 Hello fellow growers,
 Our last vineyard workshop of the year is coming up on September 16th and we’ll be heading up to one of the island’s well established grape growing areas of  Cobble Hill and Duncan.  Thanks to Cherry Point Vineyards and Averill Creek Vineyards for generously offering to host this event at this busy time of year. 
 WIGA Saturday September 16th Fall Vineyard Workshop Program
 9.30 – 11.30 a.m.  Cherry Point Vineyards  840 Cherry Point Rd, Cobble Hill. 250 743 1272   We’ll have the coffee ready to go so come a few minutes early and grab a caffeine fix for the tour.  
 Cherry Point Vineyards was established in 1990, and was licensed as a farm winery in 1994. Situated on a gravelly glacial deposit in the Cowichan valley, their terroir has been compared to the best of the Alsace and Chablis locations. They produce award winning varietal wines from their main varieties: Pinot Noir, Pinot Gris, Gewurztraminer, and Ortega (congratulations for the 11 major awards at the 2006 All Canadians and the 2006 Northwest Wine Summit!)  They also produce highly popular blends like Coastal White and Coastal Red – sold at a very reasonable price.   They have a one acre test vineyard with 32 imported grape varieties being evaluated for their suitability to our cool coastal climates.  If you haven’t seen the work they’ve been doing over the last few years you’re in for a real treat!  Kathleen Pehlman is vineyard manager and has been trying a lot of experiments to try to bring up the heat units on this cool site.  Kathleen’s focus this year was implementing methods to reduce boitrytis and powdery.  They’ll have their side nets up so she can show us how that is done as well!  (adapted from  www.cherrypointvineyards.com) 
 12.00 noon       Lunch and our September WIGA business meeting at Averill Creek Vineyards.  Enjoy lunch in Averill Creek’s dining room and provide your input into what remains of the years education program, our AGM and plans for the 2007 WIGA Viticulture and Enology Conference. 
 1.15 – 2.30 p.m.  Averill Creek Vineyards  6552 North Rd, Duncan 250 709 9986  Averill Creek Vineyard is the result of Andy Johnston’s 30 year passion for wine. The commitment of Averill Creek is to develop small-lot Pinot Noirs in a gravity-fed winery with emphasis on clonal differences. To this end, four clones of Dijon Pinot Noirs were selected, numbers 114,115,667 and 777. These were planted on three separate elevations in the vineyard.  It will be interesting to hear what Andy sees in clonal and elevation variation.  Anyone got any Pinot Noir Precoce they could bring to compare?  They plan both a white and a rosé wine from Pinot Gris.  This will be Averill Creeks third harvest.   (adapted from www.averillcreek.ca )
 Regrettably Roger Dosman from Alderlea Vineyards has commitments out of town this weekend (unless the harvest keeps him home).  If he is harvesting earlier than planned and picking on the 16th, we may be able to drop over after the days picking around 3.00 p.m.   
FOCUS OF THE VINEYARD TOUR:
 Discussions that go on between the grower and winemaker as they near harvest:
Vineyard management – timing of last sprays before harvest, last cluster thin, leaf pulling etc
How to assess grape maturity
Assessment of grape quality
- measuring brix, TA and pH 
-  measuring disease levels 
How to handle grapes at harvest
 PLEASE RSVP ON YOUR ATTENDANCE BY THIS SUNDAY 10th September AT THE LATEST SO WE CAN GET A HEAD COUNT FOR LUNCH. 
I don’t have a price on lunch but estimate around $10 and I’ll get a price out as soon as I know. Workshop is free for members and $10.00 for non members (Lunch cost is additional)Use the membership address list on the members only section of our website to see if you can carpool with your neighbour grower.   
 Regards
 Pat George President WIGA
 
 
 
 
 
 
 
