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Talk To Agro-K For The Right Information, Right Products & The Right Program For Honeycrisp. 
Ken Dart - 509-669-2332
Larry Shafer - 612-281-4255

Too Much Bitter Pit? Too Little Storage and Shelf Life? Talk to Us…  

The Right Information. 
The Right Products. 
The Right Programs. 

Honeycrisp

Science Driven Nutrition – Science Driven Solutions

Reducing Bitter Pit in Honeycrisp while increasing storability and shelf life requires 
more than just the right product, it requires the right information. The right information 
builds a complete nutrient program that is required to successfully grow this 
challenging variety and realize its significant profit potential. 

Agro-K Can Show You… 
• Which forms of calcium reduce bitter pit rather than increase its potential 

• How the right nutrients at the right time can reduce bitter pit and increase storability 

• Which nutrient mixes improve size without increasing bitter pit 

• The appropriate spray intervals for foliar calcium 

• To achieve the right nutrient ratios for less bitter pit and better shelf life 

• How to design programs to help manage crop load 

• How to take into account various soil situations 

• The intelligent way to design a soil nutrient program 

© 2014 Agro-K Corporation

AGRO-K CORpORAtiOn
8030 Main Street, NE • Minneapolis, MN 55432

800-328-2418 • www.agro-k.com

InCReASe 
• Storability 
• Shelf Life 

• Internal Quality 

Reduce Bitter Pit
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TJ Mullinax/Good FruiT Grower

Orchard workers attend a spray application training in Naches, Washington, in March. The session is one of several training workshops and hands-on sessions presented coopera-
tively by state agencies, Washington State University and agriculture groups. For more on the program, turn to page 24.
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New hire for Pear Bureau Northwest

Pear Bureau Northwest has hired Morgan Cairns as its sampling and event coordina-
tor. Cairns brings diverse experience in events, food service, communications and 

graphic design to the new position. Most recently, she developed and implemented 
innovative social media strategies for clients at Expand YOUR Brand in Portland, 
Oregon.

In-store sampling and event sampling are essential components of Pear Bureau’s 
marketing plan, encouraging consumer trial, impacting sales and driving repeat pur-
chases, President and CEO Kevin Moffitt said in a statement.

Pear Bureau Northwest is a nonprofit marketing organization established in 1931 
to promote fresh pears grown in Washington and Oregon, which together produce 84 
percent of the U.S. fresh pear crop. Pear Bureau represents 1,600 growers and develops 
national and international markets for Northwest pear distribution. 

For more information, visit www.usapears.org.

OSU soil scientist to lead  
Oregon ag research station

Soil scientist Richard Roseberg of Oregon State University 
and the Oregon Agricultural Experiment Station (OAES) 

has been named the new director of the research station in 
southern Oregon.

Roseberg will head the Southern Oregon Research and 
Extension Center (SOREC) in Central Point, one of 12 agricul-
tural experiment stations around Oregon. The center has 34 
faculty and staff and an overall budget of almost $2 million.

Roseberg will direct SOREC’s research program, which 
includes applied research in viticulture and enology, tree fruits, livestock, forage and 
integrated pest management. In addition to the director, SOREC employs four research-
ers, all of whom hold appointments in OSU’s College of Agricultural Sciences. Two key 
positions, a viticulturist and a plant pathologist, are vacant at the moment; international 
searches are near completion, Roseberg said in a statement.

Roseberg comes from a research post at the Klamath Basin Research and Extension 
Center (KBREC) in Klamath Falls. He was stationed at SOREC from 1990 to 2003 before 
transferring to Klamath Falls. Roseberg will start on May 1, succeeding Philip Van 
Buskirk, who is retiring after 32 years. 

Western SARE seeks award nominations

The Western Sustainable Agriculture Research and Education (SARE) program is 
seeking nominations for its 2016 Western Sustainability Pioneer Award.

The award winner should meet the following criteria:
—Leadership and contributions toward agricultural sustainability, locally and 

regionally, such as through innovative farming or ranching practices leading to 
increased sustainability, teaching principles of sustainable agriculture to producers and 
ag professionals, and service to local or regional sustainable agriculture organizations. 

—Service to Western SARE and/or National SARE, such as a grant reviewer, repre-
senting SARE in public forums or leading an outstanding funded project.

Award nominations may be made by anyone. Nominations should include contact 
information for the nominee, a brief biography (no more than 100 words), a short 
description of the nominee’s contribution to agricultural sustainability in the Western 
region (no more than 500 words), and a short description of the impact of the nominee’s 
work on Western agricultural sustainability.

Nominations are due by May 13 and should be sent to wsare@usu.edu. The adminis-
trative council will choose a winner in July.  Learn more at www.westernsare.org.

Clarification

In the “Ambrosia Surge” article on page 44 of the April 1 issue, Chris Willett of ENZA 
noted that there are 14 new managed varieties coming to market. Willett was referring 

to managed/club varieties marketed only by select large Washington-based growers 
and marketers. That context was lost due to an editing error. Willett also said that mar-
keting costs for ENZA are between 2 percent and 8 percent per box. He was referring 
generally to marketing costs for all managed varieties.

Good Fruit Grower regrets the errors.

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

Richard Roseberg

cameronnursery.com
1261 Ringold Rd., PO Box 300 • Eltopia, WA 99330

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

CONTRACTS for 2017 
and beyond!

Custom Contracted
Apple, Cherry & Pear Trees

➱  TOP QUALITY

➱ VIRUS TESTED

➱ VERY COMPETITIVE PRICING

HIGHEST QUALITY FRUIT TREES !

 Call for:

• TREES 
• ROOTSTOCK 
• INTERSTEMS
•  BENCH GRAFTS 
•  SLEEPING EYES 
• ROYALTIES

TIME TO
PLAN!

 2017 Sleepy Eyes
2018 Rootstock Needs

2019 Tree Needs
STACY GILMORE

509-266-4669
Stacy Gilmore • cnsales@fastmail.com
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Del Monte celebrates a century 
in Yakima, Washington.

by Ross Courtney

F
or 100 years, Del Monte Foods has operated 
the fruit processing plant at 108 Walnut Street 
in Yakima, Washington. Bill Cawley has worked 
there nearly half that time.

Cawley, 78, has held jobs as cook room 
laborer, bin repairer, greaser and now forklift driver, 
stacking and restacking 120,000 bins in the seemingly 
infi nite bin yard.

“They treat you nice,” said the 48-year employee.
Cawley, dozens of fellow employees, suppliers and 

about 200 growers will gather May 11 to celebrate the 
centennial anniversary of the Del Monte name on the 
Yakima plant, the biggest pear processor in the nation. 
David Withycombe, chief operations offi cer at the pro-
cessing giant’s Walnut Creek, California, headquarters 
may attend, said Mike Fuerst, the company’s director of 
fruit operations.

Del Monte, the company, started in 1886 in San 
Francisco. The Walnut Street facility was built in the early 
1900s as an apple dehydrator. The two married in 1916 
as part of the merger that formed the California Packing 
Corporation, of which Del Monte became the primary 
brand.

Since then, Del Monte has grown to process 60,000 
pears per year, about half the Northwest’s total, and 
employ 600 people during pear season from August to 
November. Del Monte’s Yakima plant is the largest pear 
processor in the United States and most likely the world, 
said Jay Grandy, the recently retired longtime manager of 
the Washington-Oregon Canning Pear Association. The 
facility also cans some cherries and apples.

Overall, the company has 7,800 employees and gener-
ated $1.7 billion in net sales in 2015.

However, longtime growers who sell fruit to Del 
Monte claim the corporation’s size doesn’t get in the way 
of relationships and common-sense deals.

“Tolerant and fl exible,” they were called by third-gen-
eration Del Monte grower and shipper Gary Wells in 
Hood River, Oregon. For example, Del Monte allows the 
Wells family orchard company, Viewmont Orchards, to 
use Del Monte bins for apple harvest in exchange for 
storing them.

“They actually listen to growers,” said Chris Morton, a 
third-generation Del Monte grower in the Yakima area.

Morton, who also grows apples, cherries and stone 
fruit, considers his contracts with Del Monte among 
the safest, surest portions of his business. Prices are 
negotiated with the Washington-Oregon Canning Pear 
Association and the fi rm pays growers half their returns 
within 30 days of harvest and the rest usually within 60 
days with few price adjustments, Morton said. Morton 
and Wells are members of the Yakima-based association, 
which represents growers in contract price negotiations. 

Industry consolidation over the past 10 years has 
left only three pear canners in the Northwest, all in 

Washington — Del Monte, Seneca Foods Corp. in 
Sunnyside and the Neil Jones Food Co. in Vancouver. 
The association also negotiates contracts with Del Monte 
and Jones; the price is $3.40 per ton this year and will rise 
to $3.60 in 2017.

The industry has changed drastically in the past 100 
years, employees said. Things previously done by hand 
— dumping bins, peeling and coring pears — are now 
handled by machines, allowing capacity to soar.

“The plant, it’s so different than when I fi rst started,” 
said Paulette Fahnestock, who has worked at the Yakima 
facility since 1975 with only a four-year break in the early 
1980s. “When I fi rst started it was like the Dark Ages.” The 
self-described Jill-of-all-trades plans to retire in a little 
more than a year.

Del Monte and the industry face challenges.
Consumer preference has swung toward fresh 

fruits and vegetables instead of canned, while modern 
transportation and storage methods have made more 
high-quality fresh fruits available in stores year-round. 
In the early 1990s, nearly 75 percent of Northwest Bartlett 
pears — the most common canning variety — were 
canned. Today, fresh and canned have roughly a 50-50 
split while new varieties go only to the fresh market.

The canners collectively sell 5 percent to 10 percent of 
their canned pears to the U.S. Department of Agriculture 
for distribution to schools, prisons and the military, 
Fuerst said. •

A lot of cans 
in 100 YEARS

ROSS COURTNEY/GOOD FRUIT GROWER

Longtime employee Bill Cawley, 78, moves bins and pallets in March at the Del Monte Foods processing facility in Yakima, 
Washington. The Yakima plant, recognizable from a distance by the green water tower at right, is celebrating 100 years 
under the Del Monte name. Cawley has worked there for 48 years. 

HISTORICAL PHOTOS COURTESY OF DEL MONTE FOODS

A 1951 photo shows the sign above the Del Monte Foods 
offi ce at the Yakima, Washington, processing facility. The 
offi ce, with the same windows, is still there today. 

The photo above, taken around 1950, shows workers 
dumping peaches by hand. Below, trucks line up to deliver 
peaches in 1948.
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As any apple grower will tell you, there’s only one way to produce a healthy crop - with hard work, long hours  
and meticulous attention to their fruit. So it’s no surprise that more growers trust Assail® insecticide from UPI.

Growers know from experience that Assail offers proven protection from codling moth damage as well as other 
harmful secondary pests like aphids, campylomma, apple maggot and more. And because application flexibility is 
so important, Assail is one of your softest choices when bees may be in the area. It’s no wonder Assail has such 
high customer satisfaction and customer loyalty. Don’t take short cuts, use Assail. To learn more, contact your 
local UPI distributor or area UPI representative.

Always read and follow label directions and precautions.Assail® is a registered trademark of Nippon Soda Company. UPI logo is a trademark of United Phosphorus, Inc. 
©February, 2016. UPI, 630 Freedom Business Center, King of Prussia, PA  19406. www.upi-usa.com.

Don’t settle for anything less than the premier codling moth control of Assail.

Assail is a bee-friendly insecticide.

You can’t shortcut the growing process. 
So, don’t shortcut the protection.
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W
hen it came their turn to cook after a 
long day of pruning pear trees, Daniel 
and Alberto Morales sought a little 
help from home.

Using a photo of a handwritten 
family recipe texted to them by their aunt, the two broth-
ers whipped up chicken and pork adobo to feed them-
selves and their fellow H-2A workers living at the Brender 
Creek seasonal agricultural labor facility in Cashmere, 
Washington.

Cooking is not normally their strong suit, but they do 
what they have to do 3,000 miles and a 50-hour bus ride 
from their home in Cuilapan, a mountain village in the 
Mexican state of Guerrero.

“We make an effort,” Daniel said through a translator. 
“There’s no choice.”

Whether from Mexico, Thailand, Jamaica or migrating 
through the United States, farm workers need a place to 
live when working at an orchard or vineyard. Seasonal 
farm worker housing has turned into one of the most 
expensive and crucial facets growers must address to 
make sure they have enough hands to prune, thin and 
pick their fruit every year.

To meet that need, growers can — and do — invest 
millions in their own housing units. In the past fi ve years, 
growers have spent more than $100 million on housing, 
said Dan Fazio, executive director of the Olympia-based 
farm labor organization WAFLA.

But not all can afford it, have the land for it or care to 
manage their own facilities.

“Housing development is a big job and it takes your 
focus away from farming,” said Mike Gempler, executive 
director of the Washington Growers League, a Yakima 
nonprofi t that focuses on labor issues.

So, growers rent from the local market or book through 
a facility operated by the Growers League, WAFLA or the 
Catholic Charities Housing Services.

Catholic Charities, also based in Yakima, offers sea-
sonal farm worker housing in 17 Central Washington 
communities. Meanwhile, WAFLA — formerly known as 
the Washington Farm Labor Association — has a 96-bed 
facility in Mesa and has applied for funding for a 150-bed 
facility in Omak it hopes to open in 2018.

The Growers League, which owns Brender Creek 
and the Sage Bluff complex about 45 minutes away in 
Malaga, will break ground this spring on a 144-bed facil-
ity in Mattawa, a small Grant County community with a 
surging fruit and wine grape industry. The Washington 
Department of Commerce awarded the Growers League 
a $3 million grant in December, and the facility should 
open for its fi rst tenants in 2017. The Growers League 
also is applying for a grant to build another 200 beds in 
Mattawa on the same grounds, with the goal of opening 
that section in 2018.

Mattawa has one of Washington’s highest seasonal 
farm labor housing needs. People often live 10 to 15 to a 

Homes away 
from HOMe

Labor

Growers bringing in H-2A and 
other workers are turning to 

new facilities for housing needs.
by Ross Courtney

“Housing development is 
a big job and it takes your 
focus away from farming.”

—Mike Gempler
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house. Landlords divide trailer homes in half for make-
shift duplexes. “For Rent” signs rarely last a day.

And the crunch is starting earlier each year, said Silvia 
Barajas, a Mattawa city councilwoman who has owned 
a bakery and restaurant with her husband for 20 years.

“I usually see that in cherry season, but now it’s March 
and I’m starting to see that,” said Barajas, once herself a 
seasonal farm laborer.

Farm worker life
Back in Cashmere, life at Brender Creek is usually 

boring, with “de descanso” and “comiendo” (resting and 
eating) the most common activities. One resident runs 
several times a week and asked for permission to store a 
weight set in his room, but he’s the exception.

“A lot of them, when they get off work, they just want 
to go to bed,” said Cody Chrismer, the on-site manager 
who lives at Brender Creek with his family of four.

But the grounds have their lively moments, too. 
Cooking competitions break out, residents fish and hike 
on their days off and kick a soccer ball around. One sum-
mer, a Norteño band was among the group of workers, 
and music from their rehearsals drifted late into the eve-
ning, eliciting complaints from neighbors, Chrismer said. 

Ross Courtney/Good Fruit Grower

The Sage Bluff seasonal farm worker housing facility, 
shown in March in Malaga, Washington, was built in 2009. 
The Washington Growers League, which owns a couple of 
housing complexes, is building a new one in Mattawa.
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G
rowers and labor groups in Washington 
must follow a new procedure to gain 
approval for temporary worker housing 
for foreign guest workers.

This year, housing applicants must 
have zero site deficiencies, minor or major, before the 

U.S. Department of 
Labor will certify the 
facility to be used as 
housing for workers 
visiting under the 
H-2A visa.

To make sure 
they receive their 
approval on time, the 
state Department of 

Health, charged with licensing all temporary hous-
ing facilities, has recommended all applicants apply 
90 days ahead of their federal certification deadline, 
which is already 30 days before they are allowed to 
move in their workers.

In the past, growers had been receiving both a state 
license and federal certification even if they had minor 

infractions, such as a missing screen door or burned 
out light bulbs. This year, the state Employment 
Security Department, which contracts with the federal 
government for H-2A certification, is insisting on fol-
low-up inspections to verify full compliance.

Employment Security Department officials have 
agreed to handle the follow-up inspections of minor 
issues themselves because the Department of Health 
has only two field inspectors to handle 500 inspections 
and complaint investigations per year, said Nancy 
Tyson, executive director of the health professions 
and facilities for the Department of Health.

As a result of the procedure changes, many growers 
will not be able to host their H-2A workers until later 
than the date they planned, possibly meaning work in 
the orchards will begin late.

“We have millions of dollars on the line,” said 
Mike Gempler, executive director of the Washington 
Growers League, a Yakima-based labor association.

One grower will receive his employees 20 days late 
due to some burned out or missing light bulbs, said 
Dan Fazio, executive director of WAFLA, an Olympia-
based labor group.

H-2A housing 
cHAnGes

New regulations are 
causing delays for 
incoming workers.

by Ross Courtney

But the music was good, he admitted.
At Sage Bluff, televised Mexican League soccer games 

pack the dining hall. Brender Creek has no TV, one of 
the residents’ first complaints when comparing the two 
locations. 

Generally speaking, residents favor units that allow as 
much privacy, cooking space and security for personal 
belongings as possible. Managers sometimes respond 
to accusations of theft of food and pots and pans, 

prompting the Growers League to install refrigerators 
inside the bedrooms. Basketball courts and grassy areas 
for soccer are well used.

Opening date at both Growers League facilities var-
ies year to year based on demand. Both accept walk-in 
traffic — individuals or families just looking for work 
— and reservations. Walk-ins cost $8 per night per bed. 
Reserving beds, which employers often do, costs $9 per 
bed. Sage Bluff, built in 2007, sees about half of each.

Photos by Ross CouRtney/Good FRuit GRoweR

Brothers Daniel, left, and Alberto Morales, tenants of the Brender Creek farm worker housing facility in Cashmere, 
Washington, cook dinner after a day of pruning pears near Wenatchee in March. Whether growers hire domestic migrants 
or H-2A foreign guest workers, temporary housing needs are becoming more pronounced and more tightly regulated.

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-Rite® 
Auto-Start.  The overall goal of the ORSat™ 
system is to partner with growers to make 
frost protection more effi  cient, economical 

& eff ective than ever before.

We operate 14 wind machines 
on 325 acres of apples and cherries 
spread out over 3 miles.  In the past 
it was diffi  cult to confi rm 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 notifi es 
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 puts frost 
protection at our fi ngertips.”  

--Marcus & John Griggs

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

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

ORSat ™

-- another innovative product from 
Orchard-Rite®
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ONLINE
For the full list of new rules for 
the H-2A programs, visit Good 
Fruit Grower online at goodfruit.
com/2015-worker-housing-rules/

Meanwhile, both foreign guest workers and domestic 
migrants stay in the temporary facilities. 

The Morales brothers and their 17 fellow tenants 
arrived at Brender Creek in January and have a guest 
worker visa contract through October. 

They’re saving their money to build houses, open 
businesses or expand their own subsistence corn and 
bean farms at home. Many call their families only once a 
week because their remote villages have only one phone, 
located at a pay-per-minute business. 

“Honestly, we wish to be with our families,” said 
Jose Juan Barrios, a 37-year-old father of three from 
Aixcualco, Guerrero, Mexico. “But over there, there isn’t 
enough to succeed. We all leave our homes to have a 
better future.” •

Gempler and Fazio suspect the two state agencies 
did not announce the changes to growers and labor 
groups quickly enough, making the problems worse. 
Tyson said the agencies both were scrambling to fi nd 
a solution.

“We cannot let this happen again, and we’re not 
going to,” Gempler said.

Meanwhile, employers and housing operators 
face new temporary worker housing rules imposed 
in 2015 by the state Department of Health. Here are 
some examples from a list sent by the Washington 
Growers League to its members. 

—All dwelling units with a sleeping area must have 
a carbon monoxide detector in addition to smoke 
detectors.

—Bathrooms must include walled partitions 
between toilets and must have separate fl ush toilets 
for men and women.

—Showers must have partitions with nonabsor-
bent walls.

—All food-handling and cooking facilities must 
be covered, as well as enclosed or screened. Outdoor 
grills are exempt as long as the facility has ample cov-
ered and enclosed cooking areas.

—Common cooking facilities must have four sur-
faces for every 10 people.

—Bedrooms, bathrooms and toilet and shower 
stalls must have locks.

—Sleeping rooms must include personal storage 
space with some enclosed, anchored and lockable 
portions.

—All facilities must comply with state and federal 
laws for lead-based paint. •

H-2A guest workers at Brender Creek board a van early in 
the morning, heading out for a day of pruning pears.
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U
se a licensed contractor. 
Pay travel costs up front. 
Document everything.

Those were among 
the tips attorney Brendan 

Monahan offered growers who are con-
sidering hiring seasonal guest workers 
under the federal government’s H-2A 

visa program. 
Monahan spoke 
at a January 
labor conference 
hosted by the 
W a s h i n g t o n 
Growers League 
i n  Y a k i m a , 
Washington.

Monahan, an 
attorney with 
Stokes Lawrence 
law firm in 
Yakima, often 

represents agricultural employers in legal 
matters, including a few facing federal 
lawsuits over hiring practices involving 
H-2A workers.

Here are 12 tips from his conference 
presentation.

—Use a licensed labor contractor (in 
Washington, by the state Department 
of Labor and Industries). Using an 
unlicensed recruiter can fetch a minimum 
$1,000 per worker in statutory damages in 
Washington in the event of a lawsuit. 

—Have an attorney review the 
contract each year. The rules — and how 
the U.S. Department of Labor and states 
apply them — change year to year.

—Strictly forbid, both verbally and 
in writing, the collection of any form of 
payment from the guest workers, either 
in Mexico or elsewhere. Spot-audit the 
employees upon arrival and investigate 
any allegations of kickbacks, bribes or 
fees. Such violations of H-2A regulations 
could trigger triple-damage lawsuits.

—Purchase insurance that covers 
workers en route from their country. 
Workers compensation law is unsettled 
about when and where it applies to H-2A 
workers. 

—Double-check that this insurance 
covers workers’ injuries sustained at 
housing facilities for all hours.

—Pay travel costs up front, even 
though the law requires it only after 50 
percent of the contracted work has been 

done. If you plan to recover those costs 
from workers who do not complete 50 
percent, address it in the contract.

—Comply meticulously with domes-
tic recruiting laws, including with prior 
workers. Practice “positive recruitment,” 
a legal term described here: bit.ly/1om 
WAam. Still, there’s disagreement about 
what the term means, so discuss it with 
your attorney. 

—Consult counsel about the geo-
graphic region and categories of 
employees who must be offered terms 
of employment described in a clearance 
order. The law requires that domestic 
workers get a fair chance to consider and 
accept the same terms and conditions 
offered to an H-2A employee; it’s the most 
litigated portion of H-2A law. The stip-
ulation becomes more complicated the 
greater the geographic area an employer 
covers, the greater the variety of crops 
and the more legal entities involved in the 
corporate structure.

—Train supervisory employees about 
where and how domestic applicants 
should apply and the terms they will be 
offered. They must offer job opportu-
nities to anyone who applies for work 
through 50 percent of the contract 
window. For example, if an employer 
receives federal approval for 200 H-2A 
workers for June 1 through Oct. 30, they 
must offer the same jobs to domestic 
applicants through Aug. 15.

 —Train staff to offer the H-2A approved 
jobs to all domestic applicants from the 
time the federal government approves 
them through 50 percent of the contract. 

—Document everything — all contact 
with domestic workers, all lunch and rest 
breaks, all hours worked and all labor 
contractor licenses displayed.

—Consult counsel about inviting 
and not inviting workers, either in the 
first place or for a return trip. Install 
safeguards to prevent bribery or unlawful 
favoritism. Document all reasons behind 
a decision to decline to invite workers 
to return. The law allows employers to 
pick and choose which workers to invite 
back, but plaintiffs’ lawyers may allege 
retaliation or “blackballing,” as they call 
it. (In Washington, the state Attorney 
General’s office has recently investigated 
some instances.) To avoid accusations, 
clearly document the reasons. •

Avoiding H-2A 
HeAdAcHes

Labor

Guest worker program offers benefits, but growers 
need to be vigilant about documentation.
by Ross Courtney

Brendan Monahan
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Fruit growers know more than anyone that hail can destroy
significant parts of any orchard while leaving the rest undamaged.

Our risk managers at VIP Insurance Agencies know this too 
and understand the dangers that bad weather can present.

After all, our insurance company has generations of experience
 in helping our growers thrive under every condition imaginable.

To learn more about how we can help, visit www.vipagencyinc.com.

Brewster 
509-689-0904

Chelan
509-682-4517

Yakima 
509-494-9374

Tonasket
509-486-2917

IT
MIGHT 

FALL 
FROM 

HEAVEN, 
BUT IT 
CAN BE 
PURE 
HAIL.
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A
lfonso Perez worked full 
time in the restaurant 
industry for 12 years, 
including some major 
chain restaurants, and 

never had health insurance.
Two months ago, he accepted a full-

time job palletizing for Stemilt Growers, 
one of the world’s largest growers and 
packers of apples, pears and cherries in 
Wenatchee, Washington. The job came 
with health benefits and, even better, an 
on-site health clinic, with a pharmacy, 
offering primary and preventative care for 
the company’s 1,500 full-time employees, 
seasonal workers and their dependent 
family members.

Perez, 32, is married with two children, 
a boy, age 6, and a 6-month-old girl.

Across the country, companies are 
seeking ways to reduce spiraling health 
costs, and in many cases that means 
increasing employees’ share of the finan-
cial burden through higher co-pays and 

deductibles. The agriculture industry is 
no exception, despite relying heavily on 
seasonal laborers who often don’t receive 
health benefits.

But companies also increasingly 
are implementing creative programs 
designed to cut costs by improving the 
overall health of their employees, through 
wellness programs and on-site health 
clinics, offering everything from smoking 
cessation and diabetes classes to lab work 
and women’s health care. 

Companies using these programs say 
they tend to reduce absenteeism in the 
workplace, and in an industry facing a 
growing shortage of workers, they serve 

as a magnet that separates one company 
from the next. 

“It’s a big draw,” Perez said. “This 
clinic is a big thing for this community. 
It’s a great benefit, and a lot of people 
probably won’t leave because of it.”

Occupational health first
Several agricultural employers began 

offering occupational health programs in 
recent years to better treat injuries and 
urgent health care needs on the job. 

In Washington, more than a half-
dozen growers and packers have signed 
on with a company that staffs on-site 
clinics for occupational health, treating 

On-site health care
Labor

Companies find keeping 
workers healthy can  

help control costs.
by Shannon Dininny

“It’s a big draw. This clinic is a big thing for this 
community. It’s a great benefit, and a lot of people 

probably won’t leave because of it.”
—Alfonso Perez

120 N. Naches Avenue | Yakima, WA 98901 | 509.853.3000

1420 Fifth Avenue | Suite 3000 | Seattle, WA 98101 | 206.626.6000
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Shannon Dininny/GooD Fruit Grower

Stemilt Growers employee Alfonso Perez holds his 6-month-old daughter, Lexi Amaya, while his wife, Claudia Rea, has blood drawn in March as part of her wellness exam at the Stemilt 
Family Clinic in Wenatchee, Washington.

888-332-2328  
www.BirdGard.com

 “We tried Bird Gard and saw our 
yield go up 50% with no other 
hazing!  The next year we covered 
our entire 500 acres of blueberries 
for less than what we had been 
paying annually for a falconer.  

Now, two years later, the Bird 
Gard units continue to keep the 
birds out and we haven’t spent 
anything on bird control since.” 

Doug Krahmer
Berries NW

REPEL. PROTECT. GROW.
Grow your crop yields with Bird Gard

1-YEAR UNCONDITIONAL MONEY-BACK GUARANTEE
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cuts and serving as first-responders in 
the event of a serious injury. Five more 
have expressed interest, according 
to Dan Hansen, customer relations 
lead for Spokane, Washington-based 
AnovaWorks.

The company provides the full scope 
of occupational medicine — first aid, 
urgent and injury care, flu shots — and 
handles workers’ compensation claims. 
Anyone with an injury on the job can 
drop into a clinic and get back on the job 
quickly, if able.

The scale of services varies based 
on each company’s needs and wants, 
Hansen said. One company, Underwood 
Fruit and Warehouse Co. in the tiny town 
of Bingen, Washington, partnered with 
a local lumber company to open such a 
clinic, with each employer paying roughly 
half the cost.

“One of the appeals for these employ-
ers is that we’re flexible and can adjust 
as the seasonable labor needs adjust 
throughout the season,” Hansen said.

In addition, AnovaWorks’ programs 
are set up in a way that other wellness 
programs can be added on if the fruit 
company chooses. Many are deciding 
to do so, he said, in a new thrust toward 
improving workers’ “industrial fitness” to 
improve employees’ overall health and 
keep them on the job.

Similar efforts are being examined 
elsewhere. In Washington’s Yakima 
Valley, one local hospital that offers 
diabetes prevention and management 
classes has had talks with local fruit com-
panies about offering classes on-site for 
workers at packing houses, though none 
have signed on yet.

Fit to work
Stemilt hired AnovaWorks for its 

occupational medicine program, and 
also offers a wellness program to help 
employees address specific health con-
cerns, such as quitting smoking. 

But the company found that many 
employees didn’t have access to or fol-
low-through on the kinds of preventative 
care that can often lower a company’s 
overall employee health costs. In a part-
nership with Confluence Health, the 
company opened an on-site medical 
clinic and pharmacy in September 2015. 
The clinic, with several exam rooms 
and a pharmacy, offers everything from 

wellness and physical examinations to 
vaccinations, prescriptions and blood 
work that is sent to an outside laboratory. 
Prescriptions from the pharmacy are free 
of charge.

The clinic doesn’t intend to compete 
with existing primary care providers in 
the area, but can serve as a primary care 
provider for employees and seasonal 
workers who might otherwise not have 
one, said Stemilt spokeswoman Brianna 
Shales.

Diagnosis and treatment of chronic 
diseases, including diabetes and hyper-
tension, has been the biggest success at 
the clinic since it opened, said on-site 
physician Dr. Christian Kovats, and 
patients already are seeing improve-
ments in their health.

When the clinic first opened in 
September, Kovats said, many diabetic 
patients did not have a glucose machine 
or the materials to use those machines, the 
test strips, that are the most expensive part 
of diabetes care. Now, they have those test 
strips and machines and the patients are 
bringing down their blood sugar levels — 
some by as much as 50 percent.

Pre-diabetic patients also are being 
caught early enough to stop onset of the 
disease; one man lost 15 pounds after 
learning he was pre-diabetic, he said. 
And because medications are free at the 
on-site pharmacy, they’re motivated to 
fill them and take them.

Most important, Kovats said, “They’re 
engaged. They’re figuring it out.”

Kovats currently sees about 700 
Stemilt employees and their family mem-
bers, with room to grow the practice. The 
clinic aims to treat 18 to 20 patients per 
day, and is aiming to convert a fourth 
exam room for massage therapy to treat 
the most common ailment — upper back 
pain — among the workers Kovats calls 
“industrial athletes.”

It’s still too soon to know whether 
the clinic and pharmacy are lowering 
Stemilt’s health costs, Shales said, but the 
company is seeing its lowest absenteeism 
rates. Company President West Mathison 
believes in the program enough that he’s 
walked the packing lines on each shift 
specifically to help promote the clinic to 
workers.

“We really do believe preventative 
care is how we can reduce our health care 
costs,” Shales said. •

Shannon Dininny/GooD Fruit Grower

The Stemilt Family Clinic provides educational brochures for its 1,500 full-time employees, 
seasonal workers and dependent family members who might visit the clinic. Since opening 
in September 2015, the clinic already has 700 patients.

Cal Nagy has been using Fase2 for five years. He has found 
it has allowed more branches to grow on his trees.

For decades, AgroLiquid has understood that advanced 
crop fertility products and agricultural practices come 
from thorough research and applied technology, not 
guesswork. That’s why everything we learn through our 
extensive research program goes into the development 
and manufacture of the most efficient, environmentally 
responsible crop nutrient products available. Our 
entire line of fertilizers is formulated to help producers 
achieve the best possible, highest quality yields, while 
employing sustainable agricultural practices.

Learn more at agroliquid.com

“I sell cherries, but 
I’m in the business 
of growing trees. 
AgroLiquid has 
helped me grow 
beautiful 
trees.”
-Cal Nagy

QUALITYProducers
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A 
new educational program 
in Yakima, Washington, 
aims to meet the growing 
need for agricultural equip-
ment technicians who have 

the needed skills necessary to operate and 
repair today’s high-tech equipment.

The curriculum for the 12-month pro-
gram at Perry Technical Institute includes 
classroom theory and hands-on instruc-
tion in hydraulics and implements, fuel 
and electrical systems, electronics and 
power train theory. Students will learn 
to diagnose and repair a mix of farm 
equipment, including tractors, com-
bines, cultivators, seeders and sprayers, 
in preparation for entry-level technician 
jobs in agriculture or construction.

The need for farm equipment techni-
cians is big, according to John Riel, owner 
of Burrows Tractor Inc. and a member 
of the program’s advisory board. Most 
tractor dealers are looking for at least one 
or two good technicians, and many farms 
are looking for a quality technician as well.

“With more automation, mechaniza-
tion, we need a higher skill set of people 
coming into our service departments,” he 
said. And with the high cost of equipment 
and repair parts, growers want to get 
equipment fixed “right the first time.”

“The huge amount of dollars we’re 
spending on training people, you want to 
make sure you’re training people who will 
stick around,” he said.

The first class begins in June, with a 
capacity of 20 students. Jason Lamiquiz, 
Perry Technical Institute’s associate dean 
of education, said there are plans for 
another class next June, once the school 
has a better gauge of interest and job 
placement for the first class of students.

Lamiquiz credited the industry with 
coming forward to express the need, 
which was confirmed by a survey of 
key Northwest ag industries, and for 
working with the school to establish the 
curriculum. 

“There are some manufacturer-sup-
ported programs, but for a private insti-
tution, we’re going to be one of the few 
that I’m aware of to be offering an inde-
pendent program like this, in general ag 
equipment,” he said.

Riel previously worked with a commu-
nity college in Washington to establish a 
similar program, patterned after others in 
Minnesota and California, but it fizzled 
when the state cut the funding.

“Hopefully, we’ve picked off what 
everyone is doing well and works for them 
to customize to fit a need here,” Riel said. 
“Not everyone is meant for college. Some 
are gearheads and they like understanding 
how things work, and they can make good 
money. We have techs making $60,000 to 
$70,000 a year. There’s a decent wage for 
those people who want to work on it.”

The program has been approved by 
the Washington State Workforce Training 
and Education Coordinating Board and 
accredited by the Accrediting Commission 
of Career Schools and Colleges.

Applications for admission are now 
being accepted for summer enrollment. 
For more information, call Perry’s 
Admissions Office at (509) 453-0374 or 
toll-free (888) 528-8586. •

Ag tech
Educational program 
aims to fill need for 

equipment technicians.
by Shannon Dininny

tJ Mullinax/GooD Fruit Grower

Perry Technical Institute is offering a 12-month program to teach students to repair farm 
equipment, including tractors, combines, cultivators, seeders and sprayers.



18  MAY 1, 2016   Good Fruit Grower 	 www.goodfruit.com

T
wo years ago, when seasonal farm labor 
began getting scarce in the Midwest, 
Michigan Farm Bureau leadership looked to 
the Washington fruit industry’s handling of 
the same problem. 

In February 2015, the Farm Bureau formed a company 
called the Great Lakes Agricultural Labor Services LLC. 
Fashioned after the Washington Farm Labor Association 

(now known as WAFLA), the new member service pro-
gram worked with 10 farmers to bring 407 H-2A workers 
into Michigan last year. 

This year, the program is doubling in size. The com-
pany brought its first crew to the state to pick red peppers 
in late March.

 “We retained all 10 clients this year, found 10 more 
and will be bringing in 800 to 900 workers this year from 
February through late November,” said Bob Boehm, 
GLALS’s manager.

Growers have to deal with six agencies before they can 
bring H-2A laborers to Michigan, he said. GLALS helps its 
clients complete and submit the complicated paperwork 
because there is a little less than a two-week window to 
get it all done. 

“It can be overwhelming, but GLALS breaks it down 

Michigan grows 
labor program

GLALS is modeled on WAFLA to 
bring more seasonal workers  

to the Great Lakes region.
by Dave Weinstock 

Labor
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into steps. It’s a grower-friendly service,” said Fred Leitz, 
a Sodus, Michigan, fruit and vegetable grower, who con-
tracts with the firm.

For now, all the workers GLALS brings in come from 
Mexico. The company recruits workers, arranges trans-
portation to and from Mexico, brings workers to the 
farms where they will be employed, and provides con-
tracts and training. 

Prior to arrival, workers know what jobs they will be 
doing, as well as their work hours, wages and duration 
of their contracts. When workers arrive, GLALS pro-
vides bilingual support for training, housing and health 
information. Once workers arrive in Michigan, growers 
provide transport each week to places like the bank and 
grocery and other retail stores.

Growers, meanwhile, know their laborers are in the 
country legally.

For the past four years, Fred Leitz and his three broth-
ers left crops in their fields and apples on the trees. Like 
so many other growers in North America, they’ve recently 
discovered they can no longer depend on what was once 
a vast labor pool to pick and pack their products. 

The brothers farm 600 acres intensively, all in plasti-
culture and drip irrigation. The fourth generation to farm 
the land, they raise blueberries, tomatoes, cucumbers, 
apples and cantaloupes, all for fresh markets in the 
Midwest and the East.

They hire 250 people annually, which includes some 
full-time, local people. In the summer, the Leitzes hire 
175 workers for harvesting and another 60 for packing. 

“We have always hired from the migrant stream,” 
Leitz said.

They hired locally and had 80 percent of their work 
force returning each year — until four years ago. “It’s 
been four years since we’ve been able to harvest all our 
crops,” he said.

Leitz said there are two reasons for the labor shortage 
he and his brothers are experiencing. One is an aging 
labor pool and the other is a border situation unfavor-
able to farm labor. As president of the National Council 
of Agricultural Employers, a trade association located in 
Washington, D.C., representing agricultural employers, 
Leitz has visited Congress several times to try to gain 
dispensations for farm labor.

With no ready solution presenting itself, Leitz said he 
was forced to hire H-2A labor. After looking around at a 
few firms, he settled on Michigan Farm Bureau’s Great 
Lakes Agricultural Labor Service.

Leitz said there are a lot of good H-2A agents in the 
country, and most are NCAE members. “We chose Great 
Lakes because they were close and we liked the way they 
interact with growers and workers,” he said.

One of the things he likes is that not everyone who 
applies is accepted as a client. “GLALS staff comes to 
your farm and does a real good audit to see if it is in com-
pliance with the H-2A program regulations. If you fail, 
they tell you why and what you have to do to come into 
compliance,” he said.

The company also runs four to five on-farm sessions 
a year to bring growers up to date on the program. “They 
tell us, here’s where you are, here’s what you have to do 
and here’s what’s coming,” Leitz said.

This year, Leitz has 150 H-2A workers coming to his 
farm under two contracts, one starting in late April and 
the other starting in June. Both end in mid-October.

Leitz warned H-2A will only solve labor shortages. “If 
you have labor issues, it will not correct that problem,” 
he said. “You have to straighten all that out before you get 
involved with this program. People have to like working 
for you or this will not work out.” 

He also warned potential participants to follow the 
program’s regulations exactly as they are written. “You 
have to do it the way the U.S. Department of Labor tells 
you to do it. It doesn’t pay to do it your way.”  •
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Northwest FCS Crop Insurance Agents specialize in what they do, with 
the in-depth knowledge required to guide you through the maze of 
ever-changing crop insurance rules and regulations. Unlike other 
insurance providers, our licensed agents focus solely on crop insurance, 
working full time to help producers manage risk.

• Crop Hail

• Yield-based Insurance

• Revenue-based Insurance

Call to see for yourself what sets Northwest FCS apart.
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A
s the cost of labor increases, industries 
typically find ways to use less of it.

But the tree fruit industry is an excep-
tion, Wapato, Washington, grower Jim 
Doornink said during a panel discussion 

at the Washington State Tree Fruit Association’s Annual 
Meeting in December.

Over the past 25 years, fruit growers have been need-
ing more labor to produce fruit, despite the increasing 
costs. 

“Labor is a huge portion of our costs,” said Doornink, 
who farms 250 acres of cherries, apricots, pears and 
apples. “We’ve finally come to the point where we realize 
it has to stop, and we’re doing more and more every year 
to bring technologies in.”

Growers have made changes to their trel-
lises and growing systems. They’re using net-
ting and evaporative cooling to protect fruit 
from the sun, and advances have been made 
in spray application technology. But there 
have not been major changes that reduce the 
labor input.

“The changes that come along are incre-
mental changes,” Doornink said. “And 
sometimes incremental changes freeze you in 
position because you feel comfortable about 
the things you’ve learned and done. Instead, 
you should be looking to the future and what’s 
going to be done.”

Doornink recalled that when he joined 
the Washington Tree Fruit Research 
Commission’s board 30 years ago, he was 
advised: “Be not the first by which the new is 
tried, nor the last to lay the old aside.” Others 
have cautioned about the risks of being on the 
“bleeding” edge. 

“We need to be sure we’re not the ones who 
are bleeding or the ones who get left behind,” 
he said. “It’s very important that the technolo-
gies we adopt, we adopt from other industries. 
You have to be looking all the time.”

New technology is not a toy if it makes money, he 
added, but often growers try to make their toys make 
money for them. 

“I want a drone in the worst way,” he added. “I don’t 
want a tiny one that sits in my hand. I want a big one with 
shiny stuff on it, and I want one with lights on it, but I 
can’t figure out how to put it in my ranch budget and 
have it make money for me right now.”

Financial stretch
Sam Godwin, who farms 200 acres of apples, pears 

and cherries in the Tonasket area of north central 
Washington, said that, for small growers, the decision to 

Replacing 
labor with 

technology

Labor

It can be a  
challenge for 

small growers 
with limited 

budgets.
by Geraldine Warner

“Sometimes 
incremental changes 
freeze you in position 

because you feel 
comfortable about 
the things you’ve 

learned and done. 
Instead, you should 

be looking to the 
future and what’s 
going to be done.”

—Jim Doornink
10500 Brentwood Blvd., Brentwood, CA 94513
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rootstocks grow and are transplanted 
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Norma Aguilar 
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spend money on new technology is a difficult one. “We 
don’t have large budgets, so we have to make every dollar 
count as much as we can.”

Even buying something like a tractor at today’s prices 
is a financial stretch, he said, and growers must consider 
whether new equipment will fit into their orchards.

“We’re farming old ground,” he said. “I have orchards 
that are a hundred years old. A hundred years ago, they 
didn’t think of these things. We have big canopies and 
limited spaces. We’re looking at our orchards and trying 
to figure out how fast can we change architecturally to 
get to a critical mass where some of this technology fits. 
These are hard decisions to make.”

Godwin has a regular renewal program, planting some 
new orchard every year to stay updated while spreading 
out the capital investment. This also helps him keep cur-
rent with the costs of trees, posts and wires, for example.

“If you’re not doing it on a regular basis, it’s hard to 
budget and to get information, especially when you’re 
isolated up in the north away from the bigger chunk of 
the industry,” he said. “One of the advantages of farm-
ing in the north is that there are no giant neighboring 
orchards competing for labor and other resources. 

“But that’s changing,” he added. “The marijuana 
industry is taking off, and I think in the future that could 
be a competition for resources.”

Godwin is hoping that by the time robotic harvesting 
becomes available within the next few years, he will have 
converted enough of his orchard to the right structure 
that automated harvesting will make sense for his opera-
tion. “It’s something we’re excited about,” he said.

Vertical systems
Mark Hanrahan, a cherry and pear grower in Buena, 

Washington, said mechanical harvesting is possible for 
cherries already, but only if the grower is willing to try 
to market them without stems. A mechanical harvester 
developed about 15 years ago by Dr. Don Peterson with 
the U.S. Department of Agriculture was designed for 
angled canopies. Cherries were loosened from their stems 
with Ethrel (ethephon) applications and would fall into the 
harvester’s catching frame when the trees were shaken. 

Hanrahan, who will plant his first apple block next 
year, emphasized that platforms and other mechanical 
aids must be versatile so small growers with limited cap-
ital can use them for multiple orchard operations. He’s 
working toward having trees on vertical systems so they 
can be mechanically pruned and harvested. He believes 
a robotic harvester under development, which vacuums 
fruit from the trees, is a game changer and will require a 
vertical canopy.

Capital budget
Doornink asked the other panelists how they handle 

their capital budget and commented that he finds it a 
scary thing to put together a five-year capital budget with 
all the things he wants to do and their associated cost.

Mark Stennes, who grows apples, pears and cherries 
with his family in Okanogan County, said he is moving 
from a labor-oriented budget to more of a capital bud-
get, shifting from 65 percent for labor to 65 percent for 
equipment and technology. For the past 10 years he has 
been working to ensure their plantings will be conducive 
to robotics.

Stennes said his father, Keith, and brother, Kevin, who 
are partners in the business, asked him last spring for a 
five-year capital budget. He put together a wish list that 
almost gave them a heart attack, he joked. There must 
be good harmony between the finance and operational 
sides of the business and shared goals, he stressed. Plans 
must be made five to 10 years ahead because nursery 
trees have to be ordered up to five years ahead of time, 
and it can be another five years before they come into 
full production.

Godwin said several years ago he began making 
annual lists of proposed activities and acquisitions based 
on where he felt he needed to make changes and how 
soon. His plan took into account how big his operation 
could get before he had to build additional housing 
or when he would need to plant on lower ground that 
would require a wind machine.

“Whatever plan we settle on, it has to pay its own way,” 
he emphasized. “It’s not like I have a big stash of money 
somewhere. It has to pencil out at the end of the day.” •
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Canadian farm labor program 
reaches 50-year milestone.

by Dave Weinstock 

A 
program supplying seasonal workers to 
Canadian farmers is necessary to the sur-
vival of agriculture in Ontario, according 
to a new study released by Agri-Food 
Economic Systems, an economic research 

firm based in Guelph, Ontario.
Celebrating its 50th anniversary this year, the Seasonal 

Agricultural Workers Program (SAWP) brings more than 
30,000 guest workers to Canada annually, with 17,500 
working in Ontario. 

“Their labor creates $5.4 billion in economic activity 
and 34,280 additional agricultural sector jobs,” said Ken 
Force, a Hamilton, Ontario, vegetable grower and presi-
dent of the Foreign Agricultural Resource Management 
Services (FARMS).

Despite SAWP being a federal program, FARMS has 
administered it since 1985, when the Canadian gov-
ernment handed the responsibility for running it to the 
farmers who benefit from the program.

History
Following World War II, the Hamilton/Niagara area 

of Ontario experienced a huge influx of immigrants from 
Italy, Portugal and Eastern Europe. The men went to 
work at one of the large steel mills then in the region, and 
their wives went to work in the fields. Seasonal laborers 
were plentiful. 

“My grandfather used to say you only wanted to take a 
vehicle with space for the number of workers you wanted 
and nothing more or you’d get too many,” Force said.

The immigrants came to the region with nothing, but 
as time passed, they eventually made enough money to 
buy houses and improve their lifestyles. “All of a sudden, 
in the mid-1960s, all these guys started saying, ‘My wife, 
she’s not working any more,’” he said.

By then, immigration to that part of the country had 
all but stopped. There were no new immigrants to take 
their places and little interest from local Canadians to do 
that kind of work.

The Canadian government launched a pilot guest 
worker program in 1966, bringing in 264 men from 
Jamaica. It was a timely decision because by the mid-
1970s, all the original immigrant labor had retired. 

“They created a bilateral program,” Force said. “The 
Canadian government and the governments of the 
countries where the labor came from, as well as the farm 
community, were all involved in running the program.”

In 1985, the Canadian government came to the farm-
ers and said the $250,000 they spent each year to run 
the program made it too expensive. “We said, ‘You can’t 
close it down! It’s too necessary!’ They said, ‘Then you 
run it,’” he said. 

So, the farmers set up a nonprofit corporation to run 

Bringing  workers 
north to  Canada
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Bringing  workers 
north to  Canada

the program. The federal government retained the right 
to refuse service to any growers whose operation does 
not meet SAWP standards. 

Today
Workers arrive throughout the year, but no worker 

can stay longer than eight months.
Force has used the program to hire seasonal workers 

on his 250-acre farm for 46 years. He and his son hire 
18 Jamaican workers, plus two or three local Canadians 
to work on their operation. One Jamaican worker has 
worked for them for 31 years.

Keeping workers around for that many years is not 
uncommon on Canadian farms. Hector Delanghe said 
returning workers comprise 95 percent of his seasonal 
help. 

Delanghe has a 400-acre farm, 200 acres of which is 
in fruit. He grows apples, peaches, pears, plums, apri-
cots, nectarines and strawberries in Blenheim, Ontario. 
Delanghe said he hires about 20 guest workers each year 
and has used the program for 47 years. “If we get more 
local help, then we won’t bring in as many foreign work-
ers,” he said. 

 All of his workers are trained to run the farm machin-
ery. Two are trained assistants, workers who are licensed 
to apply chemicals on the farm. The rest of the crews “do 
a lot of pruning, thinning and harvest work.”

Massive shortage
The U.S. guest worker program, H-2A, has come 

under criticism from farm labor groups who contend the 
program takes jobs from domestic laborers. That kind 
of criticism exists in Canada, too, coming mainly from 
advocacy groups and unions, even though Ontario law 
forbids the unionization of farm labor. 

However, the criticism is muted somewhat by research 
showing large agricultural labor shortages there.

A recent study by the Conference Board of Canada, an 
independent, nonprofit applied research organization, 
showed that Canadian agriculture had positions for 
59,000 seasonal workers. “We were able to fill 43,000 jobs 
with foreign workers, leaving 16,000 jobs unfilled,” Force 
said.

By 2025, he said, the study projected Canadian agri-
culture would be short 114,000 jobs. •

“The Canadian government  
and the governments of the 
countries where the labor 

came from, as well as the farm 
community, were all involved  

in running the program.”
—Ken Force
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T
he federal government announced revisions 
to the federal Agricultural Farmworker 
Protection Standard last fall, marking the 
first major updates to the program since it 
was implemented more than 20 years ago.

The decision has many states reviewing their own 
programs to ensure they meet the proposed regulations, 
which include mandatory annual training for farm work-
ers and pesticide handlers — rather than training once 
every five years — and additional content areas that must 

be covered in those train-
ing sessions, among other 
things.

The protection standard 
is a program managed 
by the Environmental 
Protection Agency. 

In Washington, many 
of the requirements in 
EPA’s proposal, though 
not all, are already being 
met, thanks in large part to 
a progressive farm worker 
education program that 
has provided training to 

more than 20,000 people since its inception in 2000 and 
has served as a model to other states.

Washington created its farmworker education 
program — a partnership of the Washington State 
Department of Agriculture, the Washington Department 
of Labor and Industries, Washington State University and 
industry sponsors, including the Washington State Tree 
Fruit Association — after field research showed that both 
agricultural employers and employees lacked awareness 
of personal protective equipment requirements. 

The goal: train farm workers, supervisors and opera-
tors, including the highly vulnerable group of Spanish-
speaking workers, to work safely around pesticides and 
pesticide residues.

“We know our program is pretty unique,” said Ofelio 
Borges, supervisor of the Washington State Department 
of Agriculture’s farm worker education program. “We 
have worked with other states that want to mimic what 
we’re doing.” 

Today, the program offers several hands-on work-
shops for farm workers and supervisors that cover pesti-
cide safety, respirator protection and fit-test procedures, 
as well as a “train the trainer” class. A pre-license pesti-
cide applicator training is delivered to employees of all 
types of agricultural industries, including tree fruit and 
wine and table grapes. Washington also was one of the 
first states to provide both the study manual and exam 
in Spanish.

The newest course, tested in a pilot program last year 
and now added as part of the program in 2016, provides 
information needed for workers to perform air blast 
spraying and boom sprayer calibration. The course 
stemmed from an increase in the number of incidents of 

Centerpiece

Farm worker teaching 
team leads the nation 

in preparing workers for 
safe use of pesticides.

by Shannon Dininny

photos by TJ Mullinax

A SPRAY-plus education

Ofelio Borges of the Washington State Department of Agriculture talks during a spray application training in Naches, Washington, in March. The session 
is one of several training workshops and hands-on sessions presented in cooperation of state agencies, Washington State University and agriculture 
groups. Flor Servin, at right in red jacket, of the Washington State Department of Labor & Industries, is also a member of the training team.
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New federal 
regulations for 
pesticide use

Most of the changes to the fed-
eral Agricultural Farmworker 

Protection Standard take effect Jan. 
1, 2017.

Among other things, the new 
standard eliminates a five-day 
grace period allowing workers to 
labor in an area where pesticides 
have been used before they receive 
training. (This rule had already 
been implemented in Washington.) 
The standard also mandates annual 
training for fi eld workers and pesti-
cide handlers, rather than training 
once every fi ve years.

Effective Jan. 1, 2018, training 
courses for pesticide handlers must 
cover 36 points, up from 13 points. 
The number of training points for 
fi eld workers increased from 11 to 
23 points. In addition, the pesticide 
safety poster used by agricultural 
employers will be modifi ed by EPA 
for use effective Jan. 1, 2018.

For more information about 
EPA’s revised Agricultural Worker 
Protection Standard go to 1.usa.
gov/1UEdX4M.

PLAY
Learn more about the WSDA training workshops for 
orchard workers and managers at goodfruit.com/media 
(Videos available in both English and Spanish).

A SPRAY-plus education

Ofelio Borges of the Washington State Department of Agriculture talks during a spray application training in Naches, Washington, in March. The session 
is one of several training workshops and hands-on sessions presented in cooperation of state agencies, Washington State University and agriculture 
groups. Flor Servin, at right in red jacket, of the Washington State Department of Labor & Industries, is also a member of the training team.

Borges shows spray application trainees 
how to measure spray volume in the fi eld 
using a combination of tools.
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spray drift, which after declining for several years spiked 
to 72 complaints alleging drift in 2013, highlighting the 
need for additional education and farm worker familiarity 
with spray equipment. The course also addresses many 
other safety issues, including tractor and sprayer safety.

Sprayer training
Orchards have changed signifi cantly in recent years. 

Sprayers that were designed for orchards comprised 
of big, stand-alone trees now face fruiting walls, but 
the sprayer technology has changed little, said Borges, 
who has been with the education program for 14 years 
after working for several fruit companies as an orchard 
manager. 

In addition, the traditional way to calibrate a sprayer 
is very complicated, and a lot of workers simply don’t 
know how to do it. The class teaches step by step what 
calibration is and how to do it.

“An applicator’s perspective is very limited, so if 
they’re drifting, they’re going to be the last ones to know,” 
Borges said. “We advise workers to run sprayers through 
with water and get to know where their product is going.”

The class also focuses on weather-tracking technol-
ogies that can be used to reduce drift. “We’re talking to 
these workers about safety and weather and about how 
these new technologies can be used to reduce drift,” 
Borges said. “We want to teach them how to use the 
equipment, but most of all, we want to teach them to be 
safe.”

Klipsun Vineyards, located in Washington’s Red 
Mountain appellation near Benton City, sent three 
workers to a recent sprayer class sponsored by G.S. Long 
Co. One of them, Roy Garcia, supervises about 24 farm 
workers during harvest and said he will be teaching what 
he learns at the vineyard’s safety meeting each month.

Many programs offer video demonstrations to teach 
workers how to perform a task, but the Washington 
workshops require attendees to learn and apply the 

information in the orchard, ensuring they are more likely 
to walk away with the knowledge, he said.

Wayne Worby, who grows 17 acres of cherries near 
Selah, Washington, said the competitive industry 
demands that growers stay up to date on technologies, 
including spray technology. “Twenty years ago, we were 
harvesting 50 bins to the acre and were pretty happy with 
that. Now, it’s 150,” he said. 

An added benefi t of the class is that the instructors 
aren’t the only teachers; plenty of attendees offer ideas 
as well, he said. Worby, who has been growing fruit since 
1979, uses an aging, power blast sprayer that requires 
him to think differently about how to calibrate and apply 
pesticides. 

“We’re always trying to outthink a plant, and the plant 
always wins,” he said. “But other people have resources 
too, so I like to hear what others are doing to validate 
what I’m doing or get new ideas.”

ONLINE
For more information on 
Washington’s Farmworker Education 
Program, visit 1.usa.gov/236i9z2

“We want to teach 
them how to use the 

equipment, but most of 
all, we want to teach 

them to be safe.”
—Ofelio Borges

Jaime Ramon of the Washington State Department of Agriculture (top right) talks during a spray application training to 
help applicators reduce spray drift. 

Jaime Ramon checks Daniel Canales’ math during an 
exercise to accurately calculate spray nozzle application 
amounts.
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Progressive change
Jaime Ramon, a WSDA employee who has worked 

in training and compliance for 10 years, said that when 
he started with the department, farm worker training 
consisted of about three or four classes over the course 
of the winter, “and one or two might be canceled.” The 
program started during the last week of January and ran 
through the first week of April.

Today, the number of classes has grown to 22, begin-
ning each November. 

“We give them the tools. We give them the ideas, the 
best management practices for pesticide application,” he 
said. “But we learn a lot from the trainees. They are doing 
the job. The response has been really good, but the more 
participation, the more we learn to make changes to do 
this better, too.”

Pre- and post-training surveys show that 70 percent 
of people attending the pesticide handler training are 
there for the first time, while 30 percent are returning for 
a refresher, said Flor Servin of Labor and Industries. For 
the train the trainer class, many more people repeat it to 
ensure they are up to date on the latest information.

“It’s an excellent source of information,” Servin said. 
“I don’t think there’s any organization, or at least I’m 
not aware of any other organization, providing these 
services and information with the quality that we do, 
with the detail and with the methodology that we use. 
We are always changing and improving the programs, 
every year. I see that as a tremendous benefit, not just to 
workers but also to managers, growers and the industry.”

In December, the Washington State Tree Fruit 
Association recognized the farm worker education team 
— WSDA’s Borges and Ramon and L&I’s Servin and 
Ramon Benavides — with the Latino Leadership Award. 
In introducing the award winners, WSU Extension 
specialist Karen Lewis noted that the team’s hands-on 
training on everything from worker protection standards 
to respirator use has improved safety, both at work and at 
home, for thousands of people.

“They’re not just numbers,” she said. “These are peo-
ple changing lives.”  •

Flor Servin of the Washington State Department of Labor 
& Industries writes a problem for trainees to solve.

SPRAYER TRAINING TIPS
On next page, WSU researcher Gwen Hoheisel offers 
tips from the sprayer training workshop.
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R
ecent complaints about 
pesticide spray drift from 
Washington orchards 
highlight the need for 
greater education about 

sprayer technology, from calibration 
and optimization to maintenance and 
monitoring.

A new class offered in partnership 
by the Washington State Department of 
Agriculture, Washington Department of 
Labor and Industries and Washington 
State University provides workers with 
information and tools to ensure pesticide 
sprayers are calibrated and configured to 
meet the needs of orchards that may vary 
in tree structure or canopy size, while also 
reducing drift.

Here are five key points from that 
workshop:

1 Empower and plan. Growers must 
empower their employees with the time, 
knowledge and tools to perform the steps 
necessary for a successful spray program 
— one that both meets crop needs and 
reduces spray drift. Some of these steps, 
such as maintenance and calibration, will 
be performed annually, while others may 
only need to be done every two years. It 
really depends on the specific area a grower 
wants to monitor, but regardless, all grow-
ers need to make a commitment to ensure 
their workers are empowered to plan and 
prepare for the season and to carry out the 
steps as the season progresses.

Good to Know

Better ways 
to SPRAY

PHOTOS by TJ Mullinax/Good Fruit Grower

Gwen Hoheisel of Washington State University says water-sensitive paper can help workers determine where an orchard 
sprayer’s nozzle is hitting the trees.

Five tips from 
sprayer training 

workshop can 
help limit your 
pesticide drift.

by Gwen Hoheisel
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2 Maintenance should be completed 
daily and annually. All of the parts of 
a sprayer need to be working properly 
to ensure proper calibration and 
optimization. Is your pressure gauge 
working correctly? Are your hoses worn? 
What about electronics that might be 
on your sprayer? All need to be working 
correctly to ensure the spray program 
meets its goals but doesn’t overshoot the 
orchard.

3 Sprayer calibration should be per-
formed at least annually to ensure that 
growers and workers know the proper 
amount of spray is being applied. There 
are many methods that people use for 
calibration, and each has its own pros 
and cons. This class teaches methods 
that allow workers to evaluate individual 
nozzle output so that they know whether 
each nozzle is good or bad. 

4 Optimization is about getting 
every drop to the crop. There are two 
parts to optimization. The fi rst part is 
to direct all the spray into the canopy, 
by adjusting nozzle direction or turn-
ing nozzles on or off. The second part 
involves matching the air volume with 
the canopy density. 

Wherever the air fl ows, the spray will 
follow, and growers want the spray to 
stay in the row. There are three methods 
to reduce air volume: gear up or throttle 
down the sprayer, limit the amount of air 
coming into the fan by covering the cage 
fan with plywood doughnuts or cloth 
shrouds, or change the fan setting from 
high to low. 

Eventually, there will be commercial 
technologies that will allow for the air vol-
ume to be adjusted automatically. In the 
meantime, growers should ensure these 
steps are taken in the fi eld to optimize 
spray output.

5 Monitoring. Workers need to be 
able to make these adjustments and 
determine whether the spray went 
where it was supposed to go. Did it stay 
in the canopy? Did it drift? Growers 
should put out water-sensitive paper to 
determine where spray is going. Growers 
often ask how long their ceramic noz-
zles will last, but that’s a question that 
is dependent on their water quality and 
spray programs. However, they could 
monitor these nozzles in the calibration 
and be able to come up with manage-
ment rules.

Workers can’t manage spray unless 
they monitor it, which means they need 
to be empowered to do so. Growers have 
to empower people to monitor so they 
can make adjustments and ensure these 
adjustments work. •

Gwen Hoheisel is a regional extension 
specialist for Washington State University 
in Prosser, Washington.

ONLINE
Gwen Hoheisel explains 
six steps to calibrate and 

optimize airblast sprayers: bit.ly/
sprayer_calibration

Hoheisel shows 
how to check the 
direction of an 
orchard sprayer’s 
nozzle by using 
ribbons attached to 
each nozzle
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P
otatoes were Mimi Nye’s thing in 1990. As the 
agronomist for Chateau Ste. Michelle’s row 
crop farm, her goal was to produce the ultimate 
“Mac fry” potato.

A year later, Ste. Michelle Vice President Jack 
Kelly tapped her to manage a new wine grape vineyard, 
Canoe Ridge, on Washington’s steep southern bluffs 
overlooking the Columbia River. Nye, then 38, admit-
tedly didn’t know much about grapes, but Kelly said, 
“Don’t worry, Mimi. You’ll grow with the vineyard.” 

Her first boss, Rich Wheeler, told her Canoe Ridge 
would be a world-class vineyard, and Nye wondered, 
“How does he know that? That’s a lot of pressure, and 
how will I know we’re world class?”

Twenty-five years later, Canoe Ridge is renowned 
for producing premium wines, including three on Wine 
Spectator’s prestigious “Top 100 Wines of the World” list 
— three different varieties and in three different vintages. 
Now Nye is stepping away as the only vineyard manager 
the site has ever known.

Time to say 
goodbye

Canoe Ridge Estate manager 
Mimi Nye retires after 35 years 

with Chateau Ste. Michelle.
by Shannon Dininny
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“It’s almost like I was meant to be here, and all the 
blessings — It’s a beautiful place and people who work 
here are happy. It’s just such a special place,” Nye told 
Good Fruit Grower in advance of her April retirement. 
“But I’m getting too tired. It’s a demanding job.”

Ste. Michelle viticulturist Kari Smasne has been pro-
moted to vineyard manager at Canoe Ridge, and pro-
duction supervisor Pedro Flores has been promoted to 
assistant vineyard manager.

Smasne began her career with Ste. Michelle as an 
intern in 2004, working her way up through viticulture 
positions. Most recently, she has supported the winery’s 
Cold Creek and Col Solare vineyards. Flores, meanwhile, 
began working with Ste. Michelle in 1987, helping to 
develop various vineyard sites, and became a team 
member at Canoe Ridge under Nye in 1991.

Getting started
Canoe Ridge Estate Vineyard sits 10 miles west of 

Paterson, Washington, on virgin ground close to the 
river. The south-facing slopes tend to be frost free and 
heat up quickly for early ripening.

The first year, Nye learned about planting and trellis-
ing. The second year, she learned about training up the 
vines. “And the third year, I learned about harvesting, so 
when Jack Kelly said I would grow with the vineyard, he 
was right,” she said.

The vineyard has grown to nearly 600 acres, including 
a mother block certified clean of viruses and diseases, and 
10 varieties of grapes, mostly reds: Cabernet Sauvignon, 
Cabernet Franc, Malbec, Merlot, Syrah, Grenache, Petite 
Verdot, Mouvedre, Chardonnay and Viognier. Each of 
the vines has been one of Nye’s “babies.”

The vineyard is undergoing a renovation in sections; 
where Chardonnay had been planted on a south slope, 
Cabernet Sauvignon is replacing it to take advantage 
of the longer growing season. A Malbec block is being 

planted on a steep hill high above the winery, and 
Smasne planted her first four “babies” in that block.

“I’m excited. It’s going to be an adventure, and I’m 
happy and blessed to come in to such a great situation,” 
she said. “Everyone is so welcoming and so helpful, not 
only knowledgeable but helpful and wanting to see the 
next person succeed. It feels good.”

Smasne has a step up on her, Nye said, because she’s 
been a viticulturist for 12 years. “She’s worked with a lot 
of different growers, bringing a lot of different knowledge 
and experiences,” she said. “I tell her she’s going to be 
better than me.”

For her part, Nye helped secure third-party LIVE and 
Salmon Safe certification for the vineyard in 2009. During 
her tenure, three wines made Wine Spectator’s Top 100 
list — the 2006 Canoe Ridge Estate Cabernet, 2004 Canoe 
Ridge Estate Chardonnay and 1999 Canoe Ridge Estate 
Merlot — and she likes to point out that a third of the 
grapes from a fourth Top 100 wine (2013 “The Pundit” 

It’s all in the water
So what enables Washington wines to stand out 

in a crowded marketplace?
The difference is all in the water, said Mimi 

Nye, longtime vineyard manager at Chateau Ste. 
Michelle’s Canoe Ridge Estate Vineyard. She 
retired from that job in April.

Canoe Ridge has gotten acclaim with many 
varieties, but it’s not just that particular site that 
stands out, she said. The Horse Heaven Hills 
appellation, which includes Canoe Ridge, and 
Washington state in general benefit from irri-
gation that other wine regions just don’t have 
available.

Different varieties require different amounts 
of water; Chardonnay needs more water to make 
the kind of wine you want, whereas Cabernet 
Sauvignon benefits from water stress, she said. 
Having the ability to manage that water is key to 
growing premium wines.

“A lot of places where they grow grapes, they 
grow a few varieties well, but here in Washington, 
we can grow a lot of varieties well,” she said. “A lot 
of places in the world will have a great vintage one 
year and a lousy one the next year. Washington is 
very consistent year after year, largely because of 
irrigation.”

Some places, such as France, historically 
barred irrigation, letting Mother Nature play her 
part, Nye said, “which is very romantic and all, but 
it’s not necessarily good for the wine.”

Washington, conversely, can adapt to changes 
of the seasons and apply water accordingly, she 
said, and that’s key to growing so many different 
varieties and consistently producing premium 
wine. —S. Dininny

courtesy ste. Michelle’s/AndreA Johnson PhotogrAPhy

Mimi Nye has managed Ste. Michelle’s Canoe Ridge 
Vineyard near the Columbia River since it was first planted 
on the bluffs of southern Washington in the early 1990s.

“A lot of places in the world 
will have a great vintage 

one year and a lousy one the 
next year. Washington is very 

consistent year after year, 
largely because of irrigation.”

—Mimi Nye
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Syrah from Tenet Wines) came from 
Canoe Ridge as well.

“Canoe Ridge has three and one-third 
wines on the Top 100, and four differ-
ent varieties,” she said. “I don’t know if 
there’s another vineyard in the world that 
can say that.”

Moving on
Nye’s passion for growing grapes and 

producing wine was contagious, and 
she pursued her job with no other agen-
das despite being one of the stalwarts 
among early women in the Washington 
wine industry, said Joy Andersen, wine-
maker for Ste. Michelle label Snoqualmie 
Winery.

“She just got the job at hand and did it. 
It wasn’t about trying to prove herself or 
be a woman in the workplace,” Andersen 
said. “She just showed what anybody 
could do, woman or man, and she 
managed to do a very, very good job at 
bringing that vineyard up to world-class 
status.”

Nye will continue this year as a con-
sultant to Ste. Michelle, helping to guide 
Smasne through her first season as vine-
yard manager, pointing out the things to 
expect in different parts of the vineyard 
throughout the season. Also helping will 
be members of the crew, some of whom 
have been with the vineyard as long as 
Nye.

Nye recalled a day in the vineyard 
when she wondered if the crew should 
quit for the day or tough it out through 
a rainstorm, worried she might make 
the wrong decision, until Flores spoke 
up. “He said, ‘Don’t worry, Mimi. The 
people respect you,’” she said. “That was 
a breakthrough for me. I was unsure of 
myself, because of the language barrier, 
and when he told me people respected 
me, I started to have more confidence 
that these are my people.”

Nye said she’ll miss the Ste. Michelle 
family, but the people — and the wine — 
have made the trip worthwhile.

In February, the Washington 
Association of Wine Grape Growers 
honored Nye with the Grower of the Year 
award, joining the likes of Dick Boushey, 
Jim Holmes and Paul Champoux. “I didn’t 
think I was one of them and now I think, 
‘Yeah, I’m one of those people. I belong 
there,’” she said. “It took me a little while 
to accept that, but now I realize more 
people were watching than I realized.”

At the ceremony, Nye recalled reading 
Proverbs 31 when she was first offered the 
vineyard manager job. The story is about 
a woman — a wife, mother and business 
woman — who uses her profits to plant 
a vineyard. “So, 2,800 years ago, a Jewish 
woman planted a vineyard. I thought, ‘If 
she can do it, I can do it,’” Nye said. “She’s 
the ideal woman, and she’s no pushover.”

At 39, Smasne is close to the age Nye 
was when she started at Canoe Ridge, and 
both had been working for Ste. Michelle 
full time for 10 years before taking over 
the vineyard.

“It’s funny. We have a lot of weird 
idiosyncrasies. She’s my younger clone, 
according to my husband,” Nye said. “We 
are different in a lot of ways. We have dif-
ferent strengths for sure, but we have a lot 
of similarities too.”

So the legacy of Canoe Ridge contin-
ues, with wine that is delicate, nuanced 
and balanced. “There’s something in 
this vineyard that is feminine,” she said. 
“Some things are meant to be.” •

courtesy ste. Michelle’s

Kari Smasne, Ste. Michelle’s viticulturist, will take over as vineyard manager at Canoe Ridge, and production supervisor Pedro Flores has 
been promoted to assistant vineyard manager. Both are longtime Chateau Ste. Michelle employees.
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New label by Washington 
winemaker supports  

health clinic for those in need.
by Shannon Dininny

A
mong the hundreds of wine labels in 
Washington, one has been created solely 
to ensure health care services for farm 
workers and their families: Vital Wines.

The new label by winemaker Ashley 
Trout, founder of Flying Trout Winery, donates all prof-
its to SOS Health Services, a free health clinic serving 
patients who might otherwise have no access to afford-
able health care in southeast Washington and northeast 
Oregon.

The idea was born out of a significant rock-climbing 
accident Trout suffered in 2004 while visiting Japan. She 
endured five surgeries and was hospitalized for 42 days 
— all without health insurance.

“Luckily, the accident happened while I was in 
another country,” she said. “I started working in the wine 
industry in 1999, and during my 17-year stint, I’ve never 
gotten health insurance from an employer.”

Trout now has health insurance through her husband 
(winemaker Brian Rudin of Canvasback Wines), but 
she calls the wine industry a tough one for anyone who 
requires health benefits.

“It’s not that wineries are evil incarnate. It’s just a 
tough scenario,” she said. “Margins are tough. All the 
wineries in Washington state are still very young, and if 
you look at the capital it takes to build a winery building, 
or to sit on fruit that doesn’t hit the market for two to 
three years, or to plant a vineyard that doesn’t produce 
fruit for several years, you see you’re just sitting on cash 
that you can’t spend on benefits for workers.

“To work within the industry is to understand that 
health care is not a given,” she said. 

Filling a need
In western Oregon’s Willamette Valley, the ¡Salud! 

program works to provide quality health care services 
to seasonal vineyard workers and their families, under 
a collaboration between Tuality Healthcare doctors and 
Oregon winemakers.

Hundreds of miles to the east, the SOS clinic serves a 
region that includes upscale Walla Walla, Washington, 
home to hundreds of wineries and surrounded by thou-
sands of acres of wine grapes, and the neighboring farm 
worker-heavy community of Milton-Freewater, Oregon, 
which had an average per capita income of $15,000 in 
2013.

The clinic treated 1,064 patients last year.
Volunteers donate their time to keep the clinic open 

two days each week — 10 local physicians, another 10 
nurses, medical assistants and certified nursing assis-
tants, and a handful of people to handle front desk duties 
and interpreting for the largely Spanish-speaking Latino 
population.

The clinic operates similar to an urgent care clinic, 
offering a range of services. Most patients seek treatment 
for non-communicable diseases, such as diabetes and 

Healthy 
workers 
and healthy 
vineyards

Grapes

courtesy of Ashley Trout

Ashley Trout is the founder of Flying Trout Winery.
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hypertension, and for upper-respiratory infections, said 
Krystal Lum, SOS volunteer coordinator.

The clinic also handles blood draws every Thursday 
morning, provides women’s health services, connects 
patients to additional care they may require, such as 
chiropractic care, and assists with paperwork to help get 
outside services at discount that the clinic can’t provide, 
such as X-rays.

SOS serves a vital need in the community, not just for 
migrant workers who may need care just one day while 

in the region, but for others who otherwise might spend 
thousands of dollars on non-emergent care during a hos-
pital emergency room visit.

And in addition to the money that will be raised by 
Vital Wines, Trout and her label also have helped to 
spread the word about the clinic, Lum said.

“It’s allowed us to help push our capacity, and also 
get different programs going for some of the workers,” 
she said. “Hopefully, we’ll continue growing, as long as 
there’s need.”

Three wines to better health
For wineries close to urban centers, fundraising for causes can be a simple thing. 

Advertise a wine auction, and people come to support the cause.
In rural areas, fundraising is decidedly more diffi cult.
Ashley Trout, winemaker for Vital Wines in rural Walla Walla, Washington, aims 

to produce up to 500 cases each year — a rosé and two red wines, The Given and The 
Gifted — in support of SOS Health Services, a free health clinic for those in need.

The label’s Sangiovese rosé from Seven Hills Vineyard was released in April. The 
red wines may vary from year to year, depending on which vineyards are able to 
donate grapes and want to participate, Trout said.

Everything involved in the production of the wines has been donated from fruit to 
bottle, including corks, capsules, labels and design work.

Trout recognizes the effort and expense required of vineyards and small compa-
nies to donate products and services to such a cause. She expressed gratitude for the 
outpouring of support for a worthwhile cause.

“This clinic is free, and it’s here,” she said. “It’s such a great way to wake up every 
morning, to have people wanting to give to a cause that I thought I was the only one 
who was passionate about. I am overwhelmed with how many people are on board.” 

—S. Dininny

courtesy of Ashley trout

The fi rst release from Vital Wines, a rosé, became available in April. Two red wines are 
expected to be released later this year.
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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 
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 The wind machines also reduced my  

vine damage.  I put the wind machines on 
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my unprotected areas had less than 1 
ton per acre.”  
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Room to grow
Trout’s accident wasn’t the only reason for starting 

the label. In an interview with Good Fruit Grower, she 
recalled accompanying her surrogate grandmother, who 
only spoke Spanish, to translate during medical appoint-
ments when she was a child.

Many farm worker families are in the same position, 
Trout said.

“These adults are vulnerable. They’re humiliated 
talking about really personal stuff, and they’re supposed 
to have the respect of this little human,” she said. “And 
the kids are trying to do right by their parents or grand-
parents, but they’re stressed they’re not going to get it 
right. It’s a really big issue.”

Many farm workers also often choose a physician 
solely because the provider speaks Spanish, even though 
that provider might not be at the top of his or her spe-
cialty or have a great reputation, she said. 

“These are all choices that workers have to make, and 
as often, you’re dealing with a lot of workers who don’t 
have the opportunity because of where they are on the 
employment ladder to call in and say, ‘I won’t be in until 
9:30 on Wednesday because I have a doctor’s appoint-
ment,’” she said. 

A board member of SOS, Trout said she would love 
to see the clinic feature a mobile unit in the future, but 
in the meantime, she’ll settle for increasing the number 
of hours the clinic is open. In the first year, she’d like to 
double the clinic’s operating expenses, and come close 
to tripling them in subsequent years.

In the meantime, she’s been visiting farm workers in 
the vineyards during the early morning hours, before her 
day at the winery begins to spread the word about the 
clinic.

The reality is that the wine industry winds up with 
a lot of frustrating health situations, she said. “I’m not 
arguing we can fix that with Vital, but we can ease them if 
we start thinking creatively out of the box.”  •
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W
ine grape growers look-
ing to mechanize in 
Washington may want 
to eye cluster thinning, 
the most expensive 

chore in terms of labor. In Oregon, con-
tracted manual harvesting tops the list. 

Those are among the preliminary 
conclusions of Dr. Dean McCorkle, 
a Texas A&M University economist 
examining the facets of wine grape 
growing that might be ripest for 
automation.

McCorkle, an extension specialist with 
the university’s Agriculture Economics 
Department in College Station, Texas, 
is leading a team of economists and 
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Project in early stages to 
help wine grape growers 
find ways to mechanize.
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engineers in a three-year project to find 
ways to mechanize wine grape vineyards. 

The first step, he figured, would be 
to calculate the cost of labor for differ-
ent tasks and maybe give engineers an 
idea of where to target their innovation, 
identify the tasks that lend themselves to 

mechanization and determine technical 
requirements.

“A lot of this is going to be some work 
the engineers do,” McCorkle said in an 
interview with Good Fruit Grower.

For example, cluster thinning in 
Washington costs an average of $238 per 
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acre, or $527,666 for a 250-acre vineyard 
over 10 years, taking into account shifting 
prices of labor and other variables. In 
Oregon, where work is done by hand on 
smaller properties, contracted manual 
harvesting costs $630 per acre or $55,871 
over 10 years for a 10-acre vineyard. 

If growers want to mechanize either 
of those duties, they would 
need to compare the capital 
expense of machinery to 
those 10-year costs, assum-
ing that the new technology 
has a 10-year life span, 
McCorkle said.

McCorkle is mostly 
done with the math for 
the $462,000 research 
project, funded by a grant 
from U.S. Department of 
Agriculture’s Agriculture and 
Food Research Initiative’s 
Agricultural Economics and 
Rural Communities Program. 
He shared the preliminary results with 
growers in January at the Precision 
Farming Expo in Pasco, Washington.

Engineers will work the next two years 
to determine which of those high-cost 
chores might benefi t from mechaniza-
tion and other details, such as how many 
thinning machines a 250-acre orchard 
might need.

Collaborating on the project are 
officers with RE2 Robotics, a firm in 
Pittsburgh, Pennsylvania, as well as other 
faculty from the Texas A&M AgriLife 
Extension service. 

To fi gure out the math, McCorkle and 
his team assembled panels of between 
four to six wine grape vineyard owners 
and managers from each of fi ve states 
— Washington, Oregon, California, New 
York and Texas. He also studied one 
panel each of table grape growers and 
raisin growers, both from California.

He crunched a slew of fi nancial data, 
such as acreage, debt, operating budgets, 
price per ton, average yields, insurance 
coverage and more, to create a represen-
tative “typical” sample for each area. The 

Washington vineyard, located in Prosser, 
yielded 4 tons per acre, sold grapes at a 
price of $1,600 per ton and owed more 
than $1.15 million in long-term debt, for 
example. The Oregon vineyard, located in 
the Willamette Valley, yielded 3 tons per 
acre, fetched $2,600 per ton and owed 
$165,000 in long-term debt. 

Using economic models, 
he projected 10 years into 
the future how well the led-
gers of each vineyard might 
fare with current equipment 
and technology, asking if 
each was economically 
viable. “For Washington, 
I would say yes, over the 
next 10 years,” he said in an 
interview. “For Oregon, I 
wouldn’t say that.” Oregon 
wineries are most likely tied 
to an estate winery that prof-
ited, something his calcula-
tions did not factor, he said.

He also averaged the cost of labor for 
different tasks around the vineyard, such 
as canopy management, pest control and 
harvest. In total, the Washington growers 
spend just shy of $1,000 per acre on labor 
for those chores, while Oregon growers 
spend nearly four times that, again, 
because they use more hand labor.

Broken down, cluster thinning, fi nish 
spur pruning and cordon shoot thinning 
were the three most expensive jobs in the 
Washington vineyard. Contract manual 
harvesting, disbudding and cluster thin-
ning were the top three at the Oregon 
vineyard.

In Texas, McCorkle’s team used data 
from two representative vineyards. In the 
50-acre operation, fi nish spur pruning, 
shoot positioning and hoeing were the 
top three chores. In the 100-acre vine-
yard, fi nish spur pruning, shoot position-
ing and raking brush topped the list.

New York’s top three were cane prun-
ing, contract manual harvesting and tying 
cordons for a 50-acre representative vine-
yard. Statistics for California, on a 30-acre 
vineyard, were not complete. •
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washington vineyard, located in Prosser, yielded 4 tons per acre, sold grapes at 
a price of $1,600 per ton and owed more than $1.15 million in long-term debt.

oregon vineyard, located in the willamette Valley, yielded 3 tons per acre, 
fetched $2,600 per ton and owed $165,000 in long-term debt.
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A 
group of Eastern and Midwestern U.S. 
growers, cider makers and others inter-
ested in entering the hard cider business 
heard good news at a workshop at Penn 
State University’s Lehigh Valley campus. 

Cider is growing.
“If hard cider were a category of craft beer, it would be 

the No. 2 selling category behind IPAs,” Carla Snyder, a 
Penn State Extension educator, said at the March work-
shop in Center Valley, Pennsylvania. 

While the annual increase in demand for hard cider 
didn’t reach the 71 percent it did in 2014, it still increased 
by almost 11 percent in 2015. The number of new cus-
tomers also rose by 55 percent last year.

Apple growers looking to break into the business 
also heard consumers are responding favorably to farm 
brands. “Large brands are still driving the market and 
they continue to boost their farm-image branding,” 
Snyder said.

Changing strategies
The  upward drive in demand in the U.S. market is 

predicted to run at 12 percent annually through 2020 and 
will be fueled by new cider varieties and new business 
launches, Snyder said. 

As a result, U.S. marketing strategies will likely 
undergo a change. “Look for tradition and culture of the 
beverages to become as important as taste profiles,” she 
said. 

Inevitably, consumers tend to make comparisons 
between cider and beer and wine. As that trend increases, 
experts say growers and cider makers should look for 
consumers to transfer the same expectations they have 
for craft beer to cider. 

Making the most 
of ciderMAniA

Marketers changing strategies to 
meet growing consumer demand.

by Dave Weinstock 

“One year after I watched my 
neighbor save most of his apple crop with 

Orchard-Rite®wind 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-Rite® 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-Rite® 

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!”

-- Bob Bush
    Bush’s Apples
    New Era, MI

“With 
Orchard-Rite® 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.”  

6919 Kra�  Avenue  Caledonia, MI 49316
Phone: 616-971-8177

Fax: 616-971-8178
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Snyder said few U.S. consumers knew much about the 
cider making process or how juice quality affects the end 
product. “Education on specific cider apple varieties and 
sweetness scale is necessary for market growth,” she said. 

Consumers tend to prioritize taste over brand, Snyder 
said. That’s why cider 
makers looking to increase 
sales may want to introduce 
some new flavors to their 
offerings. 

Last year, a number of 
cider makers did exactly 
that. “By mid-2015, the 
cider industry was experi-
menting with ginger, pear, 
cinnamon and a number 
of other seasonal flavors,” 
Snyder said.

The two flavors garner-
ing the highest consumer interest were coffee/espresso 
and pumpkin.

Snyder also reported some new flavor trends in evi-
dence at the 2015 Great Lakes International Cider and 
Perry Competition. A number of cider makers there were 
introducing alternative apple ciders flavored with pear, 
peach and blackberries. Others brought botanical-fla-
vored beverages flavored with mainly elderflower, and 
aperitif-crafted ciders, which were similar to ice-wine. 

Hopped and barrel-aged ciders were also making 
a strong showing, Snyder said. “Producers are experi-
menting with specific hop varieties and types of barrels 
to impart flavors into their ciders. It’s a method of dif-
ferentiating their product in the marketplace,” she said.

Target marketing 
Between October and December 2015, Snyder 

conducted two surveys to gauge industry efforts and 
consumer demand for hard cider. One survey involved 
hard cider producers in Pennsylvania, North Carolina, 
Delaware and Virginia. In the other, she surveyed almost 
1,000 hard cider drinkers at cider festivals from New York 
to North Carolina, asking a number of questions ranging 
from why they tried cider to how long they had been 
drinking it and where they tried it the first time. 

The results pointed to two marketing decisions grow-
ers might want to research thoroughly before imple-
menting: using social media and building tasting rooms.

Less than one-third of hard cider consumers reported 
using social media as a means of gathering information 
about the product, but nearly 90 percent of producers 
said they used social media to deliver hard cider infor-
mation to consumers.

In addition, just 16 percent of hard cider consumers 
reported buying cider in tasting rooms, yet more than 
half of producers said they had one. “Before building a 
tasting room, do your research to assure you can get a 
return on the investment,” she said.

A little less than half of the consumers surveyed said 
they tried hard cider for the first time because they liked 
other apple products. More than one-quarter of those 
surveyed said they enjoyed wine and believed hard cider 
to be a similar product. Eighteen percent said they liked 
to buy local products.

Taken together, producers can leverage these prefer-
ences by marketing locally and emphasizing their farm-
ing and orchard practices used to produce the apples 
they use to make their cider. Larger, commercial pro-
ducers like Angry Orchard are using a similar approach, 
Snyder said. 

Of those who identified themselves as cider drink-
ers, 41 percent most often chose beer when drinking 
alcoholic beverages, and 80 percent consume cider 
year-round. 

Snyder thinks this offers another marketing oppor-
tunity for cider makers. “If the majority of hard cider 
consumers are most often beer consumers, they may be 
responsive to the same things consumers of craft beers 
do: quality ingredients, clean, targeted marketing and 
local, hand-crafted production techniques.” •

Carla Snyder

This Electric Platform System
O�ers A Labor Saving Design 

CALIFORNIA
509-840-1828

PASCO
509-544-6678

WALLA WALLA
509-525-4550

UNION GAP
509-248-8411

GEORGE
509-785-2595

MATTAWA
509-932-4001

SUNNYSIDE
509-839-2066

See Your Nearest 
Blueline Equipment 
Dealer Today . . .

Introducing the New 
BLUELINE EPS 

Electric Platform System

EPS Features . . .
•  10-12 Hour Battery Life 
 with Overnight Charging
•  Adjustable Height 
 and Width Work Platforms
•  Highly Maneuverable
•  Capable of Carrying 
 a Bin of Fruit
•  Easy to Operate Controller
•  Hands Free Foot Peddle
 Controls Forward Movement 

INTRODUCTORY
PRICED

$14,950

Hands Free
Foot Peddle
Hands Free
Foot Peddle

ControllerController
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M
ost fruit growers and packers have heard 
about the Food Safety Modernization 
Act (FSMA) and the publication of its 
regulations to implement it — and that 
they need to be prepared to comply 

with these new requirements. What most growers and 
packers do not know is what specific actions they need 
to take to meet the U.S. Food and Drug Administration’s 
(FDA) expectations. Bridging this knowledge gap with 
education and training programs will be a high priority 
for the Washington State Tree Fruit Association (WSTFA) 
and other industry organizations in the coming months.

Under both the Preventive Controls for Human 
Food and Produce Safety rules, farms and facilities are 
required to have employees complete approved train-
ing. However, to train someone you first need to have 
clear recommendations and guidance. That is where 
FDA’s slow progress in producing guidance documents 
and training curricula is complicating this education 
program.

For example, due to complex definitions in the rules, 
many fresh fruit packing facilities will be subject to the 
Preventive Controls rule that is designed to address 
issues in food processing rather than the Produce Safety 
rule. Some facilities will be required to comply by Sept. 
19, but so far FDA has issued no guidance on how to 
adapt the processing-oriented requirements to fresh 
packing operations. 

In order to fill this gap, WSTFA is working with the 
Northwest Horticultural Council (NHC), Washington 
State University, the Washington State Department of 
Agriculture and a team of experienced food safety man-
agers from our industry to refine the standard curricu-
lum. This includes incorporating examples relevant to 
the packing of fresh, whole fruit and identifying priority 
issues requiring clarification from FDA.

The Produce Safety rule does not begin to take effect 
until 2018, so growers have more time to prepare. 
However, there are many more growers than there are 
packers and, unlike packers, most growers do not have 
food safety managers on staff to manage this transition. 

At this point, the curriculum for training growers on the 
requirements of the Produce Safety rule are not expected 
to be available before September 2016 at the earliest. 

My mechanic is fond of saying, “You can get it done 
fast, right or cheap. Choose any two.” The longer it takes 
to get the officially approved training materials, the more 
challenging it will become to deliver high-quality training 
at a reasonable cost to every grower before the deadline. 

While meeting the requirements for “approved” 
training will be a challenge, this is not our industry’s only 
need for food safety education. Fortunately, we are able 
to move forward with training on other specific issues 
of interest to our industry without waiting for an agency 
blessing. A good example of this is water testing require-
ments. The Produce Safety rule includes a requirement 
for periodic testing of water that may come into contact 
with food or food-contact surfaces. While the water 
testing requirement doesn’t come into force until 2020, 
growers will be required to conduct 20 tests over the pre-
vious two to four years. This would mean starting testing 
as early as 2016, particularly if growers want to spread 
these new costs over multiple seasons.

To ensure that growers are prepared for this 

requirement, WSTFA is working with the NHC, 
Washington Tree Fruit Research Commission (WTFRC) 
and water quality experts at the University of California, 
Davis, on training that covers when, where and how to 
sample and monitor irrigation water sources.

It is also important to remember that meeting regu-
latory requirements and adopting practices that reduce 
food safety risks are not always exactly the same thing. 
In 2015, the industry identified enhanced training on 
packing line cleaning and sanitation as a high-priority 
training need following the outbreak of Listeria monocy-
togenes in caramel apples. 

WSTFA partnered with WSU, the NHC and the WTFRC 
to offer a series of cleaning and sanitation workshops 
that included live demonstrations on packing lines. We 
are planning to offer these workshops again in 2016, 
along with a more advanced session including testing 
and monitoring practices to verify the effectiveness of 
this sanitation.

Successful food safety programs should also seek to 
incorporate the latest research findings and methods. 
WSTFA recently made a five-year commitment totaling 
$750,000 to support coordinated research on priority 
food safety issues through the Center for Produce Safety 
(CPS). This research generates the kind of actionable 
information that producers need to be able to take 
meaningful action on food safety while minimizing 
unnecessary burdens on their operations.

Tree fruit producers are rightly proud to produce 
healthy, nutritious and safe food. The Food Safety 
Modernization Act has had the unfortunate effect of 
narrowing the focus from the overall goal of ensuring 
the safety of food to an emphasis on meeting regula-
tory requirements. WSTFA is working with our industry 
partners to ensure that our growers and packers are pre-
pared both to clear the regulatory hurdles of FSMA and 
to ensure that our already safe products become safer 
still.  •

Jon DeVaney is president of the Washington State Tree 
Fruit Association.

Moving forward on FSMA

Good Point
Jon DeVaney, WSTFA president

Dramm tests your garden knowledge

As part of its 75th anniversary celebration, Dramm Corp., designer 
and manufacturer of watering tools, is holding a garden variety 

trivia contest every other Friday.
Dramm will announce garden-related trivia questions on the com-

pany’s consumer website, www.rainwand.com, and its retail Facebook 
page every other Friday at 10 a.m., CDT. The first three people to answer 
the question correctly win a free product from Dramm’s assortment of 
rain wands, sprinklers, hoses, cutting tools and all natural fertilizers.

The contest opened April 15. 
For more information about Dramm’s products and services, visit 

www.dramm.com.

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

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

May
May 18-20: Washington State University 
Viticulture and Enology Program’s British Columbia 
Okanagan Valley educational tour, wine.wsu.edu. 
For more information, email Theresa Beaver at 
tbeaver@wsu.edu.

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 
Horticultural Crops Short Course, Davis, 
California, UC Davis Campus and field tour, 
postharvest.ucdavis.edu/Education/PTShortCourse.

Tree fruit producers are rightly 
proud to produce healthy, 

nutritious and safe food. The 
Food Safety Modernization Act 
has had the unfortunate effect 

of narrowing the focus from the 
overall goal of ensuring the safety 
of food to an emphasis on meeting 

regulatory requirements. 
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GOOD DEALS
GOOD DEALS… products and services for progressive growers

COATINGS

WWW.GREATWESTERNCOATINGS.COM 

Solution For Every Roof 

Pacific Power Authorized 

Energy Rebate Certified 

No Roof Tear Off 
    Outstanding Durability  

COOL ROOF COATING APPLICATORS 

GREAT WESTERN COATINGS 
AN INDUSTRIAL SERVICES COMPANY 

425-750-4250 

509.527.0526

 Tested & Certifi ed!
WSDA, OMRI, GAP, SQF

Delivered & Spread! 
30 or 30,000 tons • Orchard, Vineyard, Hops, Crops

COMPOST

An Organix / Hansen Soil Company

COMPOST

EQUIPMENT

Energieweg 1  -  P.O. Box 4
6658 ZG  Beneden-Leeuwen
HOLLAND
Tel. +31 (0)487 592944
Fax  +31 (0)487 592970
E-mail  perfect@vanwamel.nl

VAN WAMEL B.V.
Q

U
A

LI
TY

 •
 L
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N
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E 

•
 S

ER
V
IC

E
Your fruit growing 

partner SINCE 1947

Rotary 
Orchard 
Mowers 
4’7”-12’6”

3-point hitch 
and trailed 
Swing Arm 
Mowers 
7’3”-11’2”

Variable 
Width 
Mowers 
4’11”-14’5”

Flail Pruning 
Choppers 
3’11”- 8’11” 

Brush 
Sweepers

Distributors: N.M. BARTLETT: Beamsville (Ont.), (905) 563-8261 FARMCO 
SALES: Kelowna, (B.C.), (250) 765-8266 AGTEC CROP SPRAYERS: Plymouth 
(IN) (800) 704-4292 BLUELINE LLC: Yakima (WA), (509) 248-8411 CAL-AG
ENTERPRISES Fowler (CA) (559) 834-1588

Contact Bluel ine Equipment for your 
nearest dealer:  509-248-8411

MOWERS
www.vanwamel.nl

IRRIGATION/ 
FACILITY PONDS

Your Single Source
Geosynthetic Supplier!

Northwest Linings &
Geotextile Products, Inc.

Geomembrane Liners,
Floating Covers, Ba�  es,

and Installation.
Geotextiles, Geogrids, and More!

“Helping to Protect the Environment”

21000 77th Ave S
Kent, WA 98032

www.northwestlinings.com

253-872-0244

GROWER SERVICES

FREE ESTIMATES FOR ORCHARD
REMOVAL/RENEWAL/EXCAVATION

Serving farmers for over 30 years
•Pull—Pile—Burn   •All Excavation Types   •Immediate Deep Replant Ripping 

BOB MEYER / FMF EXCAVATION

509-848-2550 • 509-949-2601

Member of Better Business Bureau

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

• 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

Providing Soil
Amendments

and Consulting to 
Improve Soil Health

Providing Soil
Amendments

and Consulting to 
Improve Soil Health



42  MAY 1, 2016   Good Fruit Grower  www.goodfruit.com

GOOD DEALS… products and services for progressive growers

ORCHARD SUPPLIES

Crocker’s 
Fish Oil

Crocker’s 
Fish Oil

1-800-700-4983
Crocker’s Fish Oil, Inc. • P.O. Box 333 • Quincy, WA 98848

• Certified Organic
• Rich in Nutrients
• Non Phytotoxic

Leading growers
use Crocker’s 
in their Orchards.

Leading growers
use Crocker’s 
in their Orchards.

Crocker’s Fish Oil,
a superior Sticker/Spreader,
is a proven Blossom Thinner.

Time tested by successful
conventional and organic
growers alike.

Time tested by successful
conventional and organic
growers alike.

Visit our website 
www.crockersf ishoil.com

The NUTRI-CAL Difference
UNLOCKING THE KEY TO CALCIUM

Visit our Web-site
for more

information:
nutri-cal.com

Significantly improves quality,
firmness, storage

C.S.I. CHEMICAL CORP.
800-247-2480  10980 Hubbell Ave., Bondurant, Iowa 50035

PACIFIC NORTHWEST:
Walt Grigg: 509-952-7558

www.stokesladders.com

Contact us for a catalog.

Call Today
800-843-7775

The Stokes ladder 
is second to none

for quality 
of construction. 
• Aircraft Grade Aluminum
• Never A Plastic PartNEW 

Anti-Wear
3rd Leg

Pivot Hinge
Eliminates

Wear of Hinge

Family Owned
and Operated

for over 50 Years.

INSURANCE

This institution is an equal opportunity provider and employer.  

800.743.2125
northwestfcs.com

800-439-7533 www.sloaninsurance.com

Crop &
Farm

Insurance  

 $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. 17 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, Washington. 124 gross acres. 100 
acres in apples. 6 acres open. Two homes, shop 
and small tilt-up storage. 2016 crop is available. 
Contact Dave.

 $2.26 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 O’Connor (509-546-1357), email joconnor@clarkjennings.com 

  C   J      A
Clark Jennings & Associates, Inc.

AG Real Estate and Financial Services

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

REAL ESTATEMISCELLANEOUS



www.goodfruit.com  Good Fruit Grower   MAY 1, 2016  43   

GOOD DEALS… products and services for progressive growers

By providing 
superior and ethical 

editorial content, 
we set the stage 

for your compelling 
message to be 

seen by growers. 
 

Contact 
our sales 

department
today.

Doug Button
Advertising 

Manager
509-853-3514

Rick Larsen
Advertising Sales
509-853-3517

Theresa Currell
Sales Coordinator
509-853-3516

1-800-487-9946
www.goodfruit.com
getit@goodfruit.com

PRUNING

IRRIGATION AND FROST CONTROL

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

® WIND MACHINES
Sales:

Lee DeLeeuw
Cell: 616-893-4507

Service:

Brad DeLeeuw 
Cell: 616-299-3992

Distributor 
of…

“Dependable
Frost

Protection”

SUPERIOR
WIND MACHINE SERVICE, INC. 

6919 Kraft Avenue • Caledonia, MI 49316 • 616-971-8177 • Fax: 616-971-8178


  

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

® WIND MACHINES
Sales: Service:

Virgil Anders • 509-945-3046 Darren Cort • 509-457-9196 ext 101
YAKIMA VALLEY, TRI-CITIES, OREGON YAKIMA VALLEY, TRI-CITIES, OREGON

Dana Morgan • 509-421-3494 John Vickrey • 509-662-2753 ext 201
WENATCHEE, OKANOGAN, N. COLUMBIA BASIN WENATCHEE, OKAN0GAN, N. COLUMBIA BASIN

Distributor 
of…

“Dependable
Frost

Protection”

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

®

Justin Landers
559-564-3114 

559-805-8254
559-972-9937
559-909-0008

Distributor 
of…

“Dependable 
Frost

Protection”

PACIFIC
DISTRIBUTING, Inc.

125 SOUTH BLAIR ROAD, WOODLAKE, CALIFORNIA  93286

Randy Quenzer
CENTRAL CA 

Jeff Thorning
NORTHERN CA

Chad Hymel
SOUTHERN CA

SALES: SERVICE:

RUSS SWYERS: 541-490-1928
JESS MUNOS: 541-400-4875
PO Box 1322 • Hood River, OR 97031

www.agheat.com

Create 30% MORE
useable heat with
50% LESS Fuel

Crop
Protection
in Orchards & Vineyards

Serving the Northern San Joaquin Valley 
and South Sacramento Valley

EQUIPMENT & PARTS 
BUY•SELL•RENT

NEW•USED
 Stockton Turlock Dixon

 209-460-0450 209-634-0450 707-678-4277

The Climate Stress Solution
Anti-Stress

550®

Frost & Freeze • High Temperatures
  Transplanting • Water Stress

800.678.7377 • customerservice@polymerag.com • www.polymerag.com
Helping growers for over 25 years

Improve Plant 

& 

Crop Performance
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GOOD DEALS… products and services for progressive growers

Our fields are planted  
with the most popular  

semi-dwarf & dwarf varieties:
M.7/M.26/M.9 EMLA  n  BUD 9  n  M.9 NAKB T-337  

NIC® 29  n  PAJAM 2®  n  GENEVA 202/30/16/11

Specializing in clonal fruit tree rootstock and cuttings,  
and fruit tree seedling rootstock.

503 -263 -6405  To l l  F r e e  1 -800 -852 -2018

like our rootstock, 
our service will grow on you.
all fruit tree rootstock is  
oregon certified virus free. c a n b y ,  o r e g o n

see our newly updated website, with all of our offerings &

availabilities at www.willamettenurseries.com 

Come see us at the 
Farwest Show - Booth #18015

Quality Oregon-Grown Rootstock

& Seedlings for Fruit, Flowering,

and Shade Trees.

Since 1982, Specializing in Apple,
Cherry, Plum, and Pear Rootstock.

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

CopenHaven Farms NurseryCopenHaven Farms Nursery

NURSERY STOCK

Banning

We have over 55 years 
of experience

in the nursery business.
Now taking  growing contracts

for the following varieties:

• Ultima Gala  USPP #13,753

• Banning Red Fuji  USPP #16,624

• Honeycrisp™  USPP #7197

Your variety…Our roots
Most all rootstocks!

4000 Grant Road, East Wenatchee., WA 98802

509-884-7041

Quality 
Fruit
Trees

ORCHARDS & NURSERY

Growing apples, pears, and cherries 
for your commercial orchard needs.

CONTRACT GROWING AVAILABLE
CONTACT TYLER, KEVIN, OR THERESA

509-248-4315
Your one-stop source for tree fruit varieties and rootstocks!

If we don’t grow
it, we can help 

you find it!

bftnursery@brandtsfruittrees.com • www.brandtsfruittrees.com

HOUSING

Representing leading nurseries

509-961-7383
mbarr5@aol.com

From Grower to Grower

MARK BARRETT
TREE SALES

Best trees!

2016
Ultima Gala

M.9, NIC.29

Honeycrisp
M.9, M.26, NIC.29

Skeena and Santina

Cosmic Crisp contracts

NO fees!

H2A HOUSING
ATTENTION
FARMERS:
NEED WORKER
HOUSING?

come see…

Columbia Homes
H2A Compliant, State, Federal, 

HUD, and Grant Program Farmworker 
Housing Units and Manager Homes.

Helping the area’s farmers 
for over 15 years!

Columbia Homes
WASHINGTON OREGON

1-877.446.0917 1-877.856.4663

POSTS
509.833.3486

PRESSURE TREATED TRELLIS

DEPENDABLE QUALITY & SUPPLY

Order Now...

Yakima, Washington

www.sourcenetltd.com

HIGH DENSITY

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!
• Call Anytime for Reservations! 

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

CONTACT:

Cody Chrismer  Jesse Lane 
MANAGER  HOUSING PROGRAM MANAGER   

509-895-9140  509-670-3032 
cchrismer@growersleague.org jlane@growersleague.org  

Become a Member Today!

WGL helps 
Ag Employers!

Join at . . . www.growersleague.org

• HR
• H-2A
• Housing

• Wage and Hour
• Safety

Expert assistance, training, 
information and services

Expert assistance, training, 
information and services

APPLE TREE &
IRRIGATION HOLDER

Irene & Ludwig Göhly
Tel: 1-250-495-2246
Fax: 1-250-495-4177

Patented in 
Canada & USA

2520 - 6th Avenue
Osoyoos, BC Canada V0H 1V6

ludwig@persona.ca
www.AppleTreeHolder.com
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CLASSIFIED 509-853-3520
800-487-9946
509-853-3521 fax
getit@goodfruit.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 www.
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.

Equipment for Sale
Compact Rotary Sprayer – 150 
Gallon Carraro spray Model APL 600. 
Like new/never used. Yakima. $6,500 
OBO. Email for details and pictures. 
mtborah@yahoo.com.

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,  
www.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.

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.

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 
crown1@nwi.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.

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.

COMPLETE CHERRY packing line 
from destacker to printers. Will sell all 
or parts, including Van Doren cherry 
baggers. 541-354-2365. 

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.

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.

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., V0X 1W0 Plant phone: 
250-295-7911; toll free, 877-797-7678. 
E-mail: elizabeth@pwpost.com. Web:  
www.pwppost.com. 

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.

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

“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. 

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.

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 mini-
mum of $12.00. Include name, 
address, and phone number in 
figuring the cost. Count hyphen-
ated words as two words. Count 
each initial, abbreviation, sym-
bol, 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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LAST BITE
More Young Growers at goodfruit.com/yg

Paul Bavaro
grower / Escalon, California
age / 27

crops / Peaches, almonds, walnuts

business / Orchard manager of Bavaro Ranches Inc.

family background / Paul is a fourth-generation peach 
grower who’s been working with his father, Frank, on 
mechanization trials to help reduce labor costs and 
improve fruit quality.

“

“

“

“

How did you get your start?

I’ve always looked up to my father. I’d ride around with him as a little 
kid and he’d be coaching me on how to work the ranch. I got to see him 
stretched out to being as happy as anyone can be the very next moment. 
Originally I dreamed of being a BMW or Mercedes mechanic because 
I loved the shop. As I got older, I found I didn’t love it as much as some 
people could. My family from Italy was in the peach industry. It’s in our 
family’s blood. I enjoy the diversity that comes with being a farmer. 

Why do you want to farm peaches?

I get a kick out of farming peaches. The fi rst couple weeks of harvest 
— I love it. Just going out there and smelling the fruit and seeing what 
you’ve been working on all year long — seeing that little blossom become 
this big, beautiful peach at the end of the year is pretty great. How many 
jobs are out there where you’re a plumber one day, then a lawyer the next?

What challenges do you face?

The biggest thing to me is that peach growers are a dying breed. 
Around here, you’ll realize peach growers are losing ground. Nobody 
wants to grow a canned peach. To survive we are having to be pro-
active about labor, keeping our expenses down and keeping our 
production up. 

What are you doing to save on labor costs? 

The last couple years we’ve been exper-
imenting with a string thinner for thinning 
peach blooms at full bloom. We’re hoping 
to get a lighter set leading to a healthier 
crop. Our fi rst tests were on a traditional 
four-scaffold tree and it worked pretty 
well on that. The fi rst year we blossom 
thinned on the Tuolumne variety, 
which sets really heavy every single 
year. As soon as fruit thinning time 
came, our labor contractor came 
up to us and asked what we did 
because he noticed we had larger 
fruit compared to past years. 
Because of those results, we 
are working on improving the 
thinning device. We’ve noticed 
that it’s working pretty well, 
although the spacing might be 
a bit too tight to operate the 
thinner.

“We may need to become 
self-sustainable where we 
aren’t needing the labor of a 
traditional peach farm.
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APPLES on EMLA 106

 

• Adams Apple® Red Delicious

• Auvil Early Fuji®

APPLES on EMLA 111

• Adams Apple® Red Delicious

• Lodi

• Redfield® Red Braeburn

• Scarlet Spur II Red Delicious

APPLES on M 9 (337)

• Aztec Fuji®

• Rock Island Red Fuji™

APPLES on EMLA 26

 

• Gale Gala®

• Scarlet Spur II Red Delicious

APPLES on EMLA 7

• Idared

• Red Jonaprince

• Redfield® Red Braeburn

APPLES on Bud 118

• Scarlet Spur II Red Delicious

CHERRIES on Gisela ® 12

• Bing

CHERRIES on Mazzard

• Attika®

• Benton™

• Black Republican

• Chelan™

• Early Robin®

• Lapins

• Regina™

• Santina™

• Skeena

• Stella

• Sweetheart™

• Stella

• Sunset Bing®

• Sweetheart™

• Van

APRICOTS on Seedling

• Goldbar™

• Goldstrike™

If you don't see what you need, CALL US!

Adams Apple®

Early Robin®Early Robin®

Redfield® Red BraeburnRedfield® Red Braeburn

*Visit our website for Complete Cultivar, Variety and Plant Patent Information.

Gale Gala®Gale Gala®Adams Apple®

Scarlet Spur IIScarlet Spur II

Available NOW for Immediate Delivery




