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IGGPRA Announces Part Two of
Eight-Part "Practical Grape Growing" Seminar Series
Join us!

We are please to host a series of eight seminars in 2017 for grape growers in and around
San Luis Obispo County. The second of these seminars will be held on March 22nd.

Each seminar will provide attendees with practical tips and industry knowledge from local
experts. All grape growers are invited and encouraged to attend.

The second seminar will include the following sessions:

Nutrition planning for Bud Break
Speaker: Dr. Lowell Zelinski

PR ACT'C AL Post-bud break fungicide actions April-June
Speaker: Eric Browning, Buttonwillow

GROWING Cover crop management (mowing) for frost
SEMINAR mitigation in March-April
Speaker: Craig MacMillan, Vineyard Team

SERIES

Laws and Regulation Changes
Speaker: Laura Heber, Ag Commissioner

e How to get a private applicator license

Time and Location

Wednesday, March 22, 2017 - Ipm to 4pm
La Quinta Inn and Suites
2615 Buena Vista Drive in Paso Robles

This seminar in the series is FREE for all members.
$20 for non-members

Space is limited.
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Joe Irick—Vice President & Membership
Chair
805-237-2309 Joe.irick@yahoo.com

Michelle Hido—Secretary & Mixer Chair
310-795-7263 michellehido@gmail.com

Sott Mathews— Treasurer
805-878-3023
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Co-Chair
818-266-9977 Foursistersranch@gmail.com

Field Gibson—Winery Outreach Chair
805-239-2308 fieldgibson@tcsn.net

Bill Livingston—Seminars Chair
805-400-7040 kaweahsrun@gmail.com

Marty Self — Special Events Chair
martydpf@gmail.com

Angela Mitchell— Webmaster
angela@mitchella.com

Sharen Rund Bloechl—Newsletter
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becky@precisionagconsulting.com

Open—Historian

President Emeritus — Richard Sauret
805-674-1373 sauretvines@gmail.com

gestions for upcoming
seminars!

March—Seminar—Location TBD

April-- Mixer— Theme & Location
TBD

May—Seminar—Location TBD
June—Seminar—Location TBD
July—Seminar—Location TBD

August — Mixer - Harvest Hoe Down—
Location TBD

September - Seminar—Location TBD
October — Seminar—Location TBD
November Seminar—Location TBD

December - Holiday Mixer- Member
Update—Location TBD

New IGGPRA Phone humber

805-591-4204

New IGGPRA Phone humber

The largest gathering of wineries, growers and

vendors on the Central Coast.

March 15, 2017 ~ Paso Robles Event Center

Registration Open Now

http://www.wivicentralcoast.com/attendee/

#ticketoptions

http://www.wivicentralcoast.com/attendee/

#ticketoptions
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President’ Message—Lowell Zellinski March 2017
The new IGGPRA Website

The new website is working out great. |
hope our members take advantage of it. It is a bit
different than what you might be used to — but we are
here to help. |, as president, and Angela Mitchell, our
first webmaster are both here to help.

Many of you know, | am a vineyard manager

. and consultant that tries to help my clients with all
~ r) aspects of wine grape growing in the Paso Robles

: Area. | recently posted GRAPES FOR SALE on the
IGGPRA website and within 2 weeks had an offer to buy them. This is just one
example of how the new IGGPRA website can work for you. To post your
grapes for sale, you will need to log in to the member side of the website (only
you as members can see this side) and go to the marketplace menu (left side) and
post items you wish to sell. Currently there are GRAPES FOR SALE and
BULK WINE FOR SALE and CLASSIFIED ADS.

| had grapes and 2 classified ads (5000 gallons water storage tank and 30
or so case of unused wine bottles available. All were spoken for within a month.

To keep buyers coming to the website we need continuous and update
items for sale. The update version of the website will remain current because if
you post an item for sale — that posting is deleted in 90 days, unless you renew it.
This lets potential buyers know that any items here are current — and actively
looking for buyers, rather than being this “static” posting for items that may or
may not still exist. It is a current and accurate site — and based on my recent
experience a very beneficial one.

New Board of Directors Members

| am excited to welcome Cristy Christie, Bill Livingston and Scott
Mathews to the IGGPRA Board of Directors. Hopefully all of you will get to meet
them over the next year and share your ideas about IGGPRA.

Member Survey

One of the things any good organization should do periodically is to
survey their membership regarding the performance and direction of the organi-
zation. IGGPRA is planning that survey right now and expect to see it in April.

RAIN RAIN RAIN

With portions of the Western Paso closing in on 40 inches of rain and
many of the rest of us closing in on 20 inches, what does all the rain mean viticul-
turally? First, if there is standing water in the vineyard and the vines are dormant,
they will be ok. Standing water has little effect on the vines when they are
dormant, but it can sure lead to other issues.

Continued on page 5



President’ Message—Lowell Zellinski ~ Continued from page 4 March 2017

Some of the good issues are: |) A recovery in ground well water levels. | have
seen one well rise 30 feet since last July. 2) Leaching of salts and boron from the root zone.
The lack of rain over the past five years has allowed the detrimental chemicals to accumu-
late in the and this has, in many cases caused both yields and quality to suffer. A little-
known tidbit of information is that one inch of rainfall (or sprinkler water) will move about
10 inches down into the soil. The obviously depends on how much water was in the soil
just before the rain, but as a generalization it is pretty close. There for with an average of
20 inches of rain — water should have gone down 200 inches or almost |7 feet. The water
will take the salts with it and now for most of us — many of the salts are below the root-
zone.

Some of the bad issues are: |) Limited time to perform vineyard cultural practic-
es such as pruning, pre-emergence herbicide applications and mowing. Mowing can be es-
pecially important for frost control as tall cover crops exacerbate the impact of cold injury
to vines in the spring. 2) Additional mowing will be required due to high levels of moisture
in the soil. 3) Difficulty in managing vigor in vigorous varieties and/or root stocks.

I will continue to keep you posted as the season develops.

Welcome New Members

Penoncello Vineyards HAAR Family Vineyard

Joe Pononcello

935 Herdsman Wy
Templeton, CA 93465
562-964-0985
805-434-3228
pononcello@aiol.com

Arciero Farms, Inc

Frank Arciero, Jr, Sue Grineger,
Francisco Cisneros

PO Box 39

Shandon, CA 93461

805-226-2242

805-674-7359
grinager.sue@gmail.com

Summertime Vineyard
George Weber

1424 Brambles Ct
Templeton, CA 93465
949-338-4662
gcweb3@gmail.com

Stanley & Ana Haar
3725 Sky Ridge Dr

Paso Robles, CA 93446
561-706-5261
561-715-2998
stanley@haarcapital.com

Eurofins—Bio Diagnostics
Raquel Salati

7240 Holsclaw Rd

Gilroy, CA 95020

831-902-7412
raquelsalati@eurofinsus.com
Www.eurofins.com/biodiagnostics

Oalwview Properties

Scott Mathews

Templeton, CA 93465
805-878-3023
scott@oakviewproperties.net

lvan Hancey
ivanehpcc@gmail.comc
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Membership March-April Newsletter — #rirten by oz 1rick
Friday, March 10th

RED FLAGS

Not only is the IGGPRA Board commit-
ted to the grape growing education of our mem-
bership, we are also concerned about the risks
you face from Mother Nature, grape vine diseas-
es, pests, winery broken contracts and failure of
labor contractors to meet health and safety rules
for their workers. ALL of these risks can cost et
you $$$, if you are not informed. In 2017, we are making every effort
to bring the necessary speakers and information to our 8 Practical
Grape Growing Seminars. Here are some of the plans we are working
on and encourage you to not only attend the seminars, but also suggest

to us topics that may not be included.

Topics:

Mother Nature — frost control, dust, weeds

Diseases — Red Blotch, Eutypa, — Labs, USDA $

Pests — various speakers on bugs, vertebrates, birds

Winery payments — CDFA presentation in July for resolution of late
payments

Labor Contractors health and safety violations — March seminar will

address this, as well as other seminars later in the year

Keep your eyes open for these topics and others on our web-
site. The grape growing business has become more complex and risky,
but we are committed to keep you informed of what you can do.

Best Regards
Joe Irick, Membership Chair




Myco WHAT? by Cristy Christie
Black Diamond VermiCompost

Mycorrhizae — an important component to
healthy soil

“Mycor” — “rhiza” literally means
“fungus” — “root” and defines the mutually benefi-
cial relationship between the plant and root fun-
gus. These specialized fungi colonize plant roots
and extend far into the soil. Mycorrhizal fungal
filaments in the soil are truly extensions of root systems and are more effective in nutri-
ent and water absorption than the roots themselves. More than 90 percent of plant spe-
cies in natural areas form a symbiotic relationship with the beneficial mycorrhizal fungi.
Are They Important?

Mycorrhizal fungi increase the surface absorbing area of roots 100 to a 1,000
times, thereby greatly improving the ability of the plant to access soil resources. Several
miles of fungal filaments can be present in less than a thimbleful of soil. Mycorrhizal fungi
increase nutrient uptake not only by increasing the surface absorbing area of the roots,
but also release powerful enzymes into the soil that dissolve hard-to-capture nutrients,
such as organic nitrogen, phosphorus, iron and other “tightly bound” soil nutrients. This
extraction process is particularly important in plant nutrition and explains why non-
mycorrhizal plants require high levels of fertility to maintain their health. Mycorrhizal fungi
form an intricate web that captures and assimilates nutrients, conserving the nutrient
capital in soils.

Do We Need Them?

Undisturbed soils are full of beneficial soil organisms including mycorrhizal fungi.
Research indicates, however, many common practices can degrade the mycorrhizae-
forming potential of soil. Tillage, removal of topsoil, erosion, site preparation, compaction,
fumigation, invasion of weeds and leaving soils fallow are some of the activities that can
reduce or eliminate these beneficial soil fungi. Scientific studies indicate endo mycorrhizal
fungal populations are slow to re-colonize, unless there is close access to natural areas
that can act as a source of mycorrhizal spores to repopulate the affected area. Reintro-
ducing mycorrhizal fungi in areas where they have been lost can dramatically improve
plant performance with less water and fertilizer and at a reduced cost.

Types of mycorrhizae
Ectomycorrhizae

Over 90% of plants use mycorrhizae - either "ecto"
or "endo". Most plants use endomycorrhizae, and the few that
use ectomycorrhizae include conifers and oaks. A few plant/
plant groups that do not respond to endo or ectomycorrhizae
are: the Brassica family - broccoli, kale, brussel sprouts, cauli-
flower; Ericaceae family - azalea, blueberries, cranberries, rho-
dodendron; and others - beets, spinach and orchids.

Grape vines use endomycorrhizae and benefit greatly. Adding mycorrhizae to
Black Diamond VermiCompost tea works as an efficient and effective delivery system. It
should be added after the brewing cycle just prior to putting tea in the soil. A good article
on The Role of Beneficial Fungi in Grapevine Nutrition from UC Davis can be found
online.

Visit www.mycorrhizae.com for fascinating videos and scientific studies.
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YOUR SOURCE FORALL
Vineyard
Trellising
Supplies

IN HOUSE

MANUFACTURING

Complete Line of Vineyard

Trellis Supplies « T-Posts
+ Hwy Stakes
7 : * Training Stakes
E veryfhlfig you rfeed bt
Jor new installations » Anchors

. : . Z
and daily operations! * Wire
J-R~clip® = : Clie
Patenls #5501035 8 #5916028  Threelocationsloserveyou: Sﬁm
The Fast, Easy & Secure PasoRobles, CA:800.491.9833  , pryping Supplies
CrossarmA lfernative LosAlames, CA: 805.344.1700 TieTape
Windsor, CA:800.544.2210  » Bird Neflingand

much more...

Vineyard
Industry Products

Visitusat WWW.Vinbiz.com



NEW IGGPRA Membership Signs — $35 per sign — reserve your new sign
today!
IGGPRA is pleased to announce that the new Membership Signs are now available

for purchase! This new design is more impactful, registers the IGGPRA name instant-

ly and carries the logo that appears on our Website, news-

letter and various mailings. The new sign is the essence of
impactful simplicity. For those of you who are married to
the old design please consider that “pretty” doesn’t neces-
sarily equate to successful communication and at normal
highway speeds it is difficult to determine just what the sign
represents. To purchase a new Membership Sign,
contact IGGPRA Ken Bray by emailing . | Independent

: i R ! Grape Growers
bray@kobravineyard.com or calling (805) 459-6075. S e

San Luis Obispo County Supervisors

* District | John Peschong jpeschong@co.slo.ca.us
‘ 805-781-5450
F: 805-781-1350
¢ District 2 Bruce Gibson bgibson@co.slo.ca.us
805-781-5450
F: 805-781-1350

¢ District 3 Adam Hill .
ahill@co.slo.ca.us
f 805-791-5450
F: 805-781-1350
* District 4 Lynn Compton

Icompton@co.slo.ca.us
805-781-5450

F: 805-781-1350

¢ District 5 Debbie Arnold darnold@co.slo.ca.us

805-781-5450
F: 805-781-1350
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Chili Cookoff - 2017
April 29, 2017 5pm-9pm
Time to get the Chili going—is your Chili Recipe good? Then make some
& bring it in for fun & prize! There’ll be a wine competition again too!




Wonderful

nurseries..

PREMIER QUALITY FROM NORTH AMERICA’S
LEADING VINE NURSERY

Leaders raise the bar in everything they do and that’s why Wonderful Nurs-
eries continues to set the industry standards for vine cleanliness, improved
irrigation methods and product selection. In the last year alone, Wonder-
ful Nurseries has completed a new, state-of the-art greenhouse facility to
house 8 million-vines annually, changed from wood to eco-friendly recy-
cled plastic storage bins and callous boxes, and introduced new sanitiza-
tion techniques.

From our 2010 Protocol mother blocks, our advanced testing lab enabling
100% scion testing for internal mother blocks, the innovative Root Sock
and more, Wonderful Nurseries strives to provide the cleanest, healthiest
vines in the industry. It’s how we lead. It’s how we grow.

ECO-FRIENDLY PLASTIC PLASTIC CALLOUS BOXES
STORAGE BINS FOR VINE CLEANLINESS

“ " ‘\" r}v‘f
&

Wonderful Nurseries’ ADVANCED TESTING LAB

SERVING THE WINE, TABLE GRAPE, RAISIN AND PISTACHIO INDUSTRIES

'i 661.758.4777
WonderfulNurseries.com
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bird control I have ever
experienced!

Thanks to Bird Gard I now :
have lots of used netting
for sale, cheap.”

JoeIrick,
Vloe President,

ndent Grape Growers -
=N Pa bles Area

.} | Rislng Moon Vineyards
[l | Paso Robles, CA

" . B

LT B K y Mk wi il Bird Gard eliminates bird damage from large and small -,
T (e ] vineyards for a one-time cost of around $200 per acre.
“ 1-YEAR UNCONDITIONAL MONEY-BACK GUARANTEE




WANT & Biz ADS

- Equipment
Barrel Racks $85/ea Morgantini Vineyard
Bird Netting in stock right now. For Sale. Vineyard seeder, 6'. Good condi-
Jim’s Supply Compoany tion. $4000. Enviromist weed sprayer for
Alicia Feliscian vineyard. Good condition. $4500. contact
AFeliscian@jimssupply.com Richard at 831-320-3294.
https://jimssupply.com/ Phone: (831) 320-3294
--- Email: r-j@mvines.net
15X spools of bird netting. Varying -- -
condition. Netting used on 5 acres of Equipment
grapes If you take the entire lot, net- KelNik Vineyards
ting is FREE and spools (hard black Grow tubes, cheap. About 5000
plastic) are $30 ea. (sell new for $60)  Older 3 pt.5 foot blade for sale. No hydrau-
Contact Joe Irick, 408 981 7099 lics, good for small jobs. $250 OBO
or joe.irick@yahoo.com Phone: (805) 434-2583
--- Email: kelnikvineyards@aol.com
Huskvarna sit down mow-

er. New, only used JOHN VINEYARD APPLICATIONS!
ONCE. Purchased at Lowes LICENSED & INSURED QUALIFIED
for $1800 out the

APPLICATOR #AA03773 & QL31754
door. Garaged entire time. CALL FOR A FREE VINEYARD
SELL for $1300 firm Contact EVALUATION
Joe Irick, 408 981 7099 REFERENCES AVAILABLE. WILL JOHN
or joe.irick@yahoo.com

CELL 459-0970—FAX 237-2758
- - - WILL@JOHNVINEYARDSAPPLICATIONS.
For Sale: TM50 6K 3-stage forklift—good COM
condition $6,200 - - -
Richard Sauret 805-674-1373 FARM SUPPLY CO!

SHOP AT FARM SUPPLY FOR ALL
Grapes Available: YOUR FARMING NEEDS!
100-125 tons Estate Grown Cabernet Sauvi- CONTACT DALE EVENSON
gnon, Paso Robles Appellation IN THE PASO ROBLES STORE
BULK WINES: 238-1177
- FourSistersRanch - - -
2 barrels '14 Grenache KINMAN & CURRY
360 gallons '13 Syrah approx. 560 10th St Ste 101
2 barrels 'l 3 Cab Paso Robles, CA
CASE GOODS UNLABELED (labels 805-238-1405
also available): fax 805-238-4326
Paso Robles Cabernet Sauvignon

Paso Robles Syrah

Paso Robles Cab blend NEEDED/WANTED:
Serena 805-467-2570 or 818-266-9977 For more, check:
2017 Pinot Noir Grapes for sale

I - 1 1/2 tons of Pinot Noir

2017 Harvest (l4th leaf)
Excellent quality from private Estate in SLO

$2,500 per ton ATTORNEY AT LAW
200 p
Contact: pkohlen@alumni.calpoly.edu

1229 VINE STREET, PASO ROBLES CA 93446
805-238-9444
or phone (805) 845 5820

http://
www.iggpra.com/marketplace/

THOMAS D. WAYLETT




IGGPRA Mission Statement

The Independent Grape Growers of the Paso Robles Area promote the growing of
high quality wine grapes through education, networking and farming resources.

Our Core Beliefs

Promote sustainable agriculture, respect for our natural resources and the produc-
tion of high quality wine grapes through grower education and cooperative interac-
tion.

Provide a forum for the review of issues affecting wine grape farmers and the wine
industry, as well as afford networking opportunities to grower members and associ-
ates.

Facilitate and encourage ongoing education and skills in the development of Viticul-
ture throughout the Central Coast, via information sharing, fundraisers, seminars and
other related activities.

Act as ambassadors for the overall success of the Central Coast Wine Industry,

through collaboration with complimentary grower and wine associations, along with
Civic and Government Offices.

“Great wines start in the vineyard”

NEWSLETTER NOTE:

In regards to your Newsletter being emailed to you in pdf for-
mat, please note that if you do not have an email address, you
will continue to receive you newsletter in this format.

Article, insert, etc. submission deadlines/cutoff: | week after each
Social.

Hi IGGPRA Members!!

CAVEAT: Articles presented in this newslet-
ter should not be construed as a recommen-
dation by the author, IGGPRA Editor, or
IGGPRA; but rather as a source of information!

Remember—PayPal is available on the
IGGPRA website.
websie.  PavPal

Check it out at our website’s homepage




Let's Cook

Irish Stew With Lamb and Guinness
Ingredients

3 Ibs lamb shoulder with a little fat, cubed
, cup flour

3 large russet potatoes, peeled and cubed
3 large carrots, peeled and sliced

6 stalks celery, cut into |/2-inch slices

2 large yellow onions, cut into large dice
3 -4 garlic cloves, minced

| bunch fresh rosemary
| bunch fresh thyme

| bunch fresh parsley
2 quarts lamb (enough to cover) or 2 quarts

beef stock (enough to cover)
12 ounces Guinness stout

| cup pearl barley (optional)
2 teaspoons cornstarch

salt & freshly
ground black pep-
per, to taste
Directions

The barley is op-
tional but it makes
it even more tradi-
tional. Cook it in 3
cups of stock for 20 minutes then add it into
the stew when you return the meat to the
pot.

Cut off some of the parsley leaves and chop
enough to make 2 tablespoons; reserve. Cut
off some parsley stems, and tie them into a
bundle with a few sprigs of rosemary and
thyme; reserve.

Season the meat with salt and brown the
meat in a little oil. Remove and reserve, and
sprinkle with a little flour, shaking off excess.
Add the onions, garlic, carrots and celery to
the pan and sauté, tossing to coat with the
fat. Add the Guinness and deglaze, scraping
up any caramelized meat juices. Add the
potatoes, return the meat to the pot (and
the barley if you're using it). Add enough
stock to barely cover, cook over medium
heat until just boiling, then reduce heat to
very low and simmer 2 - 3 hours, until the
meat is tender, stirring occasionally.

Check seasonings, add salt and pepper to
taste, then remove from heat, stir in parsley
and the cornstarch (mixed into 4 teaspoons
water) and stir. Cook over low heat for a
few more minutes to thicken. Serve with

plenty of Irish brown or white soda bread,
tea and more Guinness if you like.

Boxty is essentially potato cakes using both
grated and mashed potatoes. The word
comes from the Irish bac-stai, for the tradi-
tional cooking of potatoes on the hob (bac)
over an open fire (stai.) Margaret Johnson
("The New lIrish Table") gives this recipe for
a boxty from a restaurant in Killarney,
County Kerry, using only grated potatoes.
Ingredients N

Yield 16 potato cakes

| Ib boiling potato, peeled

| large onion, finely chopped

2 eggs, beaten

'/, teaspoon salt

Y, teaspoon fresh ground pepper

'/, teaspoon nutmeg, freshly grated

2 tablespoons flour

2 -4 tablespoons unsalted butter
Directions

Line a large bowl with a piece of muslin or
cheesecloth, or a clean linen towel.

Using the large holes of a box grater, grate
the potatoes into the bowl.

Squeeze the cloth to extract as much of the
starchy liquid as possible.

Discard the starchy liquid, return the pota-
toes to the bowl, and stir in the onion, eggs,
salt, pepper, and nutmeg.

Add the flour and mix well.

In a large skillet, melt 2 tablespoons of the
butter over medium heat.

Drop the potato mixture, | tablespoonful at
a time, into the skillet; do not crowd the
pan.

Flatten each cake with a spatula and cook for
3 to 4 minutes on each side, or until lightly
browned and crisp.
Transfer the cakes toa |
baking sheet and keep
warm in a 200-degree
oven.

Repeat until all the
mixture is used, adding
more butter as necessary.
Serve immediately.

Have a recipe you want to share?
Send it to Sharen!
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Butera Vineyard
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New IGGPRA Phone number

805-591-4204

New IGGPRA Phone number
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