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36 hours to figure out
NW Michigan wine!

Thank you to my warm
and gracious hosts!



Great people. Good to
outstanding wines. Great

potential.



A few casual observations . ..

A Tasted 22 wines, 12 on the Wine Country best wines list

A Wonderful restaurants like Stella and Martha that are pouring
your wines

A Wine destinations like Suttons Bay

A MSU resources in research and extension. Engage!

A Wine councik marketing vs. research. Oregon example.
A Professional wine makers and growers

A David Schildknecht is coming. Prepare!

A Keep pushing viticulture and wine making



Who am | and how

Pindar Vineyard, North Fork of Long Island Temperance Hill Vineyard, Willamette Valley, OR
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News from the PA Wine Industry

Andy Erickson and Jeff Newton: bringing the best of CA to PA
The wines: 4 California, 12 Eastern reds

We have the same issues as you: balance of aciditypaiate
development, length, concentration

In Vino Veritas: tasting, explaining and characterizing progress in the wine

Necessary ingredients: dedication, passion, intelligence, creativity, blend ¢
experience and youthful enthusiasm, vision, and capital

Other activities:

i Pruning workshops

I New Grape Grower Workshop
I Grape IPM workshop (VTC)
.
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Hybrid production workshop
Viticulture research symposium with Dr.
Jim Wolpert (UCD), Dr. Jesus Yuste (ITACy
I Master Gardeners
I Vineyard visits and site evaluation



Bringing the Best Practitioners to Pennsylvania
Andy Erickson and Jeff Newton




Pennsylvania continued . . .

A Research and extension in PA

New faculty in food science: Drs. Elias, Hayes, Lambert

New extension enologist arriving soon

Up next: hiring a research viticulturist and grape patholc
A Pennsylvania metrics, sort of like Michigan only Lﬁ@.

a little bit warmer . . .

Wineries: 150 and growing

Acres: 2800 devoted to wine (11,000 process)
Economic impact: $2.35B with process grapes

No slowing of growth due to recession

Three quarters native/hybrid wines

Recent interest in European varieties

Wines are getting better, much better

Very little government assistance to the wine industry
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Two Imperative that Determine Success:
Viticulture and Marketing
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What defines Michigan wines to the consumer, now. Is there data?
What do we want to be? World wine stage? Regional market?
What is our brand? Do you have a sighature wine?

ldentify wine types, styles and price points for Michigan. This will impact
everything else!

Who are our benchmark wines around the globe? Cool examples:
Germany, Austria, Ontario, Tasmania, New Zealand
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Viticulture %
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A Coping with short growing season and cold winters. What will the terroir
allow?

A Where we are in Pennsylvania: Do natives and traditional hybrids well,
learning how to grow cold hardy hybrids, still learning how to grow vinifera
wines

A Fact: almost every aspect of red wine production is more difficult than
whites
A Hybrids: ripen better and less disease. A ripe hybrid wine is better than
unripe vinifera (see Missouri and Nova Scotia)
A Vinifera: Is quality and value sustainable here?
A Define quality at all levels. Can it be consistently achi@ved
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Cool to Cold Climate Realities

Experience gained in Northern RR5F on 1/17), Ontario, Quebec, NY,
Nova Scotia, Germany and Eastern Washington

(-) short season with summer rainfall and winter injury
(+) beautiful aromatic white wines (reds are more challenging)
Warm/dry vintages = very fine wines

Cool/wet vintages = lighter, less complex wines. Who made good wines in
2009 and why?

Challenge: how to make consistently better wines in aoel vintages and
keep vines alive through winter
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A Viﬁculture: hybrids are well adapted to the }terroir. Achiev'i#ng vine balaﬁcfé.
A Can you map it and quantify the relationships?
A Wine making skills in cool climates are extra critical!
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