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& Vine microclimate

§ Vine nutrient dynamics
8 Vine water relations

§ Ground management
§ Vineyard diseases and pests
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§ Field trips- evaluate sites, production
practices, and potential improvements
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5 -Shade (post establishment) causes:
Decreased brix
Decreased anthocyanin and phenols (reds)
Decreased TA

Decreased Monoterpene flavor compounds

Decreased varietal character (aroma and flavor)
Increased pH

Increased malic acid

Increased ‘herbaceous’ character

Increased incidence of Botrytis (Ieadf,_t_o premature aging)
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Jessica Cortell (grad student in FST)- is looking at vine vigor
and wine quality in the context of within block variability- see
second presentation June 1, 2004
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§8 Vine microclimate affected by canopy
management

§ Considerations when matching site (soil),
plant material (rootstock), and trellis system
(single vs. divided canopies) to production

" goals (E.g. tons /acre)
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How do we manage the vine

8 Trellis system (smgle VS. d|V|de0Lcan0py)—'
8 _Winter pruning (balance pruning)
§ Shoot thinning (spring)
§ Summer pruning (hedging shoot tips)

§ Shoot positioning (maximize sun exposure)
§ Leaf removal (in fruit zone)

8 Crop removal (reduce tons and reduce crowding
__,frur[) e
3 Management of vine vigor through farming
(ground management, vine nutrition, and water use)
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00t thinnine

Shoot spacing-good

*Shoot length-good

+Good light-flower
Initiation of budsfor
@ nextyear
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microclimate

§ Consider production goals
What is the desired wine program?
Table wine vs. Reserve wine

§ Deeper solls and/or vigorous rootstocks may need
a divided canopy (larger plant spacing) to achieve
optimum vine microclimate conditions

'§ Shallow soils and/or devigorous rootstocks can be-
.. planted cleser with a single Vs. divided canopy
“(E.g. VSP Vs. Scott Henry)
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5 Nutnent functlons (Macros)
—~N Important for YANC (>150ppm)

—P Is mobile in the plant but immobile in
the soill

—Calcium, limiting, ratio to Mg & K
§ Micronutrients (<1000ppm)

.~ Boron, common application for replacement is
1# B/ acre divided over 3t0 5 sprays

A——

g Effect of pH on nutrient uptake
§ Water plays an important role
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The elements

Soil Mobility _[Plant Mobility
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Effect of pH on nutrient uptake

B How E-Uu pH Affects A.l.raﬂﬂhlllty of Plant Nutrients
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Oregon Viticulture, edited by: Ed Hellman
Website to order: oregonwinegrowers.org
Chapter 18 by: Alan Campbell & Daniel Fey

Website for: WWW.LIVEInc.org

Website: berrygrape.orst.edu
(May 2002 Viticulture newsletter)
\\Website: wine.oregonstate.edu

'Websites for: Tilth, OMRI, and IOBC
OSu Grape Day March 4th 2004 2-5pm Peter Christensen
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http://www.LIVEinc.org
http://www.LIVEinc.org

Vine water relations

— Methods to calculate applications
§ ET (weather stations)
§ Soil moisture probes

§ Plant response to soil moisture- pressure
chamber

.8 Wine grape research on RDIl and PRD —
— Australia, California, Eastern Washington, & else where

p—

“"—Long term results of RDI and PRD still being
researched
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Grape vines and their relationship to

Pressure chambeHakes
Into account atmosphere

Water & nutrition interaction

Scion / Rootstock

Soil texture, depth & water
holding capacity

Roll of soil biology

:ACH L ‘5U F‘F”._.Y

r ?-bﬂ-'fﬁ d]_l_;i"\.’lg- ?‘?,'%‘KI.L\ 'Ef,%.

A

Thanks to PMS Corvallis OR
for graphics
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SOIL TEXTURE
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Wetted
Zone
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Wetted zone can be widened via pulse
irrigation — Class discussion
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Ground management in Oregon vinevards has become

Every other row
mowing or
cultivation in early
to mid spring has
become common
practice

HUWWW Y | Integrated Production
P & = 2= [ (IP) practices in

Europe encourage

——

cycles of ground
management
strategies In vineyards

Aerial photo by: John Luna
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Management decisions:
Between-row:

1) perennial cover, 2)
annual cover crops or 3)
cultivation or 4)
combination?

Tn-row: 1)herbicide,
2)cultivation, 3)mulch, or
4)burn?
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Vinevyard diseases and pests

e :

Number one pest issue for Western Oregon
wine grape growers:

1. Grape Powdery Mildew- Fungicide

programs are in place for sustainable
(LIVE), organic (USDA), and conventional
grape growing in W. Oregon -

A——

——

See wine.oregonstate.edu (Go to ‘other links’)
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Discussion of secondary pests and control measures

y W/ | 1 \J y

~ flow, and/ or use pesticides at fruit cluster stages,
before berries touch during expansion & veraison

& B

Crown gall- Vineyard air and water drainage, clean
plant material

Phylloxera- Use grafted plants with resistant/tolerant
rootstocks

Other disease complexes-
Young vine decline, Armillaria, Eutypa, Phomopsis, Major
& minor viruses, & Other -

-

Other pests-
Nematodes (Know which species!)
Spider mites, Eriophyde mites, & Thrips
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§ 2004 Pest management for wine grapes in Oregon
See wine.oregonstate.edu (go to other links)

§ Strategic use of sulfur in Integrated pest disease

management (IPM) programs for grapevines

— Final Report to GWRDC

§ Grape & Wine Research & development Corporation
§ Project No.: DAV 98/1 December 2003

See wine.oregonstate.edu (go to IPM for link to document)
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What's next in the vineyard
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~ _ 110 days from first bloom to harvest (Pinotnoir)
§ Depending on year’s climate and plant maturity
§ Lag phase

— Mid point during berry development
§ Between cell multiplication and cell enlargement
§ Seed begins to harden when berry is sliced with a fine blade

§ Cluster weights X 2 (approximately) = harvest weights
§ Veraison

— Color change
§ Onset of ripening, advancing 1° Brix every 5 to 7 days

~ § Harvest —

. — 19 to 24° Brix (champagne to table wine, respectively)
- § Acids and pH important for wine stability
§ Disease pressure (Botrytis) & The Birds (Alfred Hitchcock)
§ Weather factors (dehydration, rain & fall frosts)
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