Choosing grape cultivars
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AWell known: AGood alternatives:

ACabernet Sauvignon ACabernet franc, Petit Verd
AWell known, can be very  AMaybe lesser known, very

difficult to ripen adaptable and consistent
fruit quality
AChardonnay AChardonel, Vidal blanc
AWell known, extremely ALesser known, but consiste

susceptible to spring frost  yielders of higkguality fruit
and bunch rots



Thought process when choosing cultivars
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A Does it produce crop (frost)

A Does it produce arconomicatrop?
Als it RELATIVELY disease tolerant?

A Does it ripen to acceptable
composition (primary, secondary)?

A2. Can | sell it? .
A{AYy3ItS adFNASGI T &}
ABlend |




How will I know if it will it work in my vineyard?

ATalk and network with
your neighbors

A They want you to
succeed

AContact local / statewide
extension personnel

A They also want you to
succeed

AAcknowledge the
limitations of your site

A Topography, soil,
weather, etc.




Will it work in the vineyard
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A Purchase cultivar from other regional
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A Vignoles ChancelloBaconoir

A Cabernet Sauvignon, Viognier, Riesling,
Sauvignon blanc



Some cultivar considerations

A Where (altitude / latitude) are
you going to plant your vineyard?}

A Does crop value exceed
production costs?

A Crop value is crop tonnage x price
per ton

A How many resources do | have
for vineyard management?

A Managing vines takes longer than
you think

A Are you willing to take risks?

A What wine styles are you aimingf
for?

A What is your market?




t A SNDS Qa md&ok coiBilaiiagon for cultivar choice;
threat related to climate and thus vineyard location

Appalachian Plateau
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Temperature < or = -12.2C contour lines Temperature < or = -12.2C contour lines
1972-1997 (25-year average) 1997-2005 (8-year average)
== 1 day (very high risk areas to the South and East) - 1 day (very high risk areas to the South and East)
2 days (high risk areas to the South and East) 2 days (high risk areas to the South and East)
3 or more days (moderate risk areas to the South and East and === 3 or more days (moderate risk areas to the South & East and
low risk areas to the North and West) low to no risk areas within boundary)

® Pierce's disease positive sites @ Pierce's disease positive sites
© Pierce's disease negative sites © Pierce's disease negative sites 1 9 9 7‘2005



Fungal diseases makadifficultto growseveratultivars.
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UGA Extension bulletin

https://secure.caes.uga.edu/extension/publications/files/pdf/B%201514 1.PDF

Pierce’s Disease of Grape:

IDENTIFICATION AND MANAGEMENT

Cain Hickey, Department of Horticuture | Brett Blaauw, Department of Entomology | Phil Brannen, Department of Plant Pathology

Introduction

Pierce’s disease (FD) of grape is caused by the
bacterium Xylella fastidiosa (Xf) (Wilcox ef al,, 2015).
Af1s a xylem-limited bacterium. “Xylem-limited™
means that X only inhabits the xylem elements within
the host plant. Xylem elements are the tissues that
transport water and nutrients from the roots up to

the shoots and leaves. Xf limits water and nutrient
translocation by persisting and expanding in the
xylem elements and causing the plant to produce
tyvloses, blocking the “pipes™ through which those
resources can pass. If the Xfbacterium multiplies

and expands encugh, the result can be complete
obstruction of water and nutrient translocation to
aboveground vegetative tissues of the grapevine.
Vines will consequently die within one to two years
of PD diagnosis, which is well before the anticipated
20- to 25-year productive lifespan of a vineyard in the
Eastern U.5. There are many biotic and abiotic pests
that make wine grape cultivation challenging in the
Southeastern U.S. PD can make it impossible to grow
many wine grape cultivars in certain sub regions,

as it kills them outright. PD is thus a great threat to
the sustainability of commercial vineyvards located

in warm, coastal, and/or subtropical grape growing
regions of the Southeastern U.S. as well as regions in
Texas and California.

Range and causal conditions

Xfis endemic to the Southeastern US. and is a
threat to vine sustainability in sub regions (e.g.
Piedmont, Coastal Plain, footshills, etc) with mild
winters. Plerce’s disease can produce significant
losses in vineyards from Florida to Virginia, but
also in vineyards westward in Alabama, Texas, and
Mississippi. PD is becoming increasingly common
in susceptible cultivars (I7 vinifera; popular hybrid
bunch grapes such as Vidal blanc and Chambourcin)
planted in northern Georgia and low-altitude North

Carolina and Virginia vineyards. The increasing FD
prevalence in the Southeastern U.S. is likely a function
of milder winter temperatures (Anas ef al, 2008; Lieth
ef al., 2011). PD is generally less prevalent in vineyards
located in northern, high altitude regions on the East
Coast (Pennsylvania, New York) as well as inland
regions that experience frigid winter temperatures,
such as the Midwestern U.S. (Indiana, Michigan,
Ohio). Pierce’s disease has been identified, however, in
Oklahoma and Missouri (Smith, 2013). It has generally
been recommended that producers in Georgia not plant
FD-susceptible vines at elevations below 1,300 feet
above sea level, and rarely has PD been observed at
elevations above 2,000 feet. However, PD has recently
been observed to cause significant losses in vineyards
at and above 1,300 feet; after warm winters, PD has
even been confirmed in vineyards planted above 2,000
faet in northern Georgia, as well as in lower altitude
vineyards in the North Carolina foothalls.

Symptoms and identification

As with several systemic grapevine diseases

and nutrient imbalances, PD symptoms first

become evident around veraison, the growth stage
characterized by berry softeming, sugar accumulation,
and coloration (in red-fruited cultivars). Veraison

is also the growth stage at which carbon resource
allocation is shifted from the canopy vegetation to the
ripening frut; stressors become visually manifested
in the canopy thereafter. Veraison typically occurs in
mid- to late- July in many Georgia and Southeastern
1.8, vineyards, but this will vary by cultivar, vintage,
and growing region. Scouting for PD should begin

in mid-July in those regions. Symptoms will occur
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Farming (i.e. growing grapes) is a business




Does crop value exceed production costs?

AProduction costs per ACrop value (per unit weight):

crop produced:

AViniferabunch grapes
>

Aviniferabunch grapes

> AHybrid bunch grapes

AHybrid bunch grapes



(2016 VA CommercislVinegrapeReport)

Crop yleld matters

Yield
Tons per Bearing Acre
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So, the net revenue per acre (price X tons/acr

(2016 VA CommercislVinegrapeReport)

Total Revenue per Acre *

$6,000 - $5,677

*INPUTS WERE
NOT CONSIDEREL
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(2016 VA CommercialVinegrapeReport)

Specific cultivarsyield

Cultivar Average tons /| Average price
acre per ton ($)

Albarino 1.8 2,433 20166 & | Gft26 ONRLI
Cabernet franc 2.9 2,188 Total Tons Produced 2015 & 2016
Petit Manseng 2.7 2,315
Petit Verdot 2.4 2 573 -
Chambourcin 3.8 1,523

Vidal blanc 3.9 1,513

2500

1500

2015 2016



How many resources do I have for taklng care
of my vines?

AAre you going to manage on the
weekends alone?

A.Said 2F tdO1 G2 22§

ADo you have finances to pay someon¢
to manage the vineyard full time? e

AHow many acres will you plant?

A1 full-time person carmaybemanage 4 |
p I ONBax UGKSy KSé?



How many resources do | have for taklng care
of my vmes‘? o




Are you willing to take risks

ATom Slick (Habersham):-38 years ago

AEric (Crane Creek): > 20 years ago
A Riesling
A Cabernet Sauvignon

AJim Law
Ab20GSR FT2NJ LYz €t Ay3 |

AThe first person who planted(cutivarn
In _(place).




Cold injury to budgnot trunks, cordonsetc)
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Figure 1. Vine Acclimation from Fall thru Spring
(Zabadakt al. 2007)
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AAll from shoots borne from
secondary or basal (necount) bud

A (Allen 2007, Missouri in 2007
AChambourcin
AChardonel

AVidal blanc




What wine styles are you aiming for / what is
your market?

AJdudicious cultivar choices carz7¥

give you a wide range of Wlnei{f: % } ;ﬁ‘

styles to offer consumers

AChardonnay

A Barrel, stainless, sparkling

AChambourcin

ARed, rosé, port
ABlends

ABlanc duBois
A Sweet, semdry, dry



A thought process about cultivar choice / wine
aaef sSax

AChambourcinVidal blanc,

Al will not be able to produce Chardonel
Bordeaux reds that taste like APetit Verdot, Petit Manseng
the ones that our customers ardqnnay |
ARSYGATE & Gl dylabedoibed -
Al will therefore not try to grow

them.

Al will choose hybrids and
regionallyadaptable vinifera
cultivars to grow

A Use education in tasting room




A contrasting thought process about cultivar

OK2A0S kK gAYS auet Sa’

Al am not apologetic about our B Petit Verdot
vinifera/ Bordeaux reds 5 N e

Al will (%row them and make styles that s
reflect the season "
A Bold in dry / warm seasons

A Light/rose in cool/wet seasons

AUse education in the tasting room g
to educate about differences in &=
conditions between eastern US /
western US

A Wines are a reflection of the regional (SRS
terroir.



Breaking it down for cultlvar ch0|ce In Georgla
and North Carolina *

AVinifera/ hybrid bunch grape cultivars
AWine

APDtolerant bunch grape cultivars
AWine

AMuscadine (also Rblerant)
AWine and/or Fresh market




Vinifera/ non-PDtolerant hybrid cultivars

MAXIMUM CARE REQUIRED IN
OUR HUMID ENVIRONMENT

Appalachian Plateau

Coastal Plain




Viniferaand hybrid bunch grape cultivars that
perform reasonably well and can make good wines

Hybrid / American

AChambourcinChardonel Vidal blanc,
Traminette Seyvablanc

Vinifera

ACabernet franc

APetit Manseng

APetit Verdot

AMerlot

ACabernet Sauvignon (}/
AAlbarino

AChardonnay




PDtolerantcultivars

ABlanc duBois Lenoir, Villard
blanc, NortonLomanto

AUC Davis selections
A 87.5 to 97%iniferagenetics

ANorton x Cabernet Sauvignon
Crosses:

A Crimson Cabernet*
*observational PD tolerance

A Cabernet Dore




FIGURE 3. Popular wine grape cultivars that are generally proven to be PD-tolerant and produce acceptable consumer wine quality, including ‘Blanc du Bois’ (A), ‘Villard
blanc’ (B), ‘Lenoir’ (C), and ‘Lomanto’ (D). ‘Blanc du Bois’ and ‘Villard blanc’ photos courtesy of Fritz Westover; ‘Lomanto’ and ‘Lenoir’ photos courtesy of Joey Muller.




Muscadine production for fresh market and
wine

AWine

ATwo cultivars dominate
A Noble and Carlos

AFresh market
ASEVERAL cultivars to
choose from

AFlowertype can drive
decisions
A Female
A Selffertile
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A Cultivars do better in some placesA 21-24 °Brix isnot imperative to make
than others Uunderstatemeny. good wine.

- C22R N

&
¢
Q)¢
o™

M
(N
2~
>
[N
(0p))
DK
M

A Site selection is a paramount
decision and can make life easier |
the long run (vineyard life).

A Quality is important; crop yield
and vineyard health are equally
Important.

I Quality-quantity is not an inverse
relationship.



Grape cultivar selection smartphone app

A Goal:

I Provide growerand
specialistbased feedback on
best grape cultivars
throughout southeastern US

A Countybased refinement
for responses
ilfft26a dzaSNJ 02 Ga
g2NJ] a¢ ySI N 6KSNB
vineyard will be planted



