	Willsboro Wine Grape Trial - 2008
	Table 1: Comparative Wine Grape Vigor, Growth Stages, and Production. 
	

	Number and ID

of cultivars in Trial
	Vigor

2008
	Representative Growth Stages of Vines.
	
	
	
	Kg

Total
	Project

Kg/A
	Project Tons/A

	
	
	 (4)BB
	(12)10cm 
	(19)Flower
	(23)50%CF
	(27)BSet
	(35)Veraison
	(38)Harv
	
	
	

	1
	Baco
	0.4
	5/8/08
	6/8/08
	6/12/08
	6/24/08
	6/29/08
	8/14/08
	10/4/08
	127.6
	6322
	6.95

	2
	Cayuga White
	0.4
	5/16/08
	6/8/08
	6/22/08
	6/29/08
	7/8/08
	8/19/08
	10/4/08
	143.8
	7837
	8.62

	3
	Edelweiss
	0.5
	5/16/08
	6/8/08
	6/22/08
	6/25/08
	7/1/08
	8/19/08
	9/24/08
	80.3
	3647
	4.01

	4
	ES 6-16-30
	0.5
	5/16/08
	6/8/08
	6/22/08
	6/29/08
	7/8/08
	8/19/08
	9/26/08
	90.1
	4092
	4.5

	5
	Foch
	0.3
	5/10/08
	5/27/08
	6/17/08
	6/24/08
	6/29/08
	8/14/08
	10/4/08
	97.4
	4424
	4.29

	6
	Frontenac
	0.9
	5/10/08
	5/27/08
	6/17/08
	6/20/08
	6/25/08
	8/14/08
	10/2/08
	103.1
	4682
	5.15

	7
	Frontenac Gris
	0.8
	5/10/08
	5/27/08
	6/12/08
	6/20/08
	6/24/08
	8/14/08
	10/2/08
	131.5
	5972
	6.57

	8
	GR7
	1.0
	5/10/08
	5/27/08
	6/12/08
	6/20/08
	6/24/08
	8/14/08
	10/2/08
	150.5
	6835
	7.47

	9
	LaCrescent
	0.2
	5/10/08
	5/27/08
	6/17/08
	6/24/08
	6/29/08
	8/14/08
	9/26/08
	104.8
	4760
	5.24

	10
	Lacrosse
	0.4
	5/13/08
	5/27/08
	6/17/08
	6/29/08
	7/2/08
	8/14/08
	9/26/08
	157.9
	7171
	7.89

	11
	Landot
	0.2
	5/21/08
	6/12/08
	6/25/08
	7/1/08
	7/8/08
	8/19/08
	10/4/08
	81.2
	4023
	4.43

	12
	Leon Millot
	0.8
	5/10/08
	5/27/08
	6/12/08
	6/24/08
	6/29/08
	8/7/08
	10/2/08
	113.2
	5609
	6.17

	13
	Loiuse Swenson
	0.3
	5/13/08
	6/3/08
	6/17/08
	6/25/08
	7/1/08
	8/19/08
	9/24/08
	125.8
	5713
	6.28

	14
	Marquette
	0.4
	5/10/08
	5/27/08
	6/17/08
	6/24/08
	6/29/08
	8/7/08
	10/4/08
	102.9
	4673
	5.13

	15
	Mn 1200
	0.2
	5/10/08
	6/3/08
	6/12/08
	6/20/08
	6/24/08
	8/7/08
	10/2/08
	85.6
	3888
	4.28

	16
	Niagara
	0.7
	5/10/08
	5/20/08
	6/17/08
	6/27/08
	7/1/08
	8/19/08
	10/4/08
	165.8
	7530
	8.28

	17
	Noiret
	0.8
	5/13/08
	6/8/08
	6/22/08
	7/1/08
	7/8/08
	8/19/08
	10/4/08
	108.5
	4928
	5.42

	18
	NY 76.844.24
	0.4
	5/13/08
	6/3/08
	6/22/08
	6/29/08
	7/8/08
	8/19/08
	10/4/08
	175.7
	7980
	8.78

	19
	Petiete Amie
	0.0
	5/13/08
	6/8/08
	6/17/08
	6/24/08
	7/1/08
	8/19/08
	10/4/08
	44.9
	3496
	3.85

	20
	Prairie Star
	0.7
	5/13/08
	6/3/08
	6/17/08
	6/25/08
	7/1/08
	8/14/08
	9/26/08
	66.7
	3029
	3.33

	21
	Ravat 34
	0.3
	5/10/08
	6/8/08
	6/20/08
	6/25/08
	7/1/08
	8/14/08
	10/4/08
	163
	7403
	8.14

	22
	Sabrevois
	0.8
	5/13/08
	5/27/08
	6/17/08
	6/24/08
	6/29/08
	8/14/08
	9/26/08
	91.8
	4169
	4.59

	23
	St. Croix
	0.4
	5/13/08
	5/27/08
	6/17/08
	6/25/08
	7/1/08
	8/14/08
	9/24/08
	109
	4950
	5.45

	24
	St. Pepin
	0.3
	5/16/08
	6/8/08
	6/22/08
	6/29/08
	7/2/08
	8/14/08
	9/24/08
	114.5
	5200
	5.72

	25
	Vignoles
	0.2
	5/16/08
	6/12/08
	6/22/08
	7/1/08
	7/8/08
	8/19/08
	10/4/08
	134.5
	6109
	6.72

	Notes: 
	
	
	
	
	
	
	
	
	
	
	

	Number in parentheses with growth stages utilizes modified E-L system, Viticulture 1 - Resources. 2nd Ed. 2004. Eds. Dry, P and Coombe, B.

	     (4) BB is budburst from live nodes.     (12) 10cm modal shoots @ 10cm length.     (19) Flowering has begun.

     (23) 50%CF means flowering has progressed to 50% of caps fallen.     (27) Bset means berries growing, bunch at right angle to stem.

	Vigor rating based upon relation of 1yr wood dormant pruning weight per vine by 8 ft row space per vine. Two replications of each cultivar weighed, meaning 6 vines of each, and 48 foot (14.63 m) of row for each variety. As weights taken in kilograms, row length converted to metric. Calculation: Weights of 6 vines / 14.63 meters. Method adapted from one for estimating vineyard vigor potential, Dr. K. Helen Fisher, Horticultural Research 

Institute of Ontario, University Of Guelph, Ontario, Canada, in Factors affecting successful vine growth, yield and quality. NYS Wine Industry Work-

shop, Geneva, NY, March 1999.


	
	Willsboro Wine Grape Trial - 2008
	Table 2: Comparative Vine quality performance parameters and indicators.
	

	
	
	
	
	
	Kg/
	Cluster
	
	
	
	Berry
	
	Yld/Prun
	% Live 09**** 
	

	
	
	
	#Vines
	# Clusters
	Vine
	Wt (g)
	Brix
	pH
	TA
	Wt (g)
	
	Ratios***
	Nodes
	

	
	
	Baco
	11
	1188
	11.6
	107.41
	19.5
	3.26
	13.3
	1.31
	
	10.4
	86.33
	

	
	
	Cayuga White
	10
	752
	14.38
	191.22
	18
	3.31
	7.4
	3.11
	
	8.6
	40.22
	

	
	
	Edelweiss
	12
	504
	6.69
	159.33
	17.7
	3.66
	6
	3.27
	
	na
	86.56
	

	
	
	ES 6-16-30
	12
	942
	7.51
	95.65
	20.3
	3.5
	5.7
	2.88
	
	6.8
	88.09
	

	
	
	Foch
	12
	997
	8.12
	97.69
	20.9
	3.36
	8.6
	1.24
	
	11
	91.59
	

	
	
	Frontenac
	12
	878
	8.59
	117.43
	20.5
	3.38
	14
	1.13
	
	4.2
	94.97
	

	
	
	Frontenac Gris
	12
	933
	10.96
	140.94
	19.8
	3.34
	13.4
	1.3
	
	5.7
	92.18
	

	
	
	GR7
	12
	1019
	12.54
	147.69
	17.3
	3.47
	9.3
	1.68
	
	5.9
	89.77
	

	
	
	LaCrescent
	12
	803
	8.73
	130.51
	22.5
	3.5
	11.4
	1.48
	
	20
	93.03
	

	
	
	Lacrosse
	12
	1359
	13.16
	116.19
	18.8
	3.2
	10.3
	1.6
	
	13.8
	92.18
	

	
	
	Landot
	11
	844
	7.38
	96.21
	17.8
	3.33
	8.3
	2.29
	
	0.2
	74.91
	

	
	
	Leon Millot
	11
	932
	10.29
	121.46
	20.5
	3.72
	6.3
	1.23
	
	5.9
	88.11
	

	
	
	Loiuse Swenson
	12
	912
	10.48
	137.94
	19.2
	3.43
	6.2
	2.83
	
	19.7
	93.08
	

	
	
	Marquette
	12
	1343
	8.58
	76.62
	21.8
	3.3
	10.8
	1.29
	
	10.3
	95.8
	

	
	
	Mn 1200
	12
	1452
	7.13
	58.95
	20.7
	3.37
	8.1
	0.9
	
	14.4
	97.15
	

	
	
	Niagara
	12
	530
	13.82
	312.83
	14.5
	3.49
	4.3
	2.22
	
	8.7
	85.38
	

	
	
	Noiret
	12
	701
	9.04
	154.78
	14.3
	3.14
	10.2
	1.94
	
	4.6
	73.82
	

	
	
	NY 76.844.24
	12
	1152
	14.64
	152.52
	16.6
	3.34
	7.8
	1.74
	
	16.3
	90.91
	

	
	
	Petiete Amie
	7
	391
	6.41
	114.83
	18.2
	3.46
	7.4
	2.15
	
	112
	94.19
	

	
	
	Prairie Star
	12
	543
	5.56
	122.84
	19.3
	3.58
	9.5
	2.01
	
	4.3
	88.3
	

	
	
	Ravat 34-NOT
	12
	708
	13.58
	230.23
	*14.0
	3.02
	na
	na
	
	17.7
	70.99
	

	
	
	Sabrevois
	12
	1006
	7.65
	91.25
	19.5
	3.5
	10.1
	2.15
	
	4
	92.98
	

	
	
	St. Croix
	12
	855
	9.08
	127.49
	18.2
	3.44
	9.1
	2.27
	
	10.7
	94.57
	

	
	
	St. Pepin
	12
	913
	9.54
	125.41
	21
	3.31
	9.3
	2.45
	
	14.3
	90.52
	

	
	
	Vignoles
	12
	959
	11.21
	140.25
	18.1
	3.22
	14.2
	1.53
	
	19.7
	90.69
	

	
	
	
	290
	**
	
	
	
	
	
	
	
	
	
	

	
	
	* Field reading 9/17. ** Total Vines  per cultivar (n) equals 12 each except as noted.
	

	
	
	
	
	
	
	
	
	

	
	
	Counts: Departure from (n) for various reasons: injury, cold, re-starts not bearing, stolen(1)?, etc.  For example, 10 vines replaced overall, but were not fruiting and thus not in tallies.  Also note Prairie Star lost many canes to high winds and brittleness
	

	
	
	
	

	
	
	
	

	
	
	Berry Weights and values from 100 Berry Samples of each variety at Willsboro and analyzed at the Cornell Lab on 9/24/08.
	

	
	
	
	

	
	
	*** Yield to prunings ratio derived from winter 07-08 pruning weights and 2008 yield on vines Rep 1 and 3 only.
	

	
	
	     > 10 indicative low vigor;   5-10 moderate vigor;   < 3 high vigor. Ratio from Sunlight into Wine, Smart & Robinson, 1992. 
	

	
	
	**** Vines evaluated in April 2009 for dormant bud survival.
	
	
	
	
	
	
	


	
	Willsboro Wine Grape Trial - 2008.    Table 3.  Information on eleven wines from the 2008 harvest.
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	2008 Willsboro Grapes Used
	Wines Preparations Information
	Wine Bottling Information
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	ID
	Cultivar
	Harvest
	R or W
	Yeasts / treatment
	Juice Analysis
	
	
	
	
	

	
	
	
	
	 
	
	Brix
	Chaptalized
	pH
	pH @
	TA (g/L) @
	Bottling 
	# Bottles
	

	
	35
	ES6-16-30
	26-Sep
	W
	EC1118
	20.7
	***
	3.16
	3.23
	7.2
	13-May
	14
	

	
	
	
	
	 
	
	
	
	 
	
	
	
	
	

	
	54
	Frontenac
	2-Oct
	R
	FS/EC1118/Alpha
	21.2
	***
	2.98
	8.1
	8.1
	22-May
	45
	

	
	
	
	
	 
	
	
	
	 
	
	
	
	
	

	
	37
	La Crescent
	26-Sep
	W
	EC1118
	21.5
	***
	2.93
	3.59
	10.2
	13-May
	24
	

	
	
	
	
	 
	
	
	
	 
	
	
	
	
	

	
	52
	Marquette
	4-Oct
	R
	FS/EC1118/Alpha
	23.3
	***
	2.89
	6.7
	6.7
	21-May
	45
	

	
	
	
	
	 
	
	
	
	 
	
	
	
	
	

	
	53
	MN 1200
	2-Oct
	R
	FS/EC1118/Alpha
	23.1
	***
	3.01
	6.7
	6.7
	22-May
	46
	

	
	
	
	
	 
	
	
	
	 
	
	
	
	
	

	
	50
	NY 76.0844.24
	4-Oct
	W
	EC1118
	18.1
	20
	2.84
	7.8
	7.8
	14-May
	24
	

	
	
	
	
	 
	
	
	
	 
	
	
	
	
	

	
	51
	Petite Amie
	4-Oct
	W
	EC1118
	19.3
	20
	3.02
	7.2
	7.2
	14-May
	14
	

	
	
	
	
	 
	
	
	
	 
	
	
	
	
	

	
	36
	Prairie Star
	26-Sep
	W
	EC1118
	19.8
	20
	3.18
	3.67
	9.0
	13-May
	23
	

	
	
	
	
	 
	
	
	
	 
	
	
	
	
	

	
	42
	Sabrevous
	26-Sep
	R
	FS/EC1118/Alpha
	19.4
	20
	3.09
	3.63
	7.0
	15-May
	47
	

	
	
	
	
	 
	
	
	
	 
	
	
	
	
	

	
	43
	St Croix
	24-Sep
	R
	HP/EC1118/Alpha
	18.7
	20
	3.18
	3.64
	6.4
	15-May
	22
	

	
	
	
	
	 
	
	
	
	 
	
	
	
	
	

	
	38
	St. Pepin
	24-Sep
	W
	EC1118
	20.7
	***
	2.98
	3.63
	7.9
	14-May
	24
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Notes: FS is fermented on skins; HP means hot press process for small wine batch. EC 1118 yeast used (more commonly for reds; helps for even fermentation but may lessen aromatics).   All wines made at the Cornell Wine Lab, Geneva NY.  Finished spring 2009.


 Numbers in ID column were assigned to wines for tracking purposes and also for potential blind tasting.

 First wine tastings conducted with the assistance of Dr. Anna Katherine Mansfield and Chris Gerling, of the Cornell Wine Lab, at CCE Essex, Westport, Essex County NY, June 2, 2009, and Slyboro Cidery, Hicks Orchard, Granville, Washington County, NY, June 3, 2009.  Additional tastings to occur over 2009, 2010. 

Wines developed as basic or  "skeletal" dry wines, with discussion of potential alternative finishing for commercial purposes and blends.

Prepared by K. Iungerman, CCE NENYF, assisted by Richard Lamoy, June 2009.


