








The practice also results in increased production

with more vines per acre. This new planting scheme

will provide a contemporary learning experience

for Cal Poly students.

By redeveloping the blocks we also

eliminated the multiple canopy systems and

pruning techniques associated with the earlier

type of planting. We are now using one large block

canopy style along with improved clones and

rootstock. Students will continue to have multiple

canopy system and trellis training experiences in

our Cal Poly Vineyard.

Vineyard removal in the Trestle Vineyard

began in March 2008. Due to unexpected spring

frosts and the inability to secure contracts for

donated Pinot Noir fruit for the wine program

for the next three years, the vineyard was farmed for

the 2008 harvest. In November students began

removing trellis wire, end post, drip irrigation and

risers. The next phase was a student and faculty

collaboration with a vineyard removal contractor to

remove vines and push the vines into burn piles.

Land preparation began in January with soil ripping

to a depth of five feet in three directions.

Sun Ridge Nursery provided the wine grape

varieties to Cal Poly at a significant discount. Pinot

Noir clones that will be planted will be clone 115,

clone 667, clone 777 and Swan clone. These clones

will be matched onto the S04 and 110-R rootstock.

For the Tempranillo planting, 770 ENTAV-INRA®

andTempranillo776ENTAV-INRA® will be matched

to the 110-R rootstock.

This has been a very exciting year-long

collaboration between industry alumni and

friends and Cal Poly faculty and students. To date

other collaborators have included Mesa Vineyard

Management in Templeton, California; Cal West

Rain Irrigation in Paso Robles, California; and

Ag-Liner, Inc. in Windsor, California, which

assisted with the project development. We express

our sincere gratitude to all our collaborators and

supporters.
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First Crush

[ ]

WWhen Cal Poly’s Enology Professor,

Gerry Ritchie, started setting up

Cal Poly’s new Pilot Winery at the

end of last summer, she found a

newly remodeled empty space, ready for developing

a great teaching program. Although tanks, pumps

and presses had been arranged for and a cool room

for barrels was planned, Dr. Ritchie needed to

finalize the great majority of the winemaking

equipment for the space and the cooler room.

She wrote grant proposals to buy a forklift and a

cooling system for the tanks. By harvest time the new

Pilot Winery—called a pilot winery because it is Cal

Poly’s first small-scale, contemporary winemaking

facility—was ready.

Twenty students, all undergraduates and at

least 21 years of age, participated in their first course,

harvest and crush. Although many students have

internships in the winemaking industry, the key

advantage of the Pilot Winery is they do every step

of the winemaking process on a commercial scale,

whereas with internships they would just do a small

portion of the process.

Students harvested sauvignon blanc,

chardonnay, pinot noir, cabernet and syrah grapes.

The first bottling, a rosé, occurred in January.

Its unprepossessing label reads in part:

This wine has been crafted by students in
WVIT 404 and 405 from the dregs of
our red grape bleeds for the closet White
Zinfandel drinkers amongst us. Everyone
studiously ignored this wine during the
chaos of harvest and then it was carefully
nurtured once or twice. It was thrown in
the bottle a couple of months later, aged
for 24 hours and then dispensed to
unsuspecting members of student families.




