neries
o

i

Vineyards and W

Advances in
Viticulture
and Enology
Sustainability in

March 18, 2010

WINEMAKING

UCDAVIS
EXTENSION

“b161J0 DY Aoeatid [e9pa.1 s Aq patmbai se 10K o1 papusoid st toneInOU siY 1 “KIowpUT St AMSOPSIP NSS Aot Mo Ajtion
019p1a0xd oA NSS Y 38N [[1a OS] UOISURIXT SIeC D *L66T JO WV Jo1y adedxe ay Aq pasodun siuawaimbai Suniodai aip o1 uensmd s01a105
AMUIATY [PLLIAU] Y 01 UONEULIOJUL ad a0 pue (NSS) Jaqumy A 1005 04 110da1 01 me] [21paj Aq parmbal s1 UOISUIX SR D

A119do1d paxaarap are saBessaw [reurd
1IN0 Jey) JINSUD 0] ISI] 9JeS 10 J00q SSAIPPE INOA 01 NPI'SIABPIN UOISUI]IXI PPE ISEI[J

119A0DS1(]/5S1dX T ULILIdWY/PIe]) 19ISBIN/BSIA 318D 9Sed[J ]

*(19p10 dseyoind moL Aueduwrodoe 1snuw
ULI0] JUAI[[0IUd AN3[dwrIod ) 19p1o aseydind Auedurod e st pasoppusg [
's1ua8ay D 01 9[qeded ydayp e st pasopuy M

‘uoTeULIOJUI JUdWIAR] '€

[ X0q STy 29y dseard
53191l JO BaIe 1oL ut sweidoid pue s3sIN0d UOISUAXT

SIABQ D[] MOQE [1ewd d1poriad 2419921 01 Ysia Jou op nok j| SsaIppe [reurg
suoydara Suruaag suoydara awnieq
- ; C ) C )
staed DN rrootle E TC8H-819S6 VO ‘staeq £ord
arvd 9p0eD AN QALI(] dIBd YO1edsdy €€ Jued Aojdurg
3e1sod ‘SN y
) N g BTUIOJI[ED) JO ANTSIDATUN)
810 1yoaduoN UOISUIXT SIARQ D diz w1 £1D
SSAIPPY
“2ADLIUAS21021 914135 1DUI0ISND NOK 01 3P0 SIY
ap1aoad 01 paredaid aq aseard ‘auoyd £q [[01u2 NOL J] NOL 01 PIssAIPPE S1 11 10U 10 IYIIYM ‘[e] (MOTRq SHUE[] [[E Ul [[Y 9583]d)
Surprewt moA uo sreadde 11 se apod sty ut 11y aseard JudujjoIud moL Jo Furssaooid 1UIDYJ 10, JUWIOY [ Y10M [ ¢[IEW JAIDIL 0] NI[ NOA P[NOM IIYA muﬁdﬂ.ﬂo&ﬁa
P02 £y maﬂwaaﬁmﬁﬂhﬁm B.w LJaquinu £111md9g [e100 apn qolyuonisod juaim?)
uo pajunid Joquinu 3y Jo SISIP 1n0J Ise] Y S111 $s31dX WedLIUTy 10]) PIEd ITPAID MNOA JO Ydeq 3y}
uo pajutid 1aquinu ) Jo SHSIP I ISE[ NI STADD YL~ JqUINU UONEIYLIIA PIed ITPIAID) JweN
21n1eusi§ pazLoyiny SINDSIN D AN D)
{UONEULIOJUT IJUIOISN)) T
611€60 IOP[OYPIED JO JuEN sondxg 1DQUINU JUNOIDY "TOTLIAE60 UONDIS 7 0TT$ / 8T YDIBIN / SILIAUIAL PUE SPIEAIUIp

ur Ayjiqeure)sng—ASo[ouy pue INIMOIIIA UI SIDUBAPY JUDIY
1951102 FUIMO[[0] A} UL dUIL [[0IUI ISLI[J iSIAD T

\ ~ m___s\ﬂ_g.m_éez.%_m__eé.;s; 1V 3INITNO “ApUDY Jaquin JUn0YD Jar0sIq 10 SSaldxg DB ‘PImiaisDly ‘oSl inok anny asoalg
'SIAD ‘anH( Yiog Pimesay gge | “Wd 0g:p-o 0g:g ‘i uounusifey no 0 NOSYIA NI +7//g-/G/ o0 pupjpooy 1o sIang woi *|980-7S/ (008) 31 [0} | INOHd AD T ER

1 sl pos i domo e 2581-81956 1) S0 ‘g yog nesey el ‘owoyn) o sy WP VIRRIAY | (B

ou un am sasodind Ainas 1o “sapio asoupind ayy Jo Adod b yyim Buojp wio) juswjjoius pajejdwioy .
0 X0y asna|d ‘1apio ssoypind >=caﬂ_au 0 yym Bugjoiu a1n __oﬁ_ '8558-/5/ (085) 10 Xvd A9 UoISUBlq A0 3 ‘9940 UOHDAISIBSY &4 Of i puss puD o} sy 30> TIVIN Ag

CONTINUING AND PROFESSIONAL EDUCATION



Recent Advances in
Viticulture and Enology

Noncredit.

Learn how to increase the sustainability of
winery and vineyard operations. RAVE 2010
will focus on sustainability defined as a
minimal environmental impact or footprint
aimed at promoting a healthy and balanced
ecosystem. The program will include dis-
cussion of practices that sustain viticulture
environments (air, water and soil) for future
generations and are capable of production
of high quality wine grapes, table grapes,
raisin grapes and wines. These practices
include the overall goals of minimizing
undesirable impacts on air and water qual-
ity and natural biodiversity, and enhancing
ecosystem quality. Adoption of sustainable
winemaking practices is as important as
astute agricultural stewardship. Strategies
for minimizing winery footprint will also be
presented.

Presented by the UC Davis Department of
Viticulture and Enology and the Trellis
Alliance, RAVE annually shares the latest in
applied research and fosters communication
between industry and researchers.

Date, time and location
March 18: Thurs., 8:30 a.m.-4:45 p.m.
UC Davis: Freeborn Hall, North Quad.

Registration begins at 8 a.m.

Enrollment fee

$220. Includes lunch and a one-year
membership in the Trellis Alliance.
Enroll in section 093VIT202.

For more information or to enroll

Please call (800) 752-0881 or

(530) 757-8777 from Davis and Woodland,
email extension@ucdavis.edu or visit our
website.

www.extension.ucdavis.edu/wine
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Enrollment in RAVE 2010
entitles you to a one-year
membership in the Trellis Alliance.

UC Davis Extension reserves the right to cancel or reschedule courses and to change instructors. If a course is canceled or rescheduled, you may
request an official transfer to another course or a refund. Every reasonable effort will be made to notify enrollees of changes or cancel-

lations.

The University of California does not discriminate in any of its policies, procedures or practices. The university is an affirmative ac-

tion/equal opportunity employer.

If your plans change: Refunds, less a $30 processing fee, will be granted if the request is received seven calendar days before the course begins.
At that time, you can also discuss transferring your enrollment to another program or sending a substitute. Requests for withdrawal without a
refund must be received before the last meeting of the course. Requests for withdrawals or refunds may be made by phone, fax or in writing. Please
include the student’s name, course title and course section number. For information about other alternatives, call UC Davis Extension at (800)

752-0881.

Tax deductibility of education expenses: Expenses of education — including registration fees, travel, meals and lodging — may be deductible if
they maintain or improve professional skills or meet the express requirement of an individual’s employer. Contact a certified public accountant for
more information, or visit www.irs.gov/taxtopics.

Not produced at state expense. UC Davis Extension is a self-supporting, nonprofit organization funded by course fees, grants and contracts.

Program Agenda’

8:00 a.m. Registration

8:30 Welcome

Andrew Waterhouse, Department
of Viticulture and Enology,
UC Davis

8:35 Introduction to Sustainability
Issues
David Smart, Department of
Viticulture and Enology, UC Davis
8:45 Sustainability: What? Why?
How?

Thomas Tomich, Department of
Environmental Science and Policy,
UC Davis

Maintaining Healthy Soils

9:15 Healthy Soils: Understanding
the Soil Resource for Winegrape
Production

Anthony O’Geen, Department of
Land, Air & Water Resources,
UC Davis

9:45 Healthy Soils: Stabilizing Soil
Microbiota
Kendra Baumgartner, USDA-ARS,
Davis, Calif.

10:15 BREAK

10:30 Matching Rootstock to Soil

James Wolpert, Department of
Viticulture and Enology, UC Davis

Maintaining Healthy Watersheds

11:00 Healthy Watersheds

Joshua Viers, Department of
Environmental Science & Policy,
UC Davis

11:30 Irrigation Strategies to Maintain
Watershed Health

Larry Williams, Department of
Viticulture and Enology, UC Davis

12:00 p.m. LUNCH in Freeborn Hall

*Agenda/speakers subject to change.

Best Practices in Insect
Management

1:00 Benficial Use of Beneficials
Kent M. Daane, Department of
Environmental Science, Policy &
Management, UC Berkeley

1:30 Strategies for Mealybug
Management
Monica Cooper, University of
California Cooperative Extension,
Napa County

Best Practices in Water Use and
Management

2:00 Understanding Water Manage-
ment from the Vine’s Perspective
Andrew McElrone, USDA-ARS,
Department of Viticulture and
Enology, UC Davis

2:30 Breeding for Drought Tolerance

Andrew Walker, Department of
Viticulture and Enology, UC Davis

3:00 BREAK

Integration of Management
Strategies

3:15 Managing Vineyard Floors:
Integrating Systems

Kerri Steenwerth, Department of
Viticulture and Enology, UC Davis

Minimizing Winery Footprints

3:45 Minimizing Energy, Water and
Chemical Footprints of Wineries
— Metrics and Chemistries

Roger Boulton, Department of
Viticulture and Enology, UC Davis

4:15 Understanding Strategies for
Efficient Cleaning and Water
Reuse and Their Economics
David Block, Department of
Viticulture and Enology, UC Davis

4:45 Final thoughts and wrap-up

Linda Bisson, Department of
Viticulture and Enology, UC Davis



