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The Mysterious St. Vincent Gape - is a chance seedling, these may be the parents.
Where Did It Come From

by Mike White

The Super Gigantic WWW Winegrape Glossary iden-
tifies St. Vincent as a late ripening (Oct.) harsh-cold hardy
red wine grape variety grown in mid-Ohio that may have the
alias name Vincent when grown elsewhere. Discovered as a
well-adapted “provenance unknown” vine in Missouri dur-
ing the mid-1970s, information from the WWW page of
Whispering Oaks Vineyard and Winery in Southwest Mis-
souri also describes St. Vincent’s history as not clear. The
plants in their vineyard came from Bill Toben, former owner
at Gloria Winery in Mt. Grove, Missouri. He found the vine
in Wisconsin and brought it with him to Missouri over 20
years ago. The berry is a dark blue-black and the wine 1s
red. They use it to make a dry red, a sweet red and arosé .

The best information may come from Fred Dressel, owner
of Evergreen Vineyard & Nursery in Labadie, Missouri. Fred
also has been known to do some vineyard consulting and
pruning up here in lowa. Here is part of the letter Fred sent
to Lon Rombough and printed in (The Grape Grower - A
Guide to Organic Viticulture, 2002, page 190):

My father discovered St. Vincent in the early 1970s
growing as a rogue in a Vidal Blanc vineyard at his Mt.
Pleasant Winery in Augusta, Mo. He sent it to research-
ers at Cornell and to Phillip Wagner (where the Vidal
originally came from). Neither had ever seen anything
like it. It has no digluscosides like all other French hy-
brids (save Plantet, also called Seibel 5455), only
monogulucosides like Vinifera. The leaves turn bright
red in the fall (like Pinot Noir) and these are certified
virus-free vines (so the red is not due to virus). It makes
a good dry wine and had made an excellent rosé spar-
kling wine. It is a vigorous grower and a prolific bearer
(6-8 tons per acre). A worthwhile grape in areas that
cannot grow Vinifera. When the original St. Vincent vine
died, we had Southwest Missouri State Viticulture people
on hand at the time. The (original) St. Vincent looked to
have a long tap rood (a characteristic of seed seedlings,
but not plants started from cuttings), so maybe this was
a chance seedling. We had Pinot Noir on one side of the
Vidal and Chambourcin nearby. Best guess is that, if this

The Super Gigantic Y2 Winegrape Glossary on the
WWW describes St. Vincent as a late ripening (Oct.) harsh-
cold hardy red wine grape variety grown in mid-Ohio that
is thought by some to be a Dr. Hansen release from the
Missouri State Grape Research Station at Mountain Grove.
Ifthe assumption is correct, it is a V Vinifera x complex
T. V. Munson American hybrid. This source also goes
on to document Fred Dressel’s letter to Lon Rombough
noted above.

In the book Growing Grapes in Missouri, June,
2003, Missouri State University, St. Vincent is identi-
fied as a chance hybrid of a French-American hybrid
cultivar with an unknown parent. It is a red grape for
wine with a very large berry size and small, loose clus-
ters. It has high vigor and moderate to high degree of
winter hardiness. The fruit matures late season. It
does not require cluster thinning. Yield is high. The
vine trains well to a cordon system with spur prun-
ing. A good spray program is needed to control dis-
eases. Loose clusters makes it tolerant to bunch rot.
Wine quality is good. It is typically made into a dry,

red wine, or used in blending.

Lon Rombough in his book describes this grape as a
late-season blue grape with the ability to withstand tem-
peratures down to -20F and moderately susceptible to
Black Rot, Downy Mildew, Powdery Mildew and
Phomopsis. Ed Daugherty, owner of St. Francois Vineyards
and Nursery in Park Hill, Missouri, identifies it as a red
grape and gives it a similar rating. Paul Domoto’s descrip-
tion in ISU’s Grape Cultivars Guide does not show any
disease tolerance scores, but goes on to describe St. Vincent
as amoderately vigorous, late-season blue grape with an
upright growth habit. Paul gives it a winter hardiness of
around -10F. I agree with this higher temperature thresh-
old. Several growers in Central lowa have seen some severe
winter trunk damage over the past several years. I would be
very hesitant to grow this variety north of 1-80 in lowa.

Overall, I guess it really does not matter where St.
Vincent came from. In South Central Iowa, St. Vincent is
gaining a reputation as a versatile red wine grape that can
be made into a sweet, dry, or rosé wine.
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home some ribbons from the July 14-15 Mid-American
Wine Competition in Ankeny

There will be vineyard field days in April, May and June.

Mike Killinger represented Western lowa winemakers
at anational wine bash in San Raphael, California.

Be sure and take advantage of the 10% discount cou-
pon for Fermenter’s Supply in Omaha - page 7. April only.
Fermenter’s Supply in one of our valued advertisers.

Two WIGGA members sent pictures of the March 1st,
2nd and 3rd Snow Storm.

So there you are. . .

From the Editor’'s Desk

Lots of good stuff in this issue!

There are two articles from Mike White that were
crowded out of the January Grape Vine. Mike’s essay on
the doubtful parentage of St. Vincent is slightly scandalous,
and why don’t you use the French terms and intimidate fel-
low viticulturists and enologists.

Randall Vos is the Viticulture Instructor at the Des Moines
Area Community College in Ankeny. He has generously of-
fered an article on Nitrogen Fertilizer, and he has promised
more items for future issues. I'm sure he has given readers
much to think about. Mr. Vos is available for field assistance
to grape growers, and he held a very successful pruning field
day in two vineyards in Mills County in March.

Page 3 has a couple important announcements.

lowa Wine legislation is in limbo, and the federal 2007
Farm Bill threatens to make serious cuts in the RC&Ds.

The Western [owa Wine Trail will sponsor a “Welcome
Spring” event on May 5th and 6th.

Western lowa winemakers can show their stuff and bring

Floyd Pearce
P.O.Box 205
Cumberland, IA 50843
Telephone: 712-774-2244
e-mail: floyd pearce(@yahoo.com
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Nitrogen: a Vineyard Friend, Foe or Indifferent
by Randall Vos

Whether you are for or against applying it, nitrogen (N) is prob-
ably the mineral nutrient that receives the most attention in vineyards.
Some growers are faithful applicators of N while others avoid it com-
pletely. No matter what you do, make sure you have areason and it
is advisable to test your petioles annually and access the vigor of your
vineyard. The cost of testing petioles is minimal compared to the cost
of preventable problems you can minimize.

Nitrogen is one of the most important nutrients needed in grape-
vine growth. The question is whether or not you need additional N
applied to your site on a regular basis or if you have enough fertility
available already. Leafpetioles samples are a valuable tool for indi-
cating plant nutrient status. If your petiole samples were taken at bloom
from leaves opposite the clusters, Minnesota recommendations are
that the ideal range is from 1.2-2.2% N (‘Petiole Analysis as a Guide
to Grape Vineyard Fertilization” Rosen, 2007). Petioles sampled from
the most recently matured leaf at around veraison should range from
0.9-1.3% N (Midwest Grape Production Guide). If your petiole
samples are below these target levels or your vines are not achieving
the growth they should be, a N application may be warranted.

One of the questions we need to ask when considering applying
N is what is our goal? What sets the amount of grape productionin a
season is the crop load allowed to remain on the vines after pruning
and thinning. Vineyard yields are not as directly correlated with N
application as can be the case in corn production. The goal of vine-
yard N fertilization is to enable the growth of enough foliage to ad-
equately ripen the crop load and allow the vine to build up reserves,
in this way it indirectly affects vineyard yields.

Once it is determined that N should be applied, the next questions
are how to apply it and when to apply? Soil applications of N are
most common; due the inability of a vine to absorb all the N it needs
for the season through foliage. Nitrogen is a mobile nutrient and can
readily leach out of soil. A large application of N at one time may
cause excessive vigor. For these reasons it is advisable that small
applications be made on a yearly basis, rather than one large appli-
cation every few years. Studies have shown that for generally
healthy vines a large portion of the N needed by the vine from
bud break to bloom is from vine storage. Traditional recommen-
dations are to apply N prior to bud break, but studies have also
shown that vines accumulate less N when it was applied at bud
break versus at bloom. Grapevines that are not adequately healthy
may not have much N in vine storage, so in these cases bud break
applications may still be warranted. Applying N late in the season is
inadvisable since late spurts of growth may hinder the vine from
beginning to acclimate to dormancy.

GRAND OPENING: Prairie Crossing
Vineyard & Winery, April 28 & 29
31506 Pioneer Trail, Treynor, IA 51575

WWW.prairiecrossingwine.com

Sugar Clay Winery 2ND ANNIVERSARY
May 26 & 27, entrtainment, food, tours
Noon to 8, 1446 - 240th Avenue, Thurman, IA
sugarclaywinery.com

Big “French” Words You Wil

Never Hear in the Vineyard
by Mike White

Aoutement: The period just after ripening of the
fruit, beginning when the vine’s rate of growth slows
until the shoots stop growing and begin to show
woodiness and proceeds until the shoots and leaves
start to turn color.
Coulure: Flowers that were not pollinated and
should have dropped, which remain on the cluster
and develop into small seedless (shot) berries.
Debourrement: The period between bud break
and the appearance of the first inflorescence (flow-
ers).
Millerandage: Abnormal and uneven fruit set in
which bunches contain berries of very different
sizes because of poor fertilization.
Nouaison: When the ovaries of the blossoms on
each inflorescence have been fertilized and have
become small, hard, green berries.
Tienturier: French term meaning “having colored
juice.”

... and thanks to Don Thompson and the
Schleswig Wine and Bier Club newsletter:

Ullage: The air space that is within a finished
bottle of wine. This is typically anywhere from 1/4
to 1/2 inches between the wine and the cork when
the bottle is standing upright. The amount of ullage
in the bottle will increase slightly every year as
evaporation slowly occurs through the cork.

Ullage can also refer to the head-space within
larger vessels, while the wine is in bulk storage. In
these situations you want to keep the ullage to as
little amount as practical.
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Old Hwy 6 Tractor & Equipment, Inc.
25958 McPherson Avenue
(5 miles East of Interstate 80, Exit 8)
Council Bluffs, IA 51503
Office: 712-566-2262
Toll Free: 866-566-2262
Bruce Bracker, Owner
After Hours: Cell 402-510-5162

"If You Progper, Wo Progper”

Your Twade-ln & Weleomed!

We have tractors, mowers, loaders, tillers and more to meet your needs in. . .

Vineyards
House Yards
Orchards
Pastures
Gardens

New Holland
Kubota

Buhler Versatile
Westendorf
Land Pride
Scag Mowers

For. more informalion, see Bruce and The Gang
i Old Highway 6 Twacton & Equipment.






