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Pg 1 - Mark Your Calendar! BCGA Grower Day-AGM
When: Friday, 10 April 2015 from 08:30 — 15:00
Pg 2 — 2015 Grape Contracts Where: Linden Gardens (Frog Café) in Kaleden, BC

Check-In; 8:30am — 9:00am

Pg 3 — Pruning Workshop
Schedule: 9:00am — 3:00pm — speakers, luncheon, AGM, open panel

Pg 3 — Organic Survey Cost: $20/person BCGA members, $30/person non-members

. . . Who: This event is open to all grapegrowers (members and non-members of
Pg 4 — Grape Ripening Project the BCGA) and others with an interest in the BC grape industry

What: There is an excellent line-up of speakers planned for this event. Come
Pg 4 — Irrigation Courses and find out about the current state of the industry! Watch here for
more details..
Pg 5 — Grape Growing Guide
COFFEE BREAK SPONSOR DESSERT SPONSOR

Pg 6 — Bud Hardiness
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2015 Membership Renewal
I'f you haven’'t al COMPOSTING WORKSHOP
is the time! Go to our website at The BCGA is planning a
http://www.grapegrowers.bc.ca/membership/ Composting Workshop in May 2015

to do it online with a credit card, or
complete the attached membership
application and send your cheque to
our office address at PO Box 42,
Grand Forks, VOH1HO

— we will be announcing the
specifics and details in upcoming
newsletters. Watch this space for
more exciting news!

CONTACT Us!

PO Box 42, Grand Forks, BC, VOH 1HO
Toll Free: 1-877-762-4652

Fax: (250) 442-4076
E-mail: bcga@nethop.net
Website: www.grapegrowers.bc.ca

Glann Llvn Vinevard
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2015 Grape Contracts

Grapegrowers selling on the spot market (or whose contracts
had been cancelled in 2013 and 2014) experienced serious
difficulties selling their crops this past year due to the grape
over-supply in the BC market. We are very concerned about
this situation, for, apart from the hardships inflicted on those
growers and their families, it was destabilising the market with
some growers selling grapes well below the cost of
production. Eventually, that impacts all growers.

There were several meetings by some of the affected growers and ourselves with MLA Linda Larson and others to
create awareness of the over-supply situation and lobby for certain government actions. However, we do not have
a clear picture of the extent or magnitude of the problem. We need this information if we are to lobby effectively for
programs and means to assist growers.

If you did not have a contract in 2014 — could you please provide us with the following information? Please be
assured that the grower names and individual data will be kept confidential by the BCGA. The data will be
compiled and used only in aggregated form.

How many years have you been growing grapes?
Did you have a contract for your grapes with a winery prior to 2014? If yes, which one?
The number of tons (or acres) for each variety not yet sold or contracted for in 2015
How many wineries have you contacted to date? More than ten?
Have you advertised the availability of your 2015 crop? If so, where?
When were the above varietals planted? Also, which clones (if known)?
What were the Brix levels reached by these varietals in 20147
Grower information
o Grower name & address
Name & address of vineyard, orchard, or farm (if different from above)
Total farm acreage
Total acreage in grapes
How much of the grape acreage is on leased land?
We ' | | be happy to answer any questions you may have
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Manfred Freese
President, BC Grapegrower s

Associati on

This survey can be answered in the following ways:
1 By response e-mail to bcga@nethop.net
1 Online at www.grapegrowers.bc.ca
1 By fax sentto (250) 442-4076
1 By post sent to PO Box 42, Grand Forks, BC, VOH 1HO
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2015 PRUNING WORKSHOP

The pruning workshop for this year was held on Wednesday, 21
January 2015 at the Glann Llyn Vineyard (Tightrope Winery) in
Penticton, and was well attended by a wide variety of people
representing growers, industry members, wineries, and others.

Carol Reid and Sage Larivée, representing the Farm & Ranch Safety
& Health Association, discussed ergonomics for pruning, covering
Occupational Health and Safety regulations and requirements, risk
factors for musculoskeletal injuries, and risk control methods through
ergronomic tool selection.

Frank Whitehead of Okanagan Viticulture Services and Dan Zeller of
Zeller & Sons Enterprises were able to demonstrate various tools for
pruning.

I n t he field, Nat han Gol t z, Charlie Baessl er, and
demonstrations of pruning technigues. Attendees were able to ask specific questions and receive answers, with a
focus on the potential of winter damage to the vines.

COFFEE BREAK KINBPONSORHEDY
\I/a\" Farm Credit Canada

The Ministry of Agriculture is initiating consultation with organic industry
stakeholders in British Columbia. The consultation link includes background

information accompanied by a questionnaire. The purpose of this consultation is to
~ e develop a better understanding of how organic industry stakeholders would be
BRITISH Mmlstry of impacted by closing the regulatory gap and providing certainty to consumers that
COLUMBIA A . l theuseofthet er m “organic” is met with cert
gflCU ture discusses possible steps that can be taken to support the organic sector in this

transition.

The Ministry of Agriculture encourages you to participate in this consultation and provide your comments, no later than March
31, 2015. Your comments are important for us to consider as we proceed with the regulatory process. As appropriate, please
pass on to members of your association.

You will find the consultation at the following link: https://www.surveymonkey.com/s/5PG2KPC

We thank you in advance for your collaboration and participation in this consultation. For more information or comments please
email us: Organics_Feedback@gov.bc.ca

Sincerely, Derek Sturko — Deputy Minister


https://www.surveymonkey.com/s/5PG2KPC
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New grape ripening project funded by Genome BC

Q.

BC wines are widely recognized for their high quality. Nevertheless, in
. ) some areas unfavourable seasons can limit fruit maturation making the
GenomeBr|t15hC0|umb|a production of premium wines challenging.

Through its Strategic Opportunities Fund (SOF) Genome BC is fundnganew pr oj ect being
Simone Diego Castellarin, Assistant Professor, who is leading a $200,000 project that aims to investigate the initial
molecular and physiological events involved in ripening. The project, entitled Molecular and physiological
characteristics of early ripening events in grapevine will use leading edge genomic technologies to uncover little
known information about the drivers of metabolic changes central to triggering ripening.

“Grape softeningniangthkereeaadr i saatysriCastell arin. “Usit
understand the biology behind berry ripening so that new strategies can be developed and implemented to speed it
up or slow it down.” Recent | yandphysioldgiaad evants asaociated with mipertinly ¢

occur earlier than previously thought and likely act as triggers for major events such as acid catalysis and the
accumulation of sugar, aromas and pigment.

The project will employ an innovative fruit sampling methodology that allows the non-destructive separation of

berries approaching the onset of ripening based on their level of elasticity (i.e. a precise quantitative measure of

softening). The sampling will be focused on developmental stages that precede what is normally considered the

beginning of ripening as defined by color development. Metabolites from each developmental stage will be

guantified and evaluated and then related back to th
molecular signature can be used as a form of diagnostic that allows the identification of those genes involved in

these early ripening events.

The knowledge generated by the grapevine project will facilitate future viticulture studies focused on developing
practices that enhance or delay ripening. This project will also form the basis for a more extended research
program on molecular viticulture at the UBC Wine Research Centre, establishing strong international research
collaborations and strengthening interactions with the BC grape and wine industry.

Genome British Columbia is a catalyst for the 1ife
cumulative portfolio of over $660M in 211 research projects and science and technology platforms.

Irrigation Industry
Association of
British Columbia

o
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www.irrigationbc.com

IIABC Regional Courses March 2015
With spring around the corner, we are offering four irrigation technician courses in Langley, Kelowna, and Victoria next month. Are you
interested in training courses and certification for yourself or employees? There are still limited seats in all of the courses.

Check out if you qualify for the $100 course subsidies.. a great ¢
1  CIT-1 course — regular member costis $220—-wi t h t he s u [$K10 fdry pne-day coarseo n | y
1 CIT-2 & CIS courses — regular member costis $310—wi t h t he s u [$210 fdry fwo-day cosrseo n | y

Spring Course List & Forms
M CIT-Level1 Langley 04 March 2015 1 CiT-Level 2 Kelowna 12-13 March 2015
1 CIT-Level2 Kelowna 10 March 2015 CIT Scheduler Victoria 18-19 March 2015

To view the courses on the website, go to www.irrigationbc.com/page/courses

For more information about course registration or membership with Irrigation BC, contact Karen Van der Gulik by e-mail at
karen@irrigationbc.com or by telephone at (604) 859-8222
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General Guide to Grape Production for Wine Grape Growers
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If necessary or as may be required. |

Available on the BCGA website (www.grapegrowers.bc.ca) under the Members’ I nformat.i
or for a large printed copy, e-mail Connie at bcga@nethop.net

PLANNING ON PLANTING?

Now grape growers have discovered the benefits
of using Superior Peat when planting.

Over 100 wineries and vineyards have realized that using
SUPERIOR PEAT™ is profitable when used at planting:

e Reduces irrigation requirements e Reduces the effect of replant

e Adds organic material to disease without fumigation

the soil. e Retains moisture and nutrients.
e Reduces nutrient leeching. * Improves soil microbial activity.
e Balances high alkaline soils. e Contains Mycorrhizae

H ™ For more information visit our website at:
S U pe"or Peqi www.superiorpeat.com
“\the name says it all” Email at: info@superiorpeat.com
WY 1700 Carmi Ave,
Penticton, BC V2A 8V5

Phone (250) 493-5410

Order now to guarantee
delivery when you need it!
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2014 - 2015 Winter Grape Bud Hardiness Okanagan Valley BC

sample| sample| sample| sample| sample| sample| sample| sample| sample|
Aw date Aw date Aw date Aw date Aw date Aw date Awg date Awg date Awg date
Location Variety LTE | dd-mm| LTE | dd-mm| LTE | dd-mm| LTE [ dd-mm| LTE | dd-mm| LTE | dd-mm| LTE | dd-mm| LTE | dd-mm| LTE | dd-mm
Osoyoos, southeast | Cabemet Franc -14.2| 06-11] -21.0| 20-11]| -23.5| 04-12| -23.1| 18-12 -23.5| 15-01 -19.3| 12-02
Black Sage Cabemet Franc -12.2| 28-10| -16.6| 12-11| -18.9| 25-11| -20.4| 09-12| -21.9| 23-12| -22.8| 06-01| -22.6| 20-01| -21.9| 03-02| -17.7| 17-02
Oliver east Cabemet Franc -11.2| 28-10| -17.6| 12-11| -185| 25-11| -20.8| 09-12| -20.9| 23-12| -22.7| 06-01| -21.0| 20-01| -22.3 -17.8| 17-02
Osoyoos, southeast Cabernet Sauvignon -12.2| 28-10| -15.7| 12-11| -19.3| 25-11| -20.2| 09-12| -21.3| 23-12| -22.7| 06-01| -22.2| 20-01| -21.5[ 03-02| -17.6| 17-02
Black Sage Cabemet Sauvignon -12.3| 28-10| -16.2| 12-11| -19.2| 25-11| -19.2| 09-12| -20.9| 23-12| -21.7| 06-01] -24.4| 20-01] -21.1| 03-02| -17.0| 17-02
Osoyoos northeast Cabemet Sauvignon -11.8| 28-10] -15.0| 12-11| -19.5( 25-11| -20.9| 09-12| -20.2| 23-12| -21.8| 06-01| -22.3| 20-01]| -21.7| 03-02| -19.2| 17-02
Osoyoos northeast Cabemet Sauvignon -11.6| 28-10] -16.8| 12-11| -18.9( 25-11| -21.2| 09-12| -21.6| 23-12| -19.9( 06-01| -22.9| 20-01]| -21.6( 03-02| -17.9| 17-02
Osoyoos, southeast | Chardonnay -14.0| 28-10| -17.6| 06-11] -23.0| 25-11| -23.6| 09-12| -23.9| 23-12 -22.0| 15-01 -20.4| 12-02
Black Sage Chardonnay -12.6| 28-10| -13.9| 06-11] -20.3| 25-11| -23.2| 09-12| -22.2| 23-12 -22.8| 15-01 -18.2| 12-02
Naramata bench Chardonnay -14.4| 28-10| -20.2| 12-11] -20.9| 25-11| -22.1| 09-12| -22.6| 23-12 -21.3| 20-01] -22.0| 03-02] -19.1| 17-02
OK Falls, east Chardonnay -13.9| 28-10| -19.8| 12-11| -20.5| 25-11| -21.6| 09-12| -21.8| 23-12| -22.9| 06-01| -20.5| 20-01| -21.6| 03-02| -17.9| 17-02
Oliver east Chardonnay -13.0| 28-10| -19.8| 12-11]| -21.8| 25-11| -22.0| 09-12| -22.7| 23-12| -24.3| 06-01| -24.1| 20-01| -22.9| 03-02| -16.9| 17-02
Kelowna Gewurztraminer -16.1| 12-11| -18.0| 20-11]| -20.3| 04-12| -21.2| 18-12| -22.5| 06-01] -21.9| 20-01| -21.1| 03-02| -18.1| 17-02
OK Falls, west Gewurztraminer -12.8| 28-10| -19.7| 12-11| -21.5| 25-11| -22.6| 09-12 -21.7| 20-01| -21.3| 03-02| -16.8| 17-02
Oliver east Gewurztraminer -12.9| 28-10| -19.6| 12-11| -20.8| 25-11| -21.6| 09-12 -23.0| 06-01| -21.8| 15-01| -22.7| 03-02| -20.4| 17-02
Osoyoos west Merlot -14.4| 06-11] -20.1| 20-11| -22.5| 04-12| -21.5| 18-12 -23.7| 20-01 -19.5]| 12-02
Oliver, west Merlot -11.9| 28-10| -14.8| 12-11| -16.5| 25-11| -20.0| 09-12| -19.9| 23-12| -21.9| 06-01] -22.9| 20-01 -19.3| 12-02
Osoyoos northeast Merlot -13.5| 28-10| -18.4| 12-11| -20.7| 25-11| -21.8| 09-12| -21.0| 23-12| -22.6| 06-01 -21.9| 03-02| -19.6| 17-02
Black Sage Merlot -12.4| 28-10| -16.9| 12-11| -19.7| 25-11| -19.5| 09-12| -21.6| 23-12 -23.9| 15-01| -22.1| 03-02| -19.4| 17-02
Black Sage Pinot blanc -14.2| 28-10| -17.7] 12-11| -18.6| 25-11| -20.4| 09-12| -20.2| 23-12| -22.3| 06-01| -23.8| 20-01| -20.9| 03-02| -17.6| 17-02
Oliver east Pinot blanc -20.4( 12-11| -22.6| 25-11| -22.7| 09-12 -23.8| 06-01] -23.2| 20-01| -23.3| 03-02f -19.0| 17-02
Oliver east Pinot gris -14.4| 28-10| -15.8]| 06-11] -22.7| 25-11| -22.5| 09-12| -22.6| 23-12 -20.7| 15-01 -21.0| 12-02
Black Sage Pinot gris -13.7| 28-10| -18.9| 12-11| -19.4| 25-11| -21.7| 09-12| -22.4| 23-12| -23.8| 06-01| -20.0| 15-01| -22.4| 03-02| -17.8| 17-02
Naramata bench Pinot gris -13.2| 28-10| -19.1| 12-11| -19.8| 25-11| -20.4| 09-12| -21.8| 23-12 -22.3| 20-01] -21.0| 03-02| -16.6| 17-02
OK Falls, east Pinot gris -14.0| 28-10| -21.5| 12-11| -21.8| 25-11| -22.5| 09-12| -23.3| 23-12| -23.7| 06-01| -21.4| 20-01| -22.9| 03-02| -20.4| 17-02
Oliver east Pinot gris -14.2| 28-10| -19.7| 12-11| -21.1| 25-11| -22.9| 09-12| -22.7| 23-12| -23.9| 06-01| -24.1| 15-01| -23.0| 03-02| -18.6| 17-02
Black Sage Pinot noir -18.6| 12-11| -21.8| 20-11| -22.2| 04-12| -23.6| 18-12 -22.1| 20-01] -21.1| 03-02| -15.7| 17-02
Kelowna Pinot noir -14.3| 28-10] -20.1| 12-11]| -20.8| 25-11| -23.1| 09-12| -23.8| 23-12| -23.6| 06-01] -23.5| 20-01| -23.9| 03-02| -21.5| 17-02
Naramata bench Pinot noir -145| 28-10] -19.7| 12-11| -21.6| 25-11| -22.5| 09-12| -225| 23-12| -22.8| 06-01] -22.4| 20-01] -21.5| 03-02| -17.7| 17-02
Osoyoos northeast Pinot noir -13.3| 28-10| -17.5| 12-11| -20.9| 25-11| -21.5| 09-12| -22.7| 23-12 -23.3| 20-01| -22.4| 03-02| -19.7| 17-02
Black Sage Riesling -20.2| 12-11| -21.4] 20-11] -23.5| 04-12| -23.2| 18-12 -24.1| 20-01] -23.2| 03-02] -19.0| 17-02
West Kelowna Riesling -17.6| 12-11| -21.3| 20-11] -22.1| 04-12| -23.2| 18-12| -24.0| 06-01| -22.5| 20-01| -22.9| 03-02| -20.2| 17-02
Naramata bench Riesling -13.7] 28-10| -21.6] 12-11| -21.7| 25-11| -23.5| 09-12| -23.7| 23-12| -24.0| 06-01| -22.9| 20-01| -23.6| 03-02| -21.5| 17-02
Black Sage Riesling -13.3| 28-10| -19.9| 12-11] -21.9| 25-11| -22.2| 09-12| -22.0| 23-12| -22.9| 06-01| -23.6| 20-01| -23.0| 03-02| -20.9| 17-02
Oliver east Riesling -12.8| 28-10| -19.8| 12-11| -19.7| 25-11| -22.3| 09-12 -24.2| 06-01] -23.9| 20-01| -22.7| 03-02| -20.4| 17-02
Oliver east Sauvignon blanc -12.3| 28-10| -18.0| 12-11]| -20.8| 25-11| -21.7| 09-12| -21.6| 23-12| -23.0| 06-01| -22.1| 20-01| -21.8| 03-02| -19.8| 17-02
Oliver east Sauvignon blanc -13.2| 28-10| -18.3| 12-11| -20.1| 25-11| -21.8| 09-12| -21.8| 23-12| -23.3| 06-01| -22.9| 20-01| -22.4| 03-02| -19.0| 17-02
Osoyoos, southeast Shiraz -13.1| 06-11] -19.2| 20-11| -19.9( 04-12| -20.8| 18-12 -22.0( 20-01 -19.0| 12-02
Osoyoos, southeast | Shiraz -12.8| 06-11]| -18.1| 20-11]| -20.2| 04-12| -20.0| 18-12 -22.0| 20-01 -18.0| 12-02
Osoyoos, southeast  |Shiraz -14.1| 28-10] -18.9| 12-11]| -20.9| 25-11]| -20.3| 09-12| -22.0| 23-12| -23.7| 06-01] -21.9| 20-01] -23.1| 03-02| -19.2| 17-02
Black Sage Shiraz -11.4| 28-10| -17.1| 12-11) -19.2| 25-11| -21.2| 09-12| -21.0| 23-12| -20.5| 06-01| -21.2| 20-01]| -22.2| 03-02| -18.7| 17-02
Osoyoos northeast Shiraz -12.2| 28-10| -16.1| 12-11| -17.4| 25-11| -19.3| 09-12| -19.0| 23-12 -22.3| 20-01] -20.7| 03-02| -17.4| 17-02
Osoyoos northeast Shiraz -12.3| 28-10| -16.5| 12-11| -18.4| 25-11| -20.0| 09-12| -19.8| 23-12| -21.1| 06-01| -23.0| 20-01| -20.8| 03-02| -17.9| 17-02
Osoyoos west Viognier -15.0| 06-11] -20.0| 20-11| -22.0| 04-12| -22.3| 18-12 -21.8| 20-01 -20.7| 12-02
Average Bud Hardiness (all sites, all varieties) -13.1 -17.7 -20.2 -21.6 219 -22.8 -225 -22.1 -18.8

LTE ¢ Lethal Temperature Exotherm (°C)

Average LTE/site is the mean temperature for bud death from 3 vines at selected sites in the Okanagan Valley

Carl Bogdanoft Wine Grape Research Centre @ PARC



