert or ciders, short storage and heavy
drop if allowed to tree ripen.

Margil (Reinette Musquee) — Early
bloom, ripens early October, annual and
productive, small russet fruit with intense
flavor, scab tolerant, moderate vigor.

Ashmeads Kernal - Early bloom, ripens
mid-October, annual and productive,
lightly russetted fruit triploid, excellent for
dessert or cider, very aromatic.

Calville Blanc — Early to mid bloom,
ripens mid-October, annual and
productive, nonbrowning flesh excellent
for cooking (pastries), excellent sharp for
ciders, very scab susceptible.

Roxbury Russet — Early bloom, ripens
mid-October, annual and productive,
oldest named American variety, lightly
russetted hard apples keep well, good for
dessert or ciders.

Ciders made from
Kingston Black
apples have a
diacetyl character:
a slippery mouth
feel coupled with

a buttery or
butterscotch flavor.

Golden Russet — Early bloom, ripens
late October, annual and productive, tip
bearing, vigorous tree, heavily russetted
fruit excellent for dessert or cider, high
sugar and acidity.

Northern Spy — Mid bloom, ripens late
October, biennial tendency, prone to
preharvest drop, bitter pit and scab,
dense flesh, good storage quality,
excellent for dessert or ciders.

Baldwin — Mid bloom, ripens late
October, biennial but productive, high
sugar content, aromatic, good storage
quality, excellent for dessert or ciders
when fully ripe.

Geneva Red (Redfield) — Early bloom,
ripens mid-October, annual and produc-
tive, medium size apple with pink flesh,
high acidity with soft tannins, mostly used
for preserves or ciders.

Rhode Island Greening — Early bloom,
ripens late October, annual and produc-
tive, large fruit excellent for cooking and
as a sharp for cider blends.

Newtown (Albemarle) Pippin — Early
bloom, ripens late October, annual and
productive, vigorous tree, fruit store well,
excellent for dessert and as an aromatic
sharp in ciders.

MODERN SCAB-RESISTANT

APPLE VARIETIES
Mostly dual-purpose sharps

Pristine — Mid bloom, ripens late August,
annual and productive if thinned hard,
preharvest drop, an early dessert apple
that can provide useful acidity in blends
with the early Bittersweets.

Sansa — Early bloom, ripens early
September, annual and moderately
productive, scab resistant, midsize fruit
hangs well on tree, good for dessert, little
acidity but adds floral aromas in cider.

Liberty — Early bloom, ripens late
September, good disease resistance,
annual and productive, aromatic sharp,
short storage potential, dessert and cider
blends.

Crimson Crisp — Mid bloom, ripens
mid-October, annual and productive,
self-thinning, prone to fire blight, tip bear-
ing with droopy habit, dessert and ciders.

Sundance — Mid bloom, ripens late
October, similar to GoldRush, annual and
productive, fruit hangs and keeps well,
good dessert apple that adds spice and
acidity to cider.

Enterprise — Mid bloom, ripens late
October, annual and productive on dwarf
rootstocks, large sub-acid fruit hangs well,
long storage potential, good for dessert
and cider blends.

GoldRush — Mid bloom, ripens early
November, annual and very productive
when thinned aggressively, good disease
resistance, moderate vigor, natural central
axe form, nonbrowning flesh and juice,
very long storage potential, excellent
dessert and base cider variety.

LIST ASSEMBLED FROM DATA AUTHORED

BY IAN MERWIN AND PUBLISHED IN
THE NEW YORK STATE FRUIT QUARTERLY.

ONLINE

Two cider apple growers weigh in on

these varieties: bit.ly/CiderGrowers

and trellis costs, management and irrigation. However,
returns on investment in their high-density, dwarf

plantings are five years versus 15 years for low-density,
semi-dwarf orchards. “There is little data to support the
argument of not being able to spend $20,000 to $30,000
per acre to establish an orchard for processing apples if
you are growing high-priced cider varieties,” he said.
However, Merwin concedes there may be times when
nondwarfing rootstock are necessary, including in colder

growing regions with shorter growing seasons, or at sites
with gravelly, shallow or droughty soils. Another place
where they make sense are organic orchards where
tree-row weed control is difficult and where trees often
experience nutrient stress.

“The truth is, there is no single rootstock or planting
system best for all sites or growers,” he said. ®

www.goodfruit.com



Taste for tannins

or some cider makers, tannins are the holy grail of

the cider business. Without tannins and fermen-
tation, hard cider is merely sweet cider, a confection,
and not the beverage whose demand continues to
grow significantly.

They are the chemicals in apples that, once they
survive fermentation, impart mouth feel and body to
cider. And it’s bittersharps and bittersweets that have
the highest levels.

In the Mid-Atlantic region of the United States,
most of the cider apples grown don’t have elevated
levels of tannins, according to Edwin Winzeler, a
project assistant at Penn State’s Fruit Research and
Extension Center in Biglerville, Pennsylvania.

The center has a number of ongoing research proj-
ects aimed at helping growers successfully grow cider
varieties, including those with high tannins.

Properties

Tannins, also known as polyphenols, are the com-
pounds in apples that give cider its bitterness and
astringency, Winzeler said.

“Tolerance for bitter flavors varies widely among
people. Ciders with excessive bitterness may be
either unacceptable or require aging with or without
micro-oxygenation,” he said.

From a practical standpoint, there are a number
of food and drinks whose popularity is based, in good
measure, on their bitterness. “Hops, coffee, dark
chocolate, brussel sprouts, all the best things in life,”
he said.

Astringency is perceived when polyphenols meet
the protein molecules in saliva. It creates a physical
perception in the mouth that imparts a texture to the
cider.

“It makes the cider feel ‘rough’ or ‘fuzzy.’ It gives
‘grip’ to a cider. It’s like the difference between drink-
ing tea versus drinking water,” he said.

Bittersweet cider flavors imparted by tannins
include spice, clover, leather, woody, slightly heavy,
less fruity, even medicinal. Bittersharps have similar,
though somewhat more intense, flavors, accompa-
nied by elevated acidity.

“Most cider makers do some blending, when
working with bittersweet apples,” Winzeler said.
“With Dabinett, for example, in most years you would
need a sharper apple to lower the pH so as to reduce
the potential for microbial spoilage and to increase
the acidity.”

Ethrel trial

One of the challenges of growing cider varieties
is the need for labor efficiency with small-fruited
varieties. One potential solution is a shake-and-catch
system augmented with Ethrel (ethephon), which
is sprayed at harvest to promote development of
the abscission layer in the tree. (Ethrel is not regis-
tered for use in Vermont, Rhode Island, Louisiana,
Missouri, Nebraska, South Dakota, North Dakota,
Montana, Wyoming and Alaska.)

Abscission is a term used to describe how plants
shed leaves, fruit, flowers and seed. The abscission
layer forms at the base of the pedicel. Its top layer has
cells with weak walls and a bottom layer that expands
at harvest, causing the top layer to break.

On fruit trees, the abscission layer occurs between
the stem of the apple and the tree spur. “We applied
it to some crab apple varieties. Some were responsive
and some were not,” Winzeler said.

Two of the three varieties they tested, Manchurian
crab apples and Hughes’ Virginia, dropped signifi-
cantly more fruit when shaken and sprayed with
Ethrel than when shaken or sprayed alone.

Ethrel is currently labeled for use in sugarcane,
pineapples and large-fruited greenhouse tomatoes
in Texas, Colorado, California and Pennsylvania. It
is also labeled for apples to promote stem loosening.

—D. Weinstock
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Currently Proprietary Variety Management
(PVM) is helping promote the exciting new
variety Cosimic Crisp™, the latest edition
from Washington State University’s

tree fruit breeding program.

Find out more about Cosmic Crisp™ at:
http://www.cosmiccrisp.com

——

\ Contact us at: 509-248+4352

o Fax 509:248:4421

‘ ., ProprietaryVarietyManagement 1420N16thAve°Yakima, WA 98902
Web: provarmanagement.com
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Centerpiece

Setting sights

Fruit marketers band
together to develop
quality standards for
Cosmic Crisp.

by Shannon Dininny

24 JUNE 2016 Goob FrUIT GROWER

he first WA 38 trees will be planted for com-
mercial production next year. The first fruit
won'’t be in the hands of consumers until at
least 2019, but a coalition of Washington’s
biggest fruit marketers is coming together
to ensure that consumers will want and buy the apple
branded Cosmic Crisp — and come back for more.

The stakeholders in this venture are many, from uni-
versity researchers to growers, packers and sales compa-
nies, to retailers and consumers. And the stakes are high
— no more so than for the growers who face the highest
financial risk on an untried variety.

Washington State University bred the WA 38 apple
and, after years of orchard trials, hired Proprietary
Variety Management to handle the commercial rollout:
patent, licensing, propagation and sales through several
of the nurseries that make up the Northwest Nursery
Improvement Institute, and branding and marketing.

“When you're looking to benefit all the stakeholders,
the longer Cosmic Crisp has value to the consumer, the

more value goes into the pockets of the stakeholders. And
that’s the key. That’s what any business venture is about
with customers,” John Reeves, PVM’s general manager,
told Good Fruit Grower.

And because growers have the highest risk, Yakima-
based PVM has worked hard to have the industry heavily
involved, whether it’s a marketing group or a standards
committee, he said. “If I was a grower, I've got to have
the confidence in the system,” he said. “We want to min-
imize the risk.”

WA 38 trees will be exclusive to Washington growers in
the United States for at least 10 years, beginning in 2017,
when the first commercial orchards are planted. Any
Washington packer and marketer can be licensed to pack
and sell Cosmic Crisp apples; licensed Washington grow-
ers must send their Cosmic Crisp apples to a licensed
packer, and licensed packers must sell their apples to a
licensed marketer.

Continued on page 28
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PHOTO BY TJ MULLINAX/GOOD FRUIT GROWER
The WA 38 — now known as Cosmic
Crisp — won’t be in consumers’ hands for
another three years. But work is already
well underway to promote its success once
it hits the supermarket shelves.

www.goodfruit.com

Goob FruitT GRower  JUNE 2016

25



! i af
- 'Y ,-’%' 3y #
3 ") > _
o { NE
< K

rowing

Cosmic Crisp

Researchers offer more tips for
growing WA 38, including girdling.
by Shannon Dininny

esearchers are already finding Washington
State University’s latest apple variety, WA 38,
to be grower friendly, but they’re learning
more about it each season as commercial
production grows closer.

That includes how to horticulturally manage this
highly vigorous, tip-bearing variety, whose apical dom-
inance can result in large caliper branches that present
significant blind wood.

“When we get these highly vigorous situations,
renewal pruning is going to be a critical component of
the horticultural program,” said Tom Auvil, research
horticulturist with the Washington Tree Fruit Research
Commission. “We have to be very careful about how we
prune and thin a vigorous orchard.”

Stefano Musacchi, Washington State University

26 JUNE 2016 Goob FRUIT GROWER

horticulturist and endowed chair in tree fruit physiology
and management, notes that this cultivar can produce a
high number of secondary clusters, or lateral clusters, on
one-year wood, which in some cases can range from 20
to 40 percent of the total flower count on a WA 38 tree.
That’s according to data from WSU’s Sunrise research
orchard near Quincy, Washington.

And unlike most other varieties, WA 38, known under
the brand name Cosmic Crisp, produces high-quality
fruit on spurs and one-year wood.

Managing the blind wood also offers other benefits: It
reduces the amount of bloom that could be struck by fire
blight, minimizes transplant issues and keeps the fruit
all in one place, next to the tree, which will be ideal for
mechanical harvest, Auvil said.

“And technically, I think it will improve yields, because
the more sites where fruit can grow, the less blind wood,
the more fruit we’ll harvest,” he said.

Researchers presented their latest findings on WA 38
horticultural practices in April during tours of two plant-
ings at WSU'’s research orchards in Quincy and Prosser,
Washington.

PHOTOS BY ROSS COURTNEY/GOOD FRUIT GROWER
Stefano Musacchi, research horticulturalist for the
Woashington State University Tree Fruit Research and
Extension Center, discusses the “click” technique of
management on Cosmic Crisp plantings during a field day
at WSU test plots. The effects of the click system were

less evident in a V-trellis, shown above, because trees are
planted closer together.

Reducing the blind wood

Researchers have examined a number of ways to
minimize the other effects of apical dominance in WA
38, including girdling and notching the central leader
and different pruning techniques — a “click” system vs.
bending limbs and fastening to the trellis wire.

Musacchi is adopting a click pruning technique. This
method involves tipping the end of the branches on one-
year wood to minimize the blind wood. Tipping once at
1 year old, then returning the following year to tip again,
leaving two to three vegetative buds, will help to increase
bud swelling at the base of the branch and reduce the
blind wood.

Bending tends to result in two to three more nodes
of blind wood than clicking-type pruning methods,
Musacchi said.

Girdling is ideal for WA 38 trees on a bi-axis training
system, because growers don’t want to lose 2 feet of crop
to blind wood, especially in a fruiting wall, Musacchi
said. He recommends a very light girdle around just the
bark and the phloem, “every foot, sometimes even more
often — every 5 to 6 inches — if necessary.”

“Honestly, the girdling did extremely, extremely well,”
he said. “There is no blind wood through all the length of
the fruiting wall.”

Musacchi did not girdle a spindle block planted as
finished trees, which had significant feathers — 20 to 30
feathers per tree for trees on Geneva 41 rootstocks, and
10 to 15 feathers per tree for those on Malling 9 Nic 29
rootstocks. This means that girdling can be adopted only
if necessary.

www.goodfruit.com



Musacchi recommends
notching and girdling just as
deep as the bark and phloem
to reduce blind wood. He
says bending tends to result
in two to three more nodes
of blind wood than clicking-
type pruning methods.

o

onestly, the girdling did

extremely, extremely well. There

is no blind wood through all the
length of the fruiting wall.”

—Stefano Musacchi

Generally, the click system is resulting in better bud
breaks the following year, but it's more effective in vigor-
ous conditions, Musacchi said. However, in a V system,
because the trees are planted closer together and are less
vigorous, the effects were not as evident, because the
length of the branches is shorter.

In addition, a mechanical pruning trial at the Prosser,
Washington, site is showing promise. Mechanical prun-
ing cuts off the tips of branches, thus removing their
inherent apical dominance, and helps to stimulate bud
break closer to the trunk, or axe, of the tree and minimize
blind wood, Musacchi said.

Researchers mechanically pruned for the first time
last year, then did so again in February. The result: Every
cut is resulting in one, two or three buds close to the axe,
minimizing the blind wood and ensuring short limbs
that improve fruits’ exposure to sunlight.

Mechanically pruning also prepares a fruiting wall for
mechanical harvest in a couple of different ways, Auvil
said. Eliminating longer fruiting limbs from rows reduces
the potential for damage by limbs that could be sucked
into a vacuum harvester, damaging fruit that enter the
machine when a limb is in the wrong place.

“The other really, really big advantage for the robot-
ics format, particularly for the bi-ax system, in looking
at mechanical pruning, is the uniformity of color and
maturity,” he said.

Pollinizer reminder

Researchers are also reminding growers who intend to
plant WA 38 to remember to order their pollinizers.

Growers should strive to get two different pollen
sources distributed in each block — every 30 feet for
every row — such as a Mount Everest and a Snowdrift,
or midseason commercial apple varieties, such as Red
Delicious, Golden Delicious, Granny Smith or Cameo,
Auvil said. @

ONLINE

For more on how to grow WA 38, a WSU
summary of WA 38 characteristics and
growing tips can be found online at
bit.ly/WA38characteristics, or visit the
“How to grow Cosmic Crisp” article in the July
2014 issue of Good Fruit Grower at goodfruit.com

www.goodfruit.com
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A Unique Systemic Fungicide that
Aggressively Attacks & Controls Powdery Mildew

The unique chemical structure of Mettle®
125ME allows for a very high degree of
systemic movement. In fact, Mettle is one of
the most systemic fungicides in the DMI class.
Mettle easily translocates to all new growth
not present at the time of application, without
accumulating in growth points only like some

fungicides do.

The Go To Company

ISAGRON USA

* Improved fungicidal performance compared
to other DMI fungicides.

* Unique Micro-Emulsion (ME) formulation
for better coverage, even uptake, improved
rainfastness and washoff, improved heat
stability, and better mixing characteristics.

* No adverse crop effects.

800.883.1844 - www.gowanco.com

Mettle® is a registered trademark of Isagro USA. EPA Reg No 80289-8. Always read and follow label directions.
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Developing the Cosmic Crisp

o 997 Washington State
i University breeder crosses
Enterprise and Honeycrisp
apples to create WA 38.

ﬁn

: 1999 Seedling budded
Eonto Malling 9 rootstock.

| 998 Seeds germinated and
raised in a greenhouse at the
Washington State University
Tree Fruit Research and
Extension Center.

phase two evaluation.

SOURCE: WASHINGTON STATE UNIVERSITY
PHOTO BY T) MULLINAX/GOOD FRUIT GROWER

Continued from page 24

Already, a dozen of the industry’s largest sales compa-
nies have come together to create a marketing advisory
board, chaired by Robert Kershaw, president of Domex
Superfresh Growers. In addition, representatives of five
companies comprise a subcommittee that will help to
develop quality standards for Cosmic Crisp.

Ensuring high quality
The subcommittee, chaired by Dave Allan of Allan
Brothers Inc., who has been growing WA 38 in an orchard
test block for seven or eight years, has met just once so
far. But Allan said it’s clear that everyone involved views

§2004 Buds taken
ifrom the seedling tree
%and propagated onto
M.9 rootstock.

3999' o * m - —DUO-

200' Tree planted in seedling
evaluation orchard at WSU'’s
Columbia View orchard. Fruit
from this original budded tree
was evaluated in 2002 and
2003, when it was advanced to

2008 Trees planted in four
i locations across Washington
%and evaluated for horticultural
itraits and storage behavior.

32006 Five trees

planted at each

of three sites in
central Washington.
Additional trees
budded onto M.9
rootstocks for larger
plantings in 2008.

52009 Consumer
evaluations by Dr.
Carolyn Ross of WSU’s
Department of Food
Science and Nutrition
showed WA 38 rated

acceptance after four
months of storage as well
as for flavor intensity,
crispness, firmness, and
juiciness.

the adoption of quality standards for Cosmic Crisp as a
cooperative effort, which he called “significant.”

The market for Cosmic Crisp will be established on
the retail shelf, he said, and any product that does not
meet consumers’ needs will remain on the shelf and get
old.

“If the product sits on the retail shelf and it doesn’t
sell, then one of two things happens: Somebody picks it
up after it sat on the shelf too long and the quality isn’t
very good, or the retailer takes it as a loss, a shrink. Both
of those situations are bad,” he said. “That is probably
the primary driver of why we need to have some unified,
uniform standards that we can work to.”

The subcommittee made just one recommendation

éfor the first 300,000 trees to be' =
ireleased for planting to 'growers. :

higher than Fuji for overall

#2014 WSU announces the apple™® 1
gknown as WA 38 will go by the
{brand name*“Cosmic Crisp” for .
émarketing. WSU also holds a IPttery

:Growers will
gplant the first
commercially
iavailable

WA 38 trees.

2020 The first sizable
commercial crop of

WA 38, roughly

48 million pounds of’
fruit, is expected to be
harvested. That numbers
is anticipated.to grow

to nearly 307 million
pounds by 2023.

holds a second
lottery upon
learning more
budwood will
be available for
finished trees:

in its first meeting, asking WSU to continue developing
best practices for growing and storing Cosmic Crisp.

However, the subcommittee members also discussed
other key areas of importance to growers of WA 38:

—Should standards compliance be administered by
the Washington State Department of Agriculture or by the
industry itself?

Having the industry handle compliance would allow
producers of Cosmic Crisp greater latitude to change
standards very quickly, without any bureaucracy, but they
also would likely incur additional costs. “Traditionally
we’ve always had compliance with WSDA administrating
it, so considering an industry compliance system, that in
and of itself is a pretty significant question,” Allan said.

REPEL. PROTECT. GROW.

Grow your crop ylelds with Bird Gard

~——gg— .
Bird Gard
888-332-2328
www.BirdGard.com
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“Bird Gard has been phenomenal,
this is the best bird control on the
market!

Cullage from bird damage is down
at least 70%.

I'm now a Bird Gard believer, and
you can quote me on that!”

Heath Cleveringa,
Cleveringa Farms,
Prosser, WA

w

1-YEAR UNCONDITIONAL MONEY-BACK GUARANTEE

www.goodfruit.com



—Should standards be set for minimum harvest date
or minimum maturity date?

“There is going to be a lot of pressure to get this
product to market quickly. You pick it, you want to sell
it,” Allan said. “And there’s a possibility that could be
abused, so we're looking into that.”

—Should there be more than one color standard?

The subcommittee is tentatively looking at two color
standards for Cosmic Crisp, Allan said. Cosmic Crisp
apples from fairly low-vigor trees can be dark red, while
apples from higher vigor trees can be lighter red. “The
difference between them, the taste is about the same,” he
said. “Butyou put that out there, and you have a checker-
board pattern on the retail shelf. You're better off having
the dark ones in one group and lighter ones in another
group.”

WA 38 also is unique in that it can sometimes have a
green stain or spot, which may need to be addressed in
the standards, Allan said. “Green stain is something we
don’t really understand. It may be a problem; you can’t
sell an ugly apple.”

The committee also may adopt the common grade
standards for punctures, splits and limb rot.

In two other areas, the committee opened initial dis-
cussions: whether fruit from 2-year-old trees should be
marketed for sale and the involvement of the sliced apple
business.

There can be significant differences in fruit maturity
among 2-year-old trees, Allan said, yet the second year
can present a significant economic advantage to the
grower if the trees are big enough to crop.

“It can be really difficult to get a nice looking pack with
2-year-old trees,” he said. “Would that be something we
want to do? We could probably just eliminate problems,
start on the third year, and everybody would know from
the onset. We're talking about that.”

The subcommittee also discussed encouraging the
sliced apple business to get involved with the variety.
Cosmic Crisp is slow to brown and has a moderately high
acid level, which allows for a better taste in a cut product,
Allan said. “We think there’s a lot of potential there. It
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PHOTOS BY T) MULLINAX/GOOD FRUIT GROWER
In taste tests conducted by the Washington State
University apple breeding program, Cosmic Crisp earned
high marks for texture, appearance and flavor. Read some
of the comments from the surveys at goodfruit.com.

gives us an economic driver, a home for a lower quality
apple. Most apples don’t have that option, and we might
be able to brand Cosmic Crisp in those packages.”

That makes it a product that could fill a niche in a
growth market, he said. “I think eventually, 15 years from
now, we're going to sell 20 percent of our product in the
sliced format, because that’s convenience,” he said.

Branding and marketing

PVM'’s Reeves also sees potential for Cosmic Crisp
branding in a number of market segments: fresh apples,
sliced and packaged apples, juice.

“Most of the growers I know are looking at return per
bin,” he said. “If you’ve got several different places in the
store where the same brand is showing up, it cross sells.
And the more times that people see that brand, the more
they look for it.”

Reeves said he also is cognitive of growers’ concerns
that this apple will turn into a commodity right away.
“Minus really good brand research, that could happen.
But I also think we have an opportunity to do something
with the brand, with a brand promise, and do something
for along time.” @

Cosmic Crisp database

As part of its management of the Cosmic Crisp
variety for Washington State University,
Proprietary Variety Management will be deploying
anew database to manage the trademark and pat-
ent on behalf of the university.

Participating nurseries will be required to
provide information on who has obtained WA 38
material, where it’s being planted and how much.
Packers, meanwhile, will be responsible for pro-
viding information on the end products, including
packouts and pricing schedules.

The database will enable PVM to cross-reference
plantings and production on behalf of everyone
involved, forecast production by region of the state,
and aid the industry with marketing and sales,
while keeping individual information confidential,
said Lynnell Brandt, PVM president.

“This allows the industry to come together,”
Brandt said, “and say, ‘This is what we have to play
for.”” —S. Dininny

When BIG isnt big enough!

Get the results you want with KDL®
0-0-24, AGRO-K’s foliar nutrient
fruit sizing and color program

BIG cherries with great color and high sugar offer growers the

best returns. Large bloom and heavy sets increase the risk
of small fruit and uneven maturity. Maximize your returns by

maximizing your fruit size and uniform maturity at harvest with

KDL®, Agro-K’s foliar cherry size and color promoter.

Peak demand timing for potassium in cherries begins at color
break and should be supported by foliar potassium, in the right
form, to maximize cherry size, color and sugar and to encourage uniform fruit maturity
at harvest. KDLs unique sugar-based potassium formulation is designed for fast and
complete uptake and when applied beginning at color break, can dramatically improve
cherry size, color and sugar, while encouraging uniform fruit maturity.

KDL links potassium to a sugar complex that quickly penetrates fruit and leaf tissue —
encouraging the sugar development process within the leaf and aiding in transport into
the fruit — leading to increased sugar levels and improved color. KDL also maximizes cell
bulking leading to larger, firmer cherries that ship better and store longer. Bulking, sugar
content and color are all indicators of ripening fruit. By influencing these quality factors,
KDL also promotes greater uniform maturity at harvest for less small green fruit.

KDL is compatible with most pesticides used for powdery mildew and fruit fly. For more
information on how KDL® can influence your cherry crop, contact Agro-K today.

Science-Driven Nutritions"
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800-328-2418 ¢ www.agro-k.com
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Orchard-Rite:

Wind Machines

“The grape vines under my wind
machines yielded 6 tons per acre while
my unprotected areas had less than 1

ton per acre.”
-- Andy Timmons
Lost Draw Vineyard
Lubbock, TX, USA

Frost control has become very
important to us. In the last 9 years, we have
had 5 frost events that have significantly
damaged our production. We decided to
do something to help mitigate this so our
production would be consistent.
That’s where Orchard-Rite® wind machines
have come into play for us.

In mid April of 2014, we reached 24
degrees outside the vineyard, yet we were
able to save 100% of the fruit under the
machines. Outside of the coverage area, we
lost almost all of the fruit. At harvest, we
picked over 6 tons per acre in the protected
area and less than
1 ton per acre in any unprotected vines.

The wind machines also reduced my
vine damage. I put the wind machines on
10 year old vines and experienced minimal
damage, but any unprotected 1 year old
vines were completely decimated by the cold
temperatures. In the future, when I set out
a new planting, I will install Orchard-Rite®
wind machines to provide protection for the
following Spring. Damaging young plants
is a huge expense not only in lost production

but in extra management costs to replant and

retrain damaged vines.

I believe that the wind machines will

help our Texas wine industry grow consistent

crops that our wine makers can depend on to

produce superior wines and to reliably supply

L
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New policy provides guidance for
Cosmic Crisp propagation.

by Shannon Dininny

he first plantings of the new apple variety

developed by Washington State University

— WA 38, which has the brand name

Cosmic Crisp — are just around the corner,

yet growers still have plenty of questions
about how to get trees, if budwood will be available and
what the rules are for propagating it.

Proprietary Variety Management (PVM), the
company managing the WA 38 rollout for WSU,
recently released a summary of policies for producing
and distributing it, as well as new rules for propagation.
WA 38 sales are being handled by the Northwest
Nursery Improvement Institute (NNII), the collective of
nurseries propagating the variety for release to growers.

Here are answers to a few of the more commonly
asked questions, according to the new WA 38
propagation policy:

—When can growers begin planting WA 38?

Only growers who won a lottery to plant the first
commercially available trees — an estimated 700,000
— may plant trees in 2017. In addition, no budwood
will be available for propagation that year, as nurseries
work to increase production of finished trees to meet
high demand.

Nurseries indicate there are 2018 orders for about
2 million trees, and the number may increase through
the budding season that ends in September. Growers
who want to plant WA 38 in 2018 or beyond should
contact participating nurseries to place an order.

—Can growers buy trees from any nursery?

A nursery must be sub-licensed by NNII to
propagate, grow and sell WA 38 to growers for planting
in Washington. Currently, these include only NNII
member nurseries: Biringer Nursery, Brandt’s Fruit

Trees, C & O Nursery, Cameron Nursery, Gold Crown
Nursery, ProTree Nursery, Van Well Nursery and
Willow Drive Nursery.

—Will budwood for topworking or grafting be
available?

Participating nurseries are expected to have some
extra certified virus-tested budwood available in some
years, which will be made available for propagation.
First priority will be to other NNII nurseries for fall,
spring or bench graft propagation, then to contracted
WA 38 growers for topworking, though topworking is
not allowed until 2018. Finally, if there is still budwood
available, it will go to growers for budding of rootstock
liners or bench grafts.

Budwood production, collection and distribution
costs are at the discretion of the nursery.

—Can a grower propagate WA 382

Fruit grower topworking and tree production,
through budding of rootstock liners or bench grafts,
is permitted under certain circumstances. However,
topworking will not be allowed until 2018, and then will
only be permitted when member nurseries have excess
wood on Nov. 1 of the previous year.

Tree production, through budding of rootstock
liners or bench grafts, will only be possible when the
participating nurseries are unable to deliver trees to
meet demand. Trees for propagation can be produced
by the grower or a third party, but are only for the
contracted fruit grower’s own orchards.

Fruit growers are only allowed to grow or to have
trees grown for their licensed allocation at a site that is
identified in their agreement with NNII. @

ONLINE

For more information about the WA 38
license agreements, royalties and to see
the policy, visit www.cosmiccrisp.com

www.goodfruit.com



QOur Best to You

FACES OF THE FUTURE

)

Lady in Red
US.P.P. # 18787

A sport of Cripps Pink from
New Zealand that delivers red
blushed fruit with pure white
flesh and typical Cripps Pink
sweet-art flavor. Trademark
licenses for Pink Lady® brand
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Royal Red Honeycrisp®
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with a pleasing, juicy, sweet-
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appealing scarlet package.
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New Varieties

Washington State
University first
released the WA 2
apple as a nameless
variety, at top.
WSU is now behind
an effort to rebrand
the apple as Sunrise
Magic, as seen in
the promotional
packaging near right,
even though packer
Apple King is selling
the WA 2 under
the name Crimson
Delight, far right.
The two sides are
in negotiations over
what to do next.

B evm

WSU’s Sunrise Magic
relaunch may conflict
with Crimson Delight.

by Ross Courtney
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COURTESY PROPRIETARY VARIETY MANAGEMENT

ashington  State

University’s attempt

to rebrand the new

variety WA 2 may leave

the industry with two
names for the same apple, as the univer-
sity continues to negotiate with a packing
company that developed its own name
and logo a year ago.

The university wants to call the
apple Sunrise Magic, while a Yakima,
Washington, packer has already labeled
it Crimson Delight.

While breeders are pleased their apple
— released nameless in 2011 — will get a
new push, the two marketing efforts are
causing confusion in the industry.

CD

COURTESY APPLE KING

awn for WA 2

“It was a mistake to offer new product to the
marketing professionals prior to understanding
the variety. A very severe learning experience.”

“Ifyou wanted a blueprint for bungling
a new product introduction, that was it,”
said Desmond O’Rourke, a fruit industry
analyst from Pullman, Washington, who
is not involved with either trademark.

In February, the university and a
contracted variety management firm
announced they had trademarked the
brand Sunrise Magic for WA 2, adopting

—Tom Auvil

a logo that features a red apple with a
golden gleam rising as if a sun over the
name in lowercase script. However,
packer Apple King last year trademarked
the name Crimson Delight with its own
logo, packed 500 bins during the 2015-
2016 season and is now trying to expand.

The two sides are negotiating about
what happens next.

www.goodfruit.com
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The WA 2 tree is compact and highly productive.

How to grow the WA 2

B oth the WA 2 and the WA 38 were developed by Washington State University
specifically for Washington growers, but the two apples have some differ-
ences in growing tendencies, said Tom Auvil, a research horticulturalist with the
Washington State Tree Fruit Research Commission.

Here are a few highlights and pointers from Auvil for growing WA 2.

—The WA 2, known as both the Crimson Delight and the Sunrise Magic, is
not as adaptable to all the state’s environments as the WA 38, marketed under
the name Cosmic Crisp, Auvil said. The WA 2’s color development is more tem-
perature sensitive, developing a light pink harvest color in the warmest sites but a
maroon coloring in the cooler sites.

—Some locations may cause the apple to develop a “dirty” look with large len-
ticels or russet, Auvil said. Some sites consistently raise fruit with five pronounced
ridges. Other sites produce very symmetrical fruit.

—The WA 2 is a compact tree and should be planted 24 to 36 inches apart on
Malling 9 rootstock. The tree can set heavily, so thin aggressively to minimize
overcropping and biennial bearing.

—Fruit from one-year wood is unmarketable due to russet and parrot beaks.
The fruit can develop significant stem bowl splits if it has advanced starch con-
version rating, deep maroon color and a weather change with frosty nights and/
or rain.

—WA 2 is a semi-spur type variety, similar to Oregon spur Red Delicious in
growth habit. It’s easy to maintain and produces high yields with no bitter pit.

—Sunburn for the WA 2 is not a significant problem compared with Honeycrisp,
Jonagold or Cameo.

—The fruit polishes to a high sheen if not covered with hard water deposits
and sustains a high sheen without wax. It stores 12 months or more in controlled
atmosphere storage with no problem and has a long shelflife at room temperature
after removal. That’s a unique trait.

—Researchers have not observed storage disorders, such as scald, soft scald,
internal browning or bitter pit.
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The university is offering contracts to
any orchardist to purchase the trees and
market the fruit under the name Sunrise
Magic, paying royalties to the college
for each tree and each box sold. Existing
growers may continue and even expand
their own WA 2 orchards using any name
they wish, but new growers would have to
use Sunrise Magic, said Jim Moyer, WSU
associate dean of research.

“There’s potential for confusion any
way we go,” Moyer said.

University officials want to establish
a precedent for how they introduce new
varieties of apples, raspberries or grains,
he said, and allowing too much negotia-
tion on the WA 2 could undermine that
precedent.

“We're trying to get all of our commer-
cialization in alignment,” he said.

More than anything, Apple King wants
to recruit new growers under the Crimson
Delight trademark, said Ray Keller, one
of the company’s partners. They do not
plan to seek their own royalties from new
growers or other packers who use the
Crimson Delight name, though royalties
may become part of the negotiations with
WSU, Keller said.

“We’re willing to compromise,” Keller
said.
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He declined to share how much Apple
King spent developing the Crimson
Delight brand, calling it only “a substan-
tial amount.”

Meanwhile, the confusion is causing
some hesitation in the industry.

As of February, Washington nurser-
ies affiliated with Northwest Nursery
Improvement Institute had a supply of
WA 2 trees and the ability to sell to any
grower in Washington. At least one was
advising growers, however, to wait until
Apple King and the university finalize their
agreement, in spite of sizable interest.

“Before your tree goes in the ground,
you have to have your marketing strat-
egy,” said Stacy Gilmore, marketing
manager for Cameron Nursery in Eltopia,
Washington.

How things got here

Keller and his company did not invent
the name Crimson Delight.

The university’s breeding program
released the WA 2 in 2011, allowing the
Washington State Tree Fruit Research
Commission, funded directly by growers,
to handle the distribution and licensing
of the variety. Staff suggested the name
Crimson Delight and let 128 growers pur-
chase test plots of five trees each. Some
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COURTESY APPLE KING
A basket of of WA 2 apples, in the
foreground, with the brand of Crimson
Delight is displayed in a store in Thailand.

growers purchased more than one.

Most of them never took the prop-
agation any further due to the lack of a
marketing plan. The largest grower, who
planted 3,300 of the trees, roughly 4 acres
worth, grafted them to another variety.

“No one had a plan to do anything
with it, to commercialize it,” said Bruce
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Barritt, the apple’s breeder. He has since
retired and been replaced by Kate Evans.

In the end, only 24 growers received
commercial licenses from the Research
Commission, and most of them planted
no more trees.

At the same time, Research
Commission staff were still learning the
quirks of the variety, namely that it needs
about two weeks at room temperature
to “wake the flavor,” said Tom Auvil, a
commission research horticulturalist.
Industry sales and marketing represen-
tatives took one bite of what was other-
wise a starchy, grainy apple and walked
away. It wasn’t until later the Research
Commission staff realized the potential.

“It was a mistake to offer new product
to the marketing professionals prior to
understanding the variety,” Auvil said. “A
very severe learning experience.”

A few growers stuck with the WA 2,
however, using the suggested name of
Crimson Delight. Some of them are direct
marketers, but most of the remaining
growers packed through Apple King,
which ships them both domestically and
internationally. Keller suspects the state
has between 100 and 200 acres of WA
2 trees in the ground now, but his few
growers have been propagated more.
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Enter the Cosmic Crisp

Since then, the university released the
WA 38 — also bred by Barritt — using a
marketing plan and brand name Cosmic
Crisp devised by Proprietary Variety
Management, a Yakima, Washington,
company contracted to commercialize
new varieties. The university asked the
company to do the same for WA 2.

The company chose the name
Sunrise after two focus groups, one in
Spokane and one in Seattle, came up
with the term independently in early
2015. The company then added Magic
after a trademark attorney advised that
two-word names have a better chance
at approval from the U.S. Patent and
Trademark Office. The logo was chosen
in an online poll.

Only Washington growers are allowed
to produce the WA 2 in North America
for 10 years. The management company
is pursuing breeder’s rights to protect
the brand in several overseas markets,
too, said Lynnell Brandt, president of
Proprietary Variety Management, or
PVM.

Growers will pay $1.25 per tree, plus
4.75 percent of the sales price of each
box over $20. The money goes to the
university’s breeding program and the

management company. The university
keeps the “vast majority” of the proceeds,
Brandt said. Neither Brandt nor Albert
Tsiu, the university’s technology transfer
coordinator, would disclose how much
the university pays PVM.

However, of the university’s portion, 50
percent will go to the breeding program,
30 percent to the breeder, 10 percent to
the university for administrative costs
and 10 percent to the university’s Office
of Commercialization. The breakdown is
standard for any vegetatively propagated
plant varieties, according to the faculty
manual.

An apple with two names is nothing
new, said O’Rourke, the analyst from
Pullman. In the end, the market may
decide which one sticks around. For
example, the Pink Lady brand, first
trademarked in 1996, has drawn a
stronger following than the generic name
Cripps Pink, he said.

A brand, a name that tells a story
and generates excitement, makes a
big difference in the competitive apple
industry, both with stores and consumers,
he said.

“If you don’t have a clear name, title,

.. you're not going to do very well in the
marketplace.” @
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VAPOR GARD®

For CHERRIES
Anp APPLES

Don Waddle - Bleyhl Farm Service — Grandview, WA

| like to use Vapor Gard on club and specialty varieties of apples to reduce sunburn. Growers
like to apply Vapor Gard starting at the beginning of the sunburn season. Vapor Gard is
consistent and always works well.

Ed Hanks - SP Farms - Toppenish, WA
“We used Vapor Gard on cherries every year it was needed for cracking prevenhon | used |t
before rain and it seemed they didn't split as bad. We'd normally
used it a couple times a year. | was always happy with Vapor Gard.
| wouldn't grow cherries without it.”

Ed Sherman - Sherman Orchard Inc. - Quincy, WA
| have used Vapor Gard for years for rain protection with great
results. No shipping restrictions and greener stems are a great
plus. | see that my cherries stay firmer longer with Vapor Gard.
Vapor Gard has more benefits than just rain protection.”

Comes from 40 years and over 150,000
acres treated with VAPOR GARD.
That's why many Growers,
Consultants, Pest Control Advisors
and Packing Houses understand
VAPOR GARD’s BENEFITS and
VALUE on CHERRIES.

Usmg VAPUR GAPJ] on cherries offers growers these benefits:

) SIZE & TELD > REDUGED SPLITTING

(wtth early apphcatwn) (from untimely rain)

> INGREASED SHELF LIFE

(greener stems)

MILLER CHEMICAL &

MILLER FERTILIZER CORP.
800-233-2040

SEE LABEL FOR ADDITIONAL INFORMATION
AND ALWAYS READ AND FOLLOW LABEL DIRECTIONS
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New Varieties

Th

PHOTOS COURTESY OF OKANAGAN SPECIALTY FRUITS

The Arctic Fuji apple is awaiting approval from the U.S. and Canadian governments. Meanwhile, Okanagan Specialty Fruits, the Canadian company that produces apple varieties that have
been genetically modified to not turn brown, is expecting to harvest its first commercial crop of about 50 bins this year, all in Washington.

With Arctic Golden Delicious set
to be the first commercial crop of
genetically modified apples, plans

are underway for an Arctic Fuiji.

by Ross Courtney
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fter 20 years of development, a Canadian
company is expecting its first commercial
crop of genetically modified apples in 2016
while awaiting approval to forge ahead
with its third and latest variety, Arctic Fuji.

Okanagan Specialty Fruits plans to harvest and pack
about 50 bins of Arctic Golden Delicious apples and plant
its first Arctic Granny Smith apples this year.

The Summerland, British Columbia, company devel-
ops and produces apples genetically modified to not turn
brown when sliced.

Specialty Fruits received approval for Arctic Golden
and Arctic Granny apples from food and plant health
agencies in both countries early in 2015 and planted
about 15 acres of Goldens in Washington, said Neal
Carter, company president and founder. Those trees will

W

Okanagan Specialty Fruits has already received approval
to grow its genetically modified Arctic Granny and Arctic

Golden varieties.

www.goodfruit.com



Arctic Fuji apple slices, left, resist browning more than
conventional apple slices.

yield a small crop this fall, while the company plans to
plant significantly more acreage of both varieties in 2016,
mostly in Washington, with increasing quantities in the
following years in other states and Canada.

The company will test market the first apples from this
year in a few select stores, but as it ramps up production,
it will distribute to a variety of locations in both the U.S.
and Canada, Carter said.

Carter declined to say which growers, packers or
retailers will be working with Arctic apples.

At the same time, the firm expects U.S. approval
sometime this year of its latest variety, the Arctic Fuji,
with Canadian approval to follow within another year.

Arctic Fuji

Specialty Fruits applied for U.S. deregulation for the
Fuji on Dec. 31, 2015, in the form of an extension to the
documents of previously approved varieties. The process
should move faster than the original application, filed
with the U.S. authorities in 2010 and the year after in
Canada.

The U.S. Food and Drug Administration and the U.S.
Department of Agriculture’s Animal and Plant Health
Inspection Service have regulatory oversight of biotech-
nology in America. In Canada, the two agencies involved
are Health Canada and the Canadian Food Inspection
Agency.

Once approvals are in place, the company may propa-
gate and market the apples as if there was nothing differ-
ent about them. “What that approval means is it’s treated
like any other apple variety,” Carter said.

At its laboratory in Saskatoon, Saskatchewan,
Specialty Fruits alters the DNA of apples to silence an

“The regulatory thing is quite
onerous no matter where you
are in the world.”

—Neal Carter

enzyme that causes apple flesh to brown when exposed
to oxygen, such as when it’s sliced or bitten.

Specialty Fruits plans to apply for approval for an
Arctic Gala by the end of 2017, with other varieties to
follow. The company also is seeking agreements to grow
and market its Arctic apples in other countries, a lengthy
process just as it is in North America.

“The regulatory thing is quite onerous no matter
where you are in the world,” Carter said.

In Mexico, the company is seeking a food safety assess-
ment to ship Arctic apples in the country and slice them
there, he said, while a group of Australians is discussing
growing the apples with the company’s representatives.

The company both plants its own orchards and con-
tracts with outside growers. Either way, and no matter
where the trees are planted, Okanagan Specialty Fruits
will own the trees and apples, unlike the royalty arrange-
ments that usually accompany club varieties, Carter said.
Such a structure will give Specialty Fruits more control
to prevent cross-pollination and other co-mingling of
conventional fruit, one of the biggest objections to the
controversial genetic techniques, Carter said.

So far, the company has contracted with two large,
well-established growers, one in Washington, one in the
Eastern U.S. Carter declined to specify the locations.

Okanagan Specialty Fruits was purchased in April
2015 by Intrexon Corp., a biotechnology company based
in Germantown, Maryland. @
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New Varieties

Breeding for
consumer
preferences

Test orchard
plays key role
as researchers
seek the next

great apple
variety.

by Peter Mitham

team of researchers is hoping to find the

next stellar apple variety by matching

the DNA fingerprints of consumer pref-

erences with the genetics of thousands

of seedlings in a test orchard overlooking
Lake Ontario in Canada.

“IfItold you that a certain apple had a certain amount
of sugar in it, and three of us tasted it, we might all say,
‘That’s really sweet,” ‘Not so sweet,” or ‘I don’t taste the
sweetness,” because we all respond differently,” said
Daryl Somers, research director of applied genomics
at the Vineland Research and Innovation Centre in
Vineland, Ontario. “If I want to make a sweet apple, I
don’t necessarily measure the amount of sugar. I mea-
sure your reaction for sweetness.”

Apanel of 10 tasters was presented with approximately
80 varieties of apples in the center’s sensory laboratory,
run by Amy Bowen, research program leader. The tasters
described the sensory attributes, allowing Somers and
doctoral student Beatrice Amyotte to understand how
the apples were perceived and to match those percep-
tions with detailed genetic sequencing information for
those same apples through a genome-wide
association study (GWAS).

The study “led us to essentially create
new DNA fingerprints for how people
perceive apples when they taste,” Somers
said. “We’re connecting our genomics and
our DNA sequence information directly
to human perception and human sensory
analysis. To my knowledge, that’s never
been done before in apples, and I think
you’d be hard-pressed to find it in any edi-
ble plant species.”

The exercise promises to be a boon for

Researcher Daryl Somers has developed a apple breeders, because they’ll be able to
test orchard of approximately 11,000 trees  narrow their search for apple varieties that
at the Vineland and Innovation Research will resonate with consumer preferences.

Centre in Vineland, Ontario.

This will ease matchmaking among parent
varieties and make better use of the cen-
ter’s 7-acre test orchard.

“It allows you to focus and enrich the population for
the higher quality apples that you're looking for,” Somers
said.

In spring 2015, for example, Somers sprouted 15,000
seedlings in a greenhouse. That summer, genomic anal-
ysis eliminated 6,000 of the seedlings from consideration.
Last fall, a mere 6,400 were budded onto rootstock,
boosting the center’s trial orchard to nearly 11,000 trees.

The planting was more than in any previous year,
but it was also a richer, more accurate selection of what
might be successful in the marketplace, making for a

www.goodfruit.com



more effective breeding program.

“You're making much better use of your acreage,”
Somers said. “If you stick with the same acreage, and you
increase your chances of success, you're simply more
likely to produce a more marketable, high-quality apple
at the end of the pipe when you're all finished.”

Somers hopes to eventually plant 22,000 trees in the
test orchard at Vineland, a former provincial research
station that was long managed by the University of
Guelph in Ontario and now operates as a public-private
partnership.

The apple breeding program was launched in 2009
with the goal of revitalizing the Ontario apple industry.

“We asked our growers how we go about refreshing
the variety mix in Ontario and in Canada, and everything
pointed toward plant breeding,” Somers explained.

While federal apple breeding activities were con-
solidated at the Pacific Agri-Food Research Centre in
Summerland, British Columbia, climatic conditions in
Ontario demanded local research.

While everyone wants an appealing, good-tasting
apple, how to get that in the humid environment of
Ontario was another matter. Traditionally, McIntosh,
Gala, Empire and Red Delicious have dominated
local orchards, but newer varieties, such as Ambrosia,
Honeycrisp and others, have entered the market.

“Our focus is really just on apple quality, the taste

www.goodfruit.com

PHOTOS BY PETER MITHAM
Young trees stand in the seven-acre test orchard at the Vineland and Innovation Research Centre in Vineland, Ontario.

experience,” Somers said. “You've got to come up with
other properties such as storage and disease resistance,
but at the outset, it’s really to generate a differentiated,
high-quality apple.”

This is where he hopes the current research program,
supported with three years’ worth of funding from indus-
try, the province and the University of Guelph totaling
Can.$220,000, makes a difference.

The new set of DNA fingerprints Somers has devel-
oped is already drawing attention, even though he
expects it to be at least a year before he gets a taste of
what the new seedlings yield on the palate.

A collaboration with Summerland fruit breeder
Cheryl Hampson is on the horizon, and Somers hopes
the national cooperation will yield international benefits.

“It’s a point of trying to unify some of the apple
breeding in Canada,” he said. “We’re looking outside
our borders, too, not just within Canada. You never
know how marketable certain genetics might be in other
jurisdictions.” @

All dollar amounts are in Canadian dollars; a
Canadian dollar is worth approximately 78 U.S. cents as
of May 2016.

Peter Mitham is a freelance writer based in Vancouver,
British Columbia.
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Orchard-Rites wind
machines we are
able to have a more
==_ 4 consistent crop from
the top of the tree to
“ bottom every year
-- Bob Bush on both apples and

Bush’s Apples cherries.”
New Era, MI

“One year after I watched my
neighbor save most of his apple crop with
Orchard-Riteswind machines
(while I lost three quarters of mine),

I decided I should do something on my
farm to help ensure that I have
fruit to sell every year.

I purchased three Orchard-Ritee wind
machines and placed them where I had
good trees but couldn’t set good crops
because of frost. One year the tart cherry
orchard where I have a machine that
covers the lower two-thirds of the orchard
yielded 3 times more cherries than the
one-third of the orchard that was not
covered. That one machine in that one
year paid for itself and half of another.We
were able to raise the temperature 4 to 5
degrees (Fahrenheit). We have since added
four more machines. With Orchard-Ritee
wind machines we are able to have a more
consistent crop from the top of the tree
to bottom every year on both apples and
cherries.

We are very pleased with the service
we get on the wind machines.

The Superior Wind Machine Service
guys give them the once-over every year,
keeping them in top-notch condition for the
upcoming season!”

Orchard-Rife®

PRODUCT REVIEW
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A new way to
apply chemicals

esearchers at Michigan State University’s

Clarksville Research Center, in collaboration

with Cornell University, have answered

many of the questions posed about the via-

bility of solid-set canopy delivery systems.
The high cost and short residual effects of the cur-
rent crop of pesticides are
increasing demand for
more precise chemical
delivery, and SSCDS are
intended to meet that
demand.

Per-acre capital costs
of prototype SSCDS are
60 percent higher than
conventional air blast
sprayers. Yet researchers
say the efficiency and safety
gains offered by the new system, as well as its usefulness
beyond pest control, provides growers with a number of
options to earn returns on their investments.

Matthew Grieshop, a Michigan State University
associate professor of organic pest management, is one
of the researchers on the project. “New generation pest
controls are more specific and more expensive, which is
driving demand for applying pesticides more precisely.

“Organophosphates are disappearing from the mar-
ketplace,” Grieshop said, “And with the pollination con-
cerns surrounding the neonicotinoids, the fruit industry
is facing the loss of a lot of their go-to products.”

Results look
promising for
solid-set canopy
system delivery.

by Dave Weinstock

The basics

The system under review consists of a central pump-
ing station that pushes spray material down tree rows
through tubing running
along tree canopies. The
spray material is then applied
via micro-sprinkler nozzles
attached to support wires
above trees in trellis systems
and fruiting walls.

For the Michigan trial,
the Clarksville researchers
attached two lines of micro
sprayers — one at 4.5 feet
and another at 8 feet — to the
tubing. They fixed single, hori-
zontally oriented micro spray-
ers on the upper line and two vertically oriented micro
sprayers on the lower line, attached with a T-bracket, and
spaced both sprayer sets at 6-foot intervals.

The system has four operational stages. First, opera-
tors pump spray material through the main line at low
pressure. To spray, they close the return line and increase
air pressure to apply chemicals. For recovery, operators
open the return valve and turn on the air compressor to
blow residual material back into the spray holding tank.
To clean the system, they close the return valve and run
the air compressor to clear the micro sprayers.

Comparison trials
Three years ago, Good Fruit Grower reported on the
first-year results of this research project, which was
being conducted in three states: Michigan, Washington
and New York. A recent report released new results from
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“New generation pest
controls are more specific
and more expensive, which is
driving demand for applying
pesticides more precisely.”

Michigan, incorporating findings from New York, for the
last three years of study from 2013 to 2015.

WSU hasn’t worked on the project since 2014.

Michigan State University researchers ran field trials
to compare SSCDS performance against conventional air
blast sprayers. They used three tests to compare cover-
age: water-sensitive cards, tartrazine dye deposition and
an insect pest bioassay.

The team placed water-sensitive cards both face up
and face down, at 3-foot, 5-foot and 8-foot levels within
the canopy. Then, they sprayed plots using both systems
at 80 gallons per acre to compare coverage.

Over the three-year duration of the trial, SSCDS sys-
tems provided better coverage on cards facing up com-
pared to cards facing down and tended to provide more
coverage higher in the tree rather than lower in the tree,
according to the researchers. In contrast, air blast spray-
ers tended to provide better coverage of the undersides
of leaves and the lower portions of the trees.

They also tested for spray distribution within the
canopy. Using a food-grade, tartrazine dye mixed into
spray applications, results showed much higher spray
deposition on SSCDS-treated leaves compared with air
blast-treated leaves.

The MSU researchers also evaluated SSCDS’s per-
formance in providing disease and pest control against
that of an air blast sprayer. For pest management, they
gauged the presence of codling moth, Oriental fruit
moth, plum curculio and obliquebanded leaf roller after
treatment; for disease control, they monitored for signs
of apple scab.

The SSCDS provided comparable apple scab control
to that of the air blast treatment. Results were consistent
with SSCDS plots providing insect control equivalent to
air blast sprayers as well, the
researchers said.

“We collected field data
on all three of those pests and
apple scab at MSU and saw
no difference between SSCDS
and air blast-treated plots,”
Grieshop said. “Both delivery
systems significantly reduced
damage compared to the
untreated control.”

Cornell University ento-
mologist Art Agnello said he
compared the fruit quality of
apples treated by air blast sprayers and SSCDS harvested
from a New York state experimental orchard block. “The
data I sent over to Michigan State University for the grant
proposal showed the fruit quality was comparable for
both systems,” he said.

—Matthew Grieshop

The benefits

Grieshop said one obvious advantage is that this
system does not require the use of a tractor. For apple
growers whose orchards lie on heavy clay soils, it means
not running heavy equipment through the mud during
scab season.

“It also means reduced incidence of ‘iron blight,’
equipment-inflicted tree damage,” Grieshop said.

While the system still requires a single operator, that
operator stands outside the orchard and well away from
the application process. And because the system is not

Solid-set canopy
delivery system

Michigan State University’s Clarksville Research Center is
testing a solid-set canopy delivery system designed to apply
pesticides more precisely than conventional sprayers.

Stop-drip device (top)
and micro sprayer (below) f

, z‘ﬁ"% R
3/4-inch diameter
4 hose on lower line

Micro
sprayer is
perpendicular
to ground
g and parallel to
' | tree row

g

COURTESY MICHIGAN STATE UNIVERSITY

compley, it requires far fewer skills to operate than trac-
tor-based systems.

Grieshop said the application process is very fast,
approximately 12 seconds. “We think we have far fewer
concerns about spray drift because we are just misting
the foliage,” he said.

That’s also a benefit for those growers whose oper-
ations are located near housing developments or com-
mercial areas: SSCDS run very quietly, he said.

Grieshop has just begun exploring using the rapid
applications made possible by SSCDS to re-think the rate
and frequency at which pesticides are applied. The basic
idea would be to apply a full rate of pesticide followed by
frequent, subsequent, low-rate applications targeted at
maintaining coverage.

“For example, if we consider a pesticide with a sev-
en-day reapplication window at 100 percent rate that is
typically applied twice, we could make the first applica-
tion at 100 percent, followed by three reapplications at 25
percent over the next 14 days,” he said.

It would save about one-eighth of the active ingre-
dient and maintain pesticide residuals at a lower, more
consistent level on the fruit. “This also could result in
reduced residue at harvest,” he said.

Going forward

When the trials began, three universities — MSU,
Cornell and Washington State University — shared
the grant to evaluate the system. Last year, the U.S.
Department of Agriculture did not fund the project,
although MSU found some state money to continue the
work and Cornell University continued to collect data.

Grieshop has written another grant proposal for 2016
that includes both Michigan State and Washington State
universities. @

ONLINE

For more information about the
SSCDS project, including write-ups
about its most recent findings, visit
www.canopydelivery.msu.edu
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GOOD DEALS... products and services for progressive growers
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Specializing in clonal fruit tree rootstock and cuttings,

and fruit tree seedling rootstock. ' e S
The foundation of your orchard starts here...TRECO®

Call Toll Free: 1.800.871.5141 ) " 25270

Email: Rootstocks@treco.nu
TRECO®-Oregon Rootstock & Tree Co. 10906 Monitor McKee Road NE  Woodburn, OR 97071

B

Come see us at the
Farwest Show - Booth #18015

LIKE OUR ROOTSTOCK

OUR SEERVICE WILL GROW ON You’. wlLLAM ETTE COMPOST
ALL FRUIT TREE ROOTSTOCK IS NURSERIE é
OREGON CERTIFIED VIRUS FREE. CANBY, OREGON

503-263-6405 ToLL FREE 1-800-852-2018

Crafted for Safety,
Stability, Affordability
and Longevity
since 1954!

CopenHaven Farms Nursery

Quality Oregon-Grown Rootstock

An Organix / Hansen Soil Company

& Seedlings for Fruit, Flowering,

and Shade Trees. Made in the U.S.A.
Since 1982, Specializing in Apple, PRUNING 800-354-2733
Cherry, Plum, and Pear Rootstock. 541-286-2733

www.tallmanladders.com

email: copenhavenfarms@comcast.net www.copenhavenfarms.com
12990 SW Copenhaven Road - Gaston OR  PH 503-985-7161 - FAX 503-985-7876

;. Tylng | Harvest | Pruﬁlhg | Graﬁmg | Safety
www.zenportindustries.com
888-556-7756

SAFETY EQUIPMENT

QC)()J F T
GRO\X/ER /

By providing superior and
ethical editorial content,
we set the stage for your

compelling message to be

seen by growers.

Products & Solutions
for Agricultural Safety

« Chemical Gloves

€ Battery Powered Pruners
* Full-Face Respirator  chemical Protective Suit

+ 1.25-inch and 1.5-inch

. | i Safety First: - -
Eag:iacgi Respirator ollow cbety Ftst: vers cutting capacity models Contact our sales
° guidelines for decontaminating « 15,000 pruning cuts per
Splash Goggles the spray suite. Do ot use uit W ETT AR CESP department today.
. if there are cuts, holes, tears, b‘lttcr}* Ch.lrgi.‘
¢ Chemical missing snaps, or separated seams.

Resistant Boots » Includes lithium battery,

* Disposable and harness, holster and Doug Button
Reusable Suits Available carrying case Advertising
— - Manager
= Add a Cooling-Vest P -853-
on hot days as a . ad?” N 509-853-3514
heat stress precaution LN B iy :
. ' Rick Larsen
www.oxarc.com B o
Washington - Idaho - Oregon \:ﬁ AdVErtISIng Sales
Shop Online ,? N 509'853'35
1-800-765-9055 /' Harvest Bags Tying Tools & Supplies Stem Clippers
Theresa Currell

INSURANCE

Sales Coordinator
509-853-3516

% Northwest ... " Leavitt Grou ity 1:800-487-9946

soma e Sott o northwestfcs.com Sloan-Leavitt Insurance Agency ey | Www.goodfruit.com
etit@goodfruit.com
This institution is an equal opportunity provider and employer. 800-439- 753 www.sloaninsurance.com g - y

FARM CREDIT SERVICES
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products and services for progressive growers

MARCHANT LADDEDRS, INC.
Cualily Ladders Since 7978

ORCHARD SUPPLIES

The NUTRI-GAL Difterence

Heauvy Duty
Top Brucket

Heavy Duty
Bottom Step

“The
Standard
for the
Serious
Orchardist”

509-882-1912

« Buy factory direct

¢ BEST ladder at the
BEST price
o Avdiluble 6 to 16 foot

Extra support on
lonyer steps, dll
steps 3" wide

Built of sturdy,

PRESSURE TREATED TRELLIS

POSTS

DEPENDABLE QUALITY & SUPPLY

Order Now...

909.833.3486

www.sourcenetltd.com

SourceNet

Connecting supply & demand worldwide
Yakima, Washington
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lightweight
ALUMINUM—
Specificdlly for
uyriculture
C.S.l. CHEMICAL CORP.
800-247-2480 10980 Hubhell Ave., Bondurant, lowa 50035
HIGH DENSITY

APPLE TREE &
IRRIGA'I'IOII HOI.DER

Irene & Ludwig Gohly
2520 - 6th Avenue Tel: 1-250-495-2246
Osoyoos, BC Canada VOH 1V6 Fax: 1-250-495-4177

ludwig@persona.ca Patented in
www.AppleTreeHolder.com Canada & USA

Significantly improves quality,
firmness, storage

PACIFIC NORTHWEST:
Walt Grigg: 909-952-7558

[
STOK:=S
=l
The Stokes ladder
is second to none
for quality
of construction.
« Aircraft Grade Aluminum
NEW « Never A Plastic Part
Anti-Wear
3rdleg Contact us for a catalog.
Pivot Hinge
Eliminates Call Today
Wear of Hinge 800-843-7775

Family Owned
and Operated
for over 50 Years.

www.stokesladders.com

EQUIPMENT

MADE IN USA

WEEDE

509 n 5 39 -1 7 25 | Wonséeeb:n\l\ylu:gﬁbeﬁ:com

Vineyard/Orchard
Weed Control

Cut or Eliminate Your
Chemical Weeding Costs!

www.goodfruit.com



GOOD DEALS... products and services for progressive growers

IRRIGATION AND FROST CONTROL

GROWER SERVICES

Pacirric .

SouTtHWEST IRRIGATION
.

Serving the Northern San Joaquin Valley
and South Sacramento Valley

EQUIPMENT & PARTS

BUYSELL*RENT
NEW-USED

Turlock Dixon

707-678-4277

Stockton

209-460-0450 209-634-0450

Put Your Money
Where Your Frost Is!

Precision
Frost
Protection!

REAID ATL.I. ABOUITLII1?
www.shurfarinmiy-s.com

Frost

PACIFIC Onkart e mi
DISTRIBUTING, Inc. [z W

125 SOUTH BLAIR ROAD, WOODLAKE, CALIFORNIA 93286

o Ovehard-Kite. WIND MACHINES

SALES: - SERVICE:
Randy Quenzer 559-805-8254 Dependable Justin Landers
sei Tnoming 550-972-9937 | Frost 1 5505643114
chad Hymel 55g.90g-gppg | retection

For your nearest Orchard-Rite representative, visit our website: www.orchard-rite.com

N ~ Orchard-Rite
- ?/“</ e >
B CASCADE .
//Q}S WIND MACHINE SERVICE - IpRa=:23.

i Orehard-Kite. WIND MACHINES

Sales: Service:
Virgil Anders ¢ 509-945-3046 |“Dopendable| Darren Cort ¢ 509-457-9196 ext 101

YAKIMA VALLEY, TRI-CITIES, OREGON Fr()gf YAKIMA VALLEY, TRI-CITIES, OREGON

Dana Morgan e 509-421-3494 - | John Vickrey ® 509-662-2753 ext 201
WENATCHEE, OKgANOGAN, N. COLUMBIA BASIN profechon WENATCHEE, OyKANllGAN, N. COLUMBIA BASIN

For your nearest Orchard-Rite representative, visit our website: www.orchard-rite.com

Virus Free Certified

M9-1337

ROOTSTOCK

ORDER NOW!

SPRING 2017
DELIVERY

509.833.3486

Greg Benner
SINCE 1972

Ireel ogic

“The solution to your water pro Iems ”

(559) 645-1462

SUPERIOR

J’ WIND MAGHINE SERVICE, ING.
6919 Kraft Avenue ¢ Caledonia, Ml 49316 ¢ 616-971-8177  Fax: 616-971-8178

o Oehard-Kite. WIND MACHINES

Sales: “Dependable Service:
Lee DeLeeuw Frost Brad DeLeeuw

cell: 616-893-4507 Protection” cell: 616-299-3992

For your nearest Orchard-Rite representative, visit our website: www.orchard-rite.com

TREPANIER
EXCAVATING, INC.

Joe Trepanier, Owner
“Serving farmers for 45 years”
Tree & Stump Removal
+Vineyard Removal * Digging Mainline
+Land Clearing * Ponds * Demolition
* General Excavating * Anchor Holes
+ Track Hoe * Backhoe
* Track & Rubber Tire Loader
» Dump Trucks + Clam Shell Buckets
« Fans for Burning ¢ Free Estimates

509-952-8684
509-678-4587

Member of Better Business Bureau

Maria Sofo
Scholarship Recipient
20102014

Your impact on the lives of industry young people can continue in
perpetuity. A $30,000 gift establishes a permanent named fund
at WAEF supporting access fo higher education.

‘ i% ; Washington Apple o
Y Education Foundation WWW.WOef.OI"g/gIVG/#p

www.goodfruit.com

GROWER SERVICES

Earthworm Casting
& Earthworm Casting Tea

Earthworm castings are the purest and perfect form of soil enhancement for
plants. They are completely natural, safe for the environment and easy to use.
The beneficial bacteria and microbes within the castings assist plants to
suppress diseases and other stress.

Balances pH and helps retain moisture, reducing water usage

Nutrients readily available for plant uptake

L
.
¢ Rich in beneficial bacteria and microbes
s Improves soil structure and fertility

L]

Reduce exposure to harmful chemicals (&

o) /R’ﬁ;;{\]c
O &

661-770-6594 | 760-501-8201
www.vermisterra.com | info@vermisterra.com

4 FREE ESTIMATES ror ORCHARD
REMOVAL/RENEWAL/EXCAUATION

. Serving farmers for over 30 years
ﬁ ho?. *Pull—Pile—Burn *All Excavation Types eImmediate Deep Replant Ripping

s BOB MEYER / FMF EXCAVATION
== 509-848-2550 « 509-949-2601

andiConsultingto
improvelSoilitealth

Pescadero Gold
Mustard Seed Meal

Mighty Mustard
Cover Crop Seed

Farm and Soil
Consultation

Visit us online at:
www.farmfuelinc.com

Call us!

831-763-3950
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GOOD DEALS...

REAL ESTATE

@ J Clark Jennings & Associates, Inc.

AG Real Estate and Financial Services

$450,000 Wapato, Washington. 28 gross acres plus 2-story
home and shop. 26 plantable acres. 19 acres
in apples. 7 acres open. 2016 crop available.
Contact Dave.
$557,000 Zillah, Washington. 48 gross acres. |7 acres
planted in cherries, apples and pears. 12 acres
in wine grapes, 14 acres open/plantable. Roza
Irrigation. Shop with well and septic. Contact
Dave 509-969-0312
$2.02 M Royal City, Washi=gtor .. ‘ gross acres. 100
acr¢ w.af les 5 :res. pe Two homes, shop
and s 't st nge. Zu16 crop is available.
Contact Dave.
$1.8 M Yakima, Washington — West Valley area. 170
gross acres. 107 planted. 16 open/plantable. 2
homes, 2 shops. Yak-Tieton water and wells.
Mostly Honeycrisp, Gala, Fuji. Contact Dave.

WORKING ON NEW LISTINGS
Call us today for an update.

Steve Weber (509-952-0776), email steve@clarkjennings.com;
Dave Smeback (509-969-0312), email daves @clarkjennings.com;
Larry Zylstra (509-901-4003), email ldzylstra@clarkjennings.com

Lowell Ash (509-413-6233), email lowell@clarkjennings.com

Jim 0’Connor (509-546-1357), email joconnor@clarkjennings.com

Call us today:
Yakima: 509-248-5600 * www.clarkjennings.com

COATINGS

GREAT WESTERN COATINGS

AN INDUSTRIAL SERVICES COMPANY

\ COOL ROOF COATING APPLICATORS

V Solution For Every Roof ' No Roof Tear Off
V Energy Rebate Certified / Outstanding Durability
J Pacific Power Authorized / 15 Year Warranty

GREATWESTERNCOATINGS.COM

(425) 750-4250

FARMWORKER HOUSING

SAGE BLUFF

SEASONAL HOUSING

Located South of Wenatchee, Washington we offer
professionally managed, safe, clean, affordable farmworker housing.

Make your reservation for worry free seasonal housing!

No DOH licensing worries No bothersome inspections
H2A compliant Full time on-site management

Housing your work force ALL SEASON LONG!
¢ No Minimum Number of Beds!
e Call Anytime for Reservations!

Beds available now for the 2016 season
Owned & operated by the Washington Growers League

ﬁl?lﬂ\%liﬁhrismer o ‘l!gllsssll?ﬁll-’gg[?RAM MANAGER
509-895-9140  509-670-3032

cchrismer@growersleague.org  jlane@growersleague.org
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GOOD STUEFF

A selection of the latest products and
services for tree fruit and grape growers

Updated website for
U.S. Apple Association

he U.S. Apple Association has released a new,
mobile-friendly website at usapple.org.

The website continues to address the organi-
zation’s position on key topics such as food safety
and agricultural labor reform, while increasing
the appeal to consumers and the ease of use
for USApple members, says Wendy Brannen,
USApple’s Director of Consumer Health and
Public Relations.

The new site also incorporates the “Blogging
for Apples” blog, making it easier to find on-trend
recipes and ways to get involved in seasonal
marketing campaigns, and features a “Meet the
Growers” section on the home page.

A new password-protected section of the site
includes a member database and access to the
association’s publication, available only to mem-
bers. Still being developed: an orchard map for
consumers to find apple farms near their homes
or travel destinations.

“This is a tool that has long been missing in our
toolbox. Sure, there is great emphasis on social
media and blogs these days, but we needed this
home base for people to access our most import-
ant information — whether that is a legislative
aid researching our position on the Farm Bill, a
consumer seeking health data and recipes or a
journalist seeking the latest industry statistics,”
Brannen said.

The U.S. Apple Association is the national
trade association representing all segments of
the apple industry. Members include 40 state
and regional associations representing the 7,500
apple growers throughout the country, as well as
more than 400 individual firms involved in the
apple business.

Sym-Agro, Inc. releases
fungicide/bactericide

ym-Agro, Inc. has launched Prevont fungi-

cide/bactericide, for use on tree fruit, grapes,
fruiting vegetables, such as peppers, chilies,
tomatoes and potatoes, and on cucurbits, melons
and berries. Prevont is a fungicide and bactericide
for use against fungal diseases, such as Botrytis
and Sclerotinia, and bacterial diseases, such as
Xanthomonas and Erwinia.

Prevont contains a highly active, patented
strain of Bacillus subtilis (IAB/BS03.) that uses
multiple non-toxic modes of action to control
and suppress diseases.

Prevont is best used to suppress outbreaks
early season before pressures peak, right after
rain when pressures flare, or near harvest time
to maintain tight harvest schedules. Prevont has
a four-hour re-entry interval and can be applied
up to and including the day of harvest at low-use
rates. Prevont also is compatible with registered
products such as copper, sulfur, micronutrients,
insecticides and fungicides and is residue exempt
and OMRI listed organic. For more information,
visit www.sym-agro.com.

GOooD TO GO

For a complete listing of upcoming events,
check the Calendar at www.goodfruit.com

JUNE

June 1-2: Pear Bureau Annual Meetings,
Portland, Oregon, usapears.org. Schedule
includes Processed Pear Committee,

Pear Bureau Northwest and Fresh Pear
Committee. For details, call the Pear Bureau
at 503-652-9720.

June 13-14: Postharvest Technology of
Horticuttural Crops Short Course, Davis,
California, UC Davis Campus and field
tour, postharvest.ucdavis.edu/Education/
PTShortCourse.

JuLy

July 20: Comell Fruit Field Day, field stops
and presentations on current research
underway at Comell in berries, hops, grapes
and tree fruit, New York State Agricultural
Experiment Station, Geneva, New York,
315-787-2341, bitly/ComellFieldDay

SEPTEMBER

September 13-15: Fresh-cut Produce:
Maintaining Quality & Safety Workshop,
Davis, California, UC Davis Campus,
postharvest.ucdavis.edu/Education/FreshCut.

September 14-16: Macfrut 2016, Italian
Fruit & Vegetable Trade Fair, Rimini Fiera,
Italy, macfrut.com.

NovaSource names new
regional account manager

N ovaSource, the crop protection business unit
of Tessenderlo Kerley, Inc. (TKI), has created
an additional sales territory in Idaho and the
Rocky Mountain region.

The sales territory will be managed by a new
team member, Tad Comer, who will oversee
an area that includes Idaho, Utah, Wyoming,
Montana and Colorado from an office based in
Twin Falls, Idaho.

Comer had most recently served as an area
sales manager for Van Diest Supply Co., where
he managed a large and diverse distribution busi-
ness across Colorado and Nebraska.

NovaSource develops and markets a variety of
crop protection products for niche uses in agri-
culture worldwide.

B

The essential resource

“goodfruit.com

www.goodfruit.com



509-853-3520

800-487-9946
509-853-3521 fax

BINS

OVS MACROBINS. The original PNW
distributor offering the full range of
MacroBins. 800-653-2216 Ext. 1, www.
ovs.com.

BIRD CONTROL

WILSON IS THE LEADER in custom
bird netting programs for all types of
crops. Full line of bangers and bird
irritant items. Call 509-453-9983.

NATURAL CONTROL. The Ameri-
can Kestrel Falcon will give you LOW
COST bird control. Call Ben at Orchard
Guard: 509-910-6598, www.orchard
guard.com.

GUARANTEED BIRD CONTROL Try
Bird Gard for an entire year. If you
are not completely satisfied, simply
return it for a complete refund of your
purchase price. 888-332-2328 wwuw.
BirdGard.com.

BLUEBERRY PLANTS

BLUEBERRY NURSERY STOCK. Our
focus is customer success. Best variety
selection. Plants available now. Impec-
cable service and grower support. Fall
Creek Nursery, www.fallcreeknursery.
com, 800-538-3001.

EMPLOYMENT AVAILABLE

MECHANIC — We are a Yakima-area
based apple packing warehouse and
orchard operation in search of a full-
time mechanic. Must have experi-
ence/knowledge working on farm
equipment, diesel engines, forklifts,
fabrication, and welding. Ideal can-
didate will have 5+ years experience
in related areas or a technical degree
as well as a valid Washington State
driver’s license. Competitive wage
depending on experience as well as full
benefits that include medical, vision,
dental, life, 401(k), and paid vacation.
Please email resume to kyle@columbia
valleyfruit.com. You may also apply at
1720 W. Ahtanum Rd. Union Gap, WA
98903.

FROST PROTECTION

FROST OR FREEZE protection got
you down? Warm up with AgHeat’s
propane heaters to protect your crops.
Call or e-mail, agheat@gmail.com,
541-400-4875. www.agheat.com.

FRUIT TREES

TREES STILL AVAILABLE for 2017,
2018, & 2019. Supplies are going to
be very limited, so order today! Rep-
resenting the nation’s PREMIER fruit
tree nurseries. Stan Peterson Fruit
Tree Sales, (cell) 231-499-9292, 888-
333-1464. stan@fruit-treesales.com,
wwuw.fruit-treesales.com. 2574 S. Bene-
dict Road, Ludington, MI 49431.

QUALITY TREES for quality growers,
sales agent for Van Well Nursery and
C&O Nursery. Mike Anderson, 509-952-
3538.

FUMIGATION

TRIDENT AGRICULTURAL Products,
Inc., specializing in soil fumigation
for orchards, vineyards, hops, ber-
ries, nurseries, and other crops. Hood
River or The Dalles, 971-563-8848;
Yakima and Wenatchee, 509-728-2004;
Columbia Basin, 509-731-5424; Okan-
ogan Valley, 509-828-0691; Northwest
Washington, 360-630-4285.

CUSTOM ORCHARD Fumigation
Re-planting? No job too small. Call
now to schedule your applications.
509-687-9572. Serving all of Wash-
ington. Visit us at CustomOrchard
Fumigation.com.

www.goodfruit.com

GRAFTING

SALVADOR ZARAGOSA professional
grafting, chip budding, and budding
bench grafting. We guarantee 95%
take. Mobile, 509-961-2986.

PROFESSIONAL GRAFTING and ser-
vice. Small and large acreage. 20 years’
experience. Jose Mendez, 509-584-
0034 or (mobile) 509-949-1321.

GRAFTING AND BUDDING supplies.
Two types graft machines, waxes, bud-
ding rubbers. Top of the line grafting
knives, online www.wilsonirr.com,
509-453-9983.

GARY McMONAGLE Grafting, growing
for 30 years with over 20 million field
grafts of experience, including millions
of chip buds and bench grafts. 509-
669-1686.

ERNESTO ZAMORA (Ernie’s Grafting),
professional service, 18 years quality
experience. Immediate and long-term
satisfaction guaranteed. 509-322-2325
or 509-689-0569.

SCIONON® GRAFTING TOOLS, Bio-
Graft™ tape, Bud Clips and other
innovative nursery, grafting supplies
and equipment. Exclusive US/Can-
ada distributor. Download our cata-
log and view our YouTube videos at
www.GraftingSystems.com. Toll free
800-386-5600. Cell 269-921-6892. Ask
for Matt Moser.

ZAMORA'’S GRAFTING. Many Central
Washington growers satisfied with our
unsurpassed results. Over 30 years
experience. Contact Ramiro Zamora
at 509-689-6932 or 509-733-2754.

GROWER HOUSING SUPPLIES

STURDY METAL BUNK beds and
mattresses for H2A farm worker hous-
ing. Two week lead time from order
to delivery. Free on-site delivery with
larger orders. Call Crown Furniture,
Wenatchee, WA, 509-663-4814 or 509-
670-4011; fax 509-663-6326; or e-mail
crownl@nuwi.net today for a quote.

ORCHARDS FOR SALE

PROSSER, 18 ACRES cherries, shop
and wind machine. Wine Country
Road, 295K, serious inquiries only.
509-760-5484.

ORCHARD LEASE WANTED

LEASING FARMS? Dedicated and
experienced farmer interested in
leasing apple, cherry, and pear farms
in Eastern Washington. Call 509-480-
2196.

ORCHARD SUPPLIES

WILSON IS YOUR SOURCE for all
types of fabric and plastics used in
farming. Shade, wind screens, green-
house films, and mulches. 509-453-
9983.

WILSON’S HIGH Spanish style green-
house tunnels. Early and increased
production and crop protection. www.
growtunnel.com. 800-232-1174.

TRELLIS SUPPLIES. Largest manufac-
turer direct selection available: Jim‘s
Supply, euro posts, organic wood, PWP
wood posts, Davis wire, ToughStrand
fencing, bamboo, and more. 800-653-
2216 Ext 1, www.ovs.com.

ORCHARD REMOVAL

PUSH, PILE, BURN. Services for
orchard and tree removal, also ripping
and discing available. Yakima Valley
509-379-1166.

PACKING EQUIPMENT

USED PACKING EQUIPMENT: We
specialize in meeting your needs for
used cherry, apple, and soft fruit pack-
ing and hydro cooling equipment. We
custom fabricate as well. Call 206-321-
8378.

PORTABLE HYDROCOOLER and
small cherry line with sizer and cluster
cutter, could be used as Rainier line.
206-321-8378.

FOR SALE: Nest/Stack harvest-
ing lugs. Herb Barber & Sons, (800)
388-5384 or (716) 326-4692, e-mail:
sue@herb-barber-sons.com,www.herb-
barber-sons.com.

ROOTSTOCKS

TRECO® ROOTSTOCKS mean quality.
Buy from the industry leader. TRECO
has supplied 60 percent of the nation’s
malus rootstock needs to the nurser-
ies for more than 70 years. Go directly
to the source and buy the rootstocks
trusted and preferred by the major
nurseries: TRECO; PO Box 98, Wood-
burn, OR 97071. Ph: 1-800-871-5141;
fax: 503-634-2344; e-mail: rootstocks@
treco.nu or website: www.treco.nu.

PANHANDLE FOREST PRODUCTS:
Quality posts, poles, and stakes.
CCA pressure-treated, with delivery.
Partial loads. 888-289-7678; www.pan
handle.com.

POSTS, POLES, AND STAKES: Pres-
sure treated in the USA. Various sizes
and lengths. Untreated available for
organic growers. Jasper Enterprises,
Inc., P.O. Box 102, Chattaroy, WA
99003; phone 800-238-654, or e-mail
sales@ jasper-inc.com.

STEEL APPLE and grape trellis.
Custom systems available. Bam-
boo, treated wood, top of the line
quality and service. Online cata-
log. Wilson Vineyard and Orchard
Supply, Yakima, WA. 509-453-9983,
www.wilsonirr.com.

TRELLIS SUPPLIES. Largest manufac-
turer direct selection available: Jim’s
Supply, Euro posts, organic wood,
PWP Wood Posts, Davis Wire, Tough-
Strand Fencing, bamboo and more.
800-653-2216 Ext 1, www.ovs.com.

TREE SPREADERS

BEST PRICING: notched and nailed.
Wilson, 509-453-9983.

CARLTON PLANTS, LLC is a quality
grower of virus-certified rootstocks
and seedlings for fruit, flowering,
and shade trees. Apple: M9-NIC,
M26, M7, M25, MM106, MM111,
domestic. Cherry: Mazzard, Mahaleb.
Pear: calleryana, communis. Plum:
M29C, St. Julian. For questions or to
place an order, please call our sales
department, 800-398-8733 or fax 800-
442-1452.

COPENHAVEN FARMS NURSERY.
“We're at the Root of The Business.”
Quality Oregon-grown rootstock and
seedlings for fruit, flowering, and
shade trees. Specializing in virus-free
apple, cherry, plum, and pear root-
stock since 1982. Christopher and
Marilyn Dolby 503-985-7161; Fax: 503-
985-7876. E-mail: copenhavenfarms@
comcast.net, www.copenhavenfarms.
com.

FIRDALE NURSERY, certified apple
rootstocks: EMLA.7, EMLA.106,
EMLA.111, M.9 (337) and BUD 9. Bea-
verton, OR. 503-628-2755.

“V” SPREADERS. treeform@sympatico.
ca, 519-599-2299, or John DeMartini,
209-484-8502 and ryan@firmanpollen.
com (western contacts).

TREE TRAINING

TREE TRAINING and trellis supplies
online at www.wilsonirr.com.

TRELLIS SUPPLIES

LARGEST MANUFACTURER direct
selection available: Planting guide-
lines, trellis designs and products and
more. Visit www.ovs.com to download
your free copy!

WIND MACHINES

CHINOOK WIND MACHINES, sales/
service. All makes, new/used. H.F.
Hauff Company, Inc., 509-248-0318.

CASCADE WIND MACHINE Service,
distributor of Orchard-Rite® wind
machines. P.O. Box 9308, Yakima,
WA 98909, phone 509-457-9196;
Wenatchee, WA 509-662-2753; British
Columbia, 250-495-7245.

WILLAMETTE NURSERIES offers
Oregon-grown, virus-certified fruit
tree rootstock, including popular M.9
clones and other dwarf and semi-
dwarf varieties, and fruit tree seed-
lings (apple, cherry, pear & plum.)
Excellent quality, reasonably priced.
Outstanding service. Visit us at:
www.willamettenurseries.com. Wil-
lamette Nurseries, 25571 S. Barlow
Road, Canby, OR 97013. 800-852-2018,
503-263-6405. E-mail: willamette@
canby.com.

CERTIFIED VIRUS FREE M9-T337/
other rootstock for Spring 2017 deliv-
ery. Order now while supply lasts. Call
Greg Benner, TreeLogic USA, LLC at
509-833-3486 anytime to reserve your
stock! Since 1972.

SPRAYERS

COMPLETE LINE of sprayers. Swihart
Sales Company, Quinter, KS. 800-864-
4595, www.swihart-sales.com.

STAKES / POSTS / POLES

QUALITY PAYS—Princeton Wood Pre-
servers pressure-treated posts, poles.
Quoted by truckload. P.O. Box 1269,
Penticton, B.C., VOX 1WO0 Plant phone:
250-295-7911; toll free, 877-797-7678.
E-mail: elizabeth@pwpost.com. Web:
www.pwppost.com.

WIND MACHINE SALES: sales/ser-
vice, new and used wind machines.
509-877-2138.

WINE GRAPE PLANTS

WINE GRAPE PLANTS for sale. Caber-
net Sauvignon #8, Syrah Phelps clone.
509-832-2066, Jeff.

CLASSIFIED ADS are $1.29
per word per insertion. Ads
up to ten words are charged a
minimum of $12.00. Include
name, address, and phone
number in figuring the cost.
Count hyphenated words as
two words. Count each initial,
abbreviation, symbol, whole
number, as one word. State
and zip code count as two
words. BLIND BOX SERVICE
is available for additional
$10.00 per issue (plus word
count). Replies forwarded
daily, postage paid.
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Suzanne Niemann

grower | Yakima, Washington

age/ 23

crops | Apples, cherries

business / Horticultural researcher for Allan Brothers Inc.

family background / Suzanne’s love of agriculture grew out
of her interest in the sciences. She is the daughter of Joe and
Marti Niemann, and she is working to apply research to
improve fruit from the field to the consumer.

How did you get your start?

‘ ‘1 always grown up enjoying the science part of nature. I

was involved in 4-H, and I was always interested in sustainable
agriculture. I pursued my undergrad degree at Washington State
University, then obtained my master’s degree in horticulture. One
of the reasons why I think agriculture is so inspiring for me is — it's
meteorology, it’s geology, it’s chemistry, biology, botany — it’s all
these different sciences together, and all in one industry and career.
It’s agriculture, that’s all it is. So being able to combine all of those
fields into my job, my career, is just a dream come true.

Describe your job as a horticulturist?

‘ ‘ly role is in assisting precision agriculture because there’s
alot of things like irrigation fertilizer management, pruning
trials, that no matter what research is available, we still need
to be able to apply it to each growing environment. For Allan
Brothers, we have orchards from Naches, Mattawa, Pasco
that all have different soil types, so knowing how research
can fit our particular orchards, climate, etc., that's how my
role in the company can be influential. I can spend my
time looking at the nitty-gritty details of growing instead
of trying to master everyday operations.

What do you enjoy about your job?

‘ ‘he work I do changes constantly. Sometimes
I'm in the warehouse with quality control, some-
times I'm in the field making applications or check-
ing fruit. Let alone there’s the statistical side of it,
where I'm gathering all of the data, puttingitinto a
computer and learning what the numbers are telling
me. I can go back to people in upper-management
and explain, “We did these trials, this is what we saw,
then we can do something different, or maybe do
the same thing.”

What are some of your goals?

‘ ‘ome of the long-term goals would be looking
at organics and sustainable agriculture. Is organics
really sustainable or can we grow conventionally
and still be sustainable using less inputs and hav-
ing better practices for our environment? I'm also
really interested in improving our quality control ¥l = =t ¥ T 8 '
data that we take at the warehouses. I'd really like 4 N g oy e Rl s ——— by T] Mullinax
to better fine-tune our QC practices and our stor- ' ! T )t y RS
age protocol. In this industry, there’s always new
things to learn and always new things to gain.
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. m PINKLADY®
§ BRAND GRIPPS PI Kev. B BRAND RUEY | PINKcv.

PINK LADY®PLBARB1 cv.

PI N K LA DY® PLABARB1 cv. was discovered as a limb
BRAND CRIPPS PINK cv. PINK LADY® sport on a “Cripps Pink” apple tree

Pink Lady® Brand Cripps Pink cv. high BRAND RUBY PINK cv. in Western Australia. The Pink Lady®
colored selection is able to obtain Pink Lady® Ruby Pink cv. is a high PLBARBI cv. selection offers growers
premium packouts time and time COIoring SpOI’t Of CI’IppS Pink. Pink Lady® eXCItIng new Oppuort_unltle.s fO"r the
again due to its ability to achieve a Ruby Pink cv. harvests at the same time Wﬁ'_"?] renowlr(\ed dCrlpé)s Plr?kbapple,
very high percentage of color. as its parent. It has however a much V‘:CP'C kIE fga; 'I?J'cel _Ur\lNert eAanneIr
The fruit develops full flavor after 4-6  higher amount of finished color as it of Pink Lady . Irials in ‘ilestern Australia
weeks in storage and maintainsits ~ achieves 85-100% full pink color at of this new Early Pink Lady® selection
crisp, sweet-tart flavor through its maturity. Test have shown that Pink ST Sl GEE U I|ne]§ta-b|l|ty. for
long storage life providing excellent ~ Lady® Ruby Pink cv. displays substantially fcre? vcllgor, cropping akr)d “f't tral(’;s
eating qualities. Pink Lady® Brand less internal browning after storage than ~ 'N<!uding F‘atur';‘}l’(r SKin €o gr anf
Cripps Pink cv. matures 200-215 days ~many other high colored Pink Lady® <EHlg, el Jalhie & DU ©
after bloom making it one of the last ~ sPorts. The sport is very precocious o mutant sie EEpl, & pples e
varieties to be harvested before and productive. This sport is very Pl SRETep (RS G BV e,
winter so a long growing region is precocious and productive just like Xz:egks e;rl:(e"r sy s i s el e
required to fully mature it’s parent. fIpps Fink=.

this selection.
ot \\\
[ %QJ\NO},
Varieties available

for contract growing
and field tours.

FRUIT TREES, LLC®

Brandt’s Fruit Trees, LLC°
%m ﬁwa-%f» Sowrce !

Call us at 509/248-4315 or fax your order to 509/248-4421. bftnursery@brandtsfruittrees.com




* High color, very stable sport of

Cripps Pink.
Q y  High packouts.
. - * Early color development.
1 n Q e d * Proven performance.
L * Trademark information for

USPP # 18,787 PINK LADY ® brand is available
on request
Willow 1' 4
Drive NC &O VanWe Prolree
Nursery U RSE RY o N-U rser Y'm Nursery, LLC [=
888548 7337 800 232 2636 800 572 1553 800 634 1671
www.willowdrive.com WWW.C-onursery.com www.vanwell.net WWwWw.protreenursery.com
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