SUPPLIES
Posts, wire,
gates, netting,
baits and
repellents

FERTILIZER
Granular and Solution grade
bagged. Customer bulk blends
with spinner rental carts
available. Soil, Petiole, and
tissue analysis available.

GRASS SEED
native grass,
cover crop, lawn,
pasture, with
organic options

36727 Round Butte Rd.
Ronan, MT 59864
(406)676-4100
Forrest Johnson
Agronomist

CHEMICAL
Insecticides, Fungicides,
Herbicides, OMRI Certified
options, quantities large and
small

Desirae O’Neil
Sales Agronomist
(406)544-1400

www.doubleavineyards.com

Live Chat Line
(716) 672-8493

Our Grapevines are a Cut Above

Vines - Vineyard Supplies - Winemaking Resources
Disease Management and Fertilizer Programs

Montana
Grape & Winery
Association
www.montanagrapeandwine.com
www.mtgwa.com
email: info@mtgwa.com

2018 Annual
Grape & Wine Conference
Red Lion Convention Center
Kalispell, Montana
April 5-7, 2018

Greetings,
Welcome to our 4th Annual
Conference of the Montana Grape
and Winery Association! We are
a diverse organization of growers,
winemakers, wineries, cideries,
and people interested in “all things
that make fine wine” in the state of
Montana. From eastern reaches of
the state more widely known for
sage brush and antelope, to Rocky
Mountain forests and valleys of
western and central Montana,
you’ll find folks interested in raising grapes & fruit and making &
sharing wine. In the past year, we have also welcomed increased participation
by cideries and folks involved in growing and producing this fine beverage
(after all, cider is a form of apple wine).
In a little over three years the MTGWA has grown to assist in developing
and sharing information related cold-climate grapes, fruit, and winemaking in
Montana.
This year’s event brings experts from across the U.S. and from our own
backyard. We hope you take advantage of their knowledge and expertise to
apply to your own situation.
I want to acknowledge all who have helped pull this event together; it
was really a team volunteer effort! I
would list the agenda committee, but
in reality, the whole board of directors
has had a hand in making this happen.
Support and thank our sponsors listed
throughout this program – they are
true champions of our efforts.
On behalf of the association and
board, I thank you for participating in
this event. We look forward to three
days of learning, sharing, and most
of all enjoying wine, friendships, and
Mary Jo Thaden
experiences.
MDT & Associates
Vineyard & Nursery Suppllies 						
Rich Torquemada
						
maryjo@mdtgrow.com
President, MTGWA

(763) 529-4355

The purpose of the MTGWA:
•
To provide a formal structure for a statewide association of grape growers in Montana;
•
To develop and grow the Montana grape and winery industry and promote the production of high quality
product(s);
•
To provide a forum or conduct programs that will
improve the grape and winery industries in Montana,
foster the exchange of ideas and disseminate current
information pertaining to optimum agricultural practices
for vineyards;
•
To recommend and encourage research to solve
viticulture and enology issue;
•
To coordinate with the Montana State University
(“MSU”) system, MSU Extension, the Montana Department of Agriculture, the U.S. Department of Agriculture
(“USDA”), and other agencies and organizations for the
advancement of the grape and wine industries in Montana and elsewhere; and
•
To take other actions as may be determined by
the Board of Directors relating to the grape growing and
wine industry.

Now in our new Home!

Summer Sun
Garden & Brew
(406) 541-8623
3106 W. Broadway
Missoula

Full line of wine and beer
making supplies.

Current MTGWA
Directors
Rich Torquemada, President - Stevensville
Rod Allen, Vice President - Hamilton
Steve Cummings, Sec./Treas. - Kalispell
Alyssa Griffith - Bozeman
Tom Eggensperger - Thompson Falls
Al Putnam - Corvallis
Ken Schultz - Victor
Bob Thaden - Miles City
(1 vacancy)
Ex-Officio
Zach Miller, Western Ag
Research Center - Corvallis
Larry Robertson, NRCS - Polson

Member Wine Tasting
People’s Choice Wine
Categories
1. White/Rose Native American or French Hybrid
2. Other white wines
3. Red Native American or
French Hybrid
4. Other Red wines
5. Cider
6. Other Fruit wines
7. Meads
8. Dessert/other fortified wines

Agenda
Thursday, April 5
8-5
3:30-5:30
5:00-6:00
7:00-9:00

Optional WSET Level 1 training (separate fee, Big Sky Wine and Spirits)
Registration
Board of Directors Meeting
Member Wine Tasting/People’s Choice Competition

Friday, April 6
7:30-8:30
8:30-8:45
8:45-9:45

Registration
Welcome/Opening Remarks
Matt Clark, University of Minnesota – Itasca, Introducing a New White
Wine Grape

Break
10:00-11:00 Markus Keller, Washington State University – Vineyard Practices for Crop
Yield and Quality
11:00-12:00 Patty McManus, University of Wisconsin -- Integrated Management of
Diseases in Cold-Climate Grapes
Lunch – provided
1:00-2:00
Greg Cook, NDST & 4e Winery – Message in a Bottle - The Chemistry of
Grapes and Wine
2:00-3:00
Panel: “Montana Work on the Horizon”
a) Zach Miller & Steph Hystad [Grant & developments at WARC/MDA market scoping study & grant]
b) Nick Gunn – Update on cider industry; Pacific NW & Montana
c) Larry Robertson - Update on MT Viticulture Survey
Break (extra time for tasting set up)
3:30-4:30
Organized Tasting Session - Montana White and Red hybrid grape wines
(Caressa Bailey-Sack, Linda Coco)
4:30-5:00
Wrap up
6:30 to 9
Banquet with Bob Thaden who will take us on a journey from ancient
grapes to new varieties to producing wine in Montana with modern-day
hybrids, celebrating what it means to be amateurs.

Saturday, April 7 –

8:00-8:30
Welcome, coffee
8:30-10:15
Going Pro: Panel Discussion Time for Q&A
a) Nick Gunn – Getting started in Cider
b) Brian McGuire – recent winery startup thoughts & lessons
c) Ken Schultz – grizzled older winery thoughts & lessons
Break
10:30-11:30 Annual Membership Business meeting :Treasurer’s Report; President’s
Report; Committee updates; Election of new Board Members; Legislative
Affairs Planning 2018; The year ahead – Summer event?
Lunch - provided
1 to 5 p.m.
Local Winery, Cidery and Vineyard Tour (Optional)

MATT CLARK -

Matt Clark is an assistant professor in the
Department of Horticultural Science at the
University of Minnesota. As project leader for
the Grape Breeding and Enology project, he
is focusing on developing new grape varieties for cold-climate regions. ‘Itasca’ is a new
grape released from the UMN program in
2017.
Dr. Clark’s research focuses on using
both traditional and molecular plant breeding approaches to develop improved grape
cultivars for cold climate wine production.
One key area of research is studying the
genetics behind the unique resistances to
common grapevine pests such as powdery
mildew, phylloxera, downy mildew, and black
rot in our hybrid germplasm. The goal is to
develop new grape varieties with multiple
resistances so that growers can reduce the amounts of pesticides applied in a
season.

MARKUS KELLER

Markus Keller is the Chateau Ste.
Michelle Distinguished Professor of Viticulture at Washington State University’s
Irrigated Agriculture Research and Extension Center in Prosser. He received his
MS in plant science and PhD in natural
science from the Swiss Federal Institute
of Technology in Zürich. He has conducted viticulture research and taught in North
and South America, Europe, and Australia. His research focuses on environmental factors and management practices
as they influence crop physiology and
production of wine and juice grapes. He
is the author of the textbook “The Science
of Grapevines – Anatomy and Physiology” and currently serves as the science
editor for the two journals of the American
Society for Enology and Viticulture.

Schultz Family took over in 2005 as sole owners and delved into the business
of producing mead. Right from the start, Ken’s meads captured loyal customers and consistently won prestigious medals. In 2013, Ken’s dream of one day
making wines again from Eastern hybrids came true when Hidden Legend was
approached by Rod and Linda Allen to purchase the grapes from their more
than 700 vines. Right from the start the St Pepin and Marquette/Frontenac
blend took top awards from prestigious competitions and now 5 years later
Hidden Legend is producing a limited offering of 3 red wines and 2 white wines
from grapes grown in the Bitterroot Valley and the shores of Flathead Lake.

LARRY ROBERTSON

Larry grew up in Minnesota and received a B.S.
in Soil and Water Management from the University
of Minnesota. He later attended Montana State
University where he studied and worked in soil
chemistry, soils and agronomy. Larry has worked
for the USDA-Natural Resources Conservation Service for over 35 years throughout Montana, about
15 years in Ronan specializing in orchards and
vineyards, emphasizing crop, soil water and nutrient management, working with growers in western
Montana from Hamilton to Eureka. In his spare
time, Larry owns a vineyard on Finley Point/Flathead Lake growing Marquette, Petite and Crimson
Pearl, and Verona, as well as a small orchard in
Polson with pear, plum, nectarine, and peach trees, blackberries, a lot of haskaps and a few Petite Pearl. Larry licensed a micro-winery in Polson last July.

BOB THADEN

Bob first made wine in 1967 when he was 18.  Five decades later, he, his
wife and son own and operate Tongue River Vineyard & Winery in Miles City
where Bob manages the vineyard and business office, Josh manages the
winery and Marilyn manages the tasting room.
They have been open 8 years and are committed to
making only regional wines with fruit that will grow
in Montana. Bob serves on the MTGWA board, and
also on the North Dakota Grape and Wine Association board. They have a 2.5-acre vineyard and
produce 600-1000 cases annually.
Banquet Presentation: Bob will take us on a
journey of some ancient grapes to new varieties to
producing wine in Montana with modern-day hybrids. And don’t forget fruit wines! And none of this
means anything without passion!  We’ll finish up
together celebrating what it means to be amateurs.

CARESSA BAILEY-SACK

Caressa grew up in Bozeman and received her a
B.S. from Montana State University. During college, Caressa worked in the restaurant industry
where she developed a passion and appreciation
for wine. She moved to Napa Valley where she
studied viticulture and vinification and became interested in a career in wine education. She completed
her WSET Level 4 Diploma in Wine & Spirits and
became a WSET Certified Educator at the International Wine Center in New York City. Caressa
also became a Certified Wine Specialist through
the Society of Wine Educators and Spanish Wine
Educator through the Academy of Spain. She went
on to become a candidate for the prestigious Master of Wine program.
Caressa has travelled to various wine regions all over California, Italy, Spain
and Portugal and has spent time in Bordeaux, Barsac and Sauternes with
the Master of Wine program. In Philadelphia, Caressa had the opportunity
to work under Marnie Old, a nationally renowned Sommelier and author. She
also taught WSET courses under Neal Ewing at Phillywine and served on the
board for the Pennsylvania Quality Assurance Committee where she helped
promote Pennsylvania grape growers. Caressa has also worked in beverage
marketing and for Southern Wine & Spirits and DIAGEO. In 2015 she made it
home to Bozeman and opened up Big Sky Wine & Spirits Academy. She now
offers wine & spirits consulting and is a certified WSET program provider.

KEN SCHULTZ

The legend begins in Mentor Ohio when a boy is fascinated watching his
uncle, a research chemist, transform juice into wine. The fascination becomes
passion when he does his eighth-grade science project on fermentation. Ken
Schultz is on his way to becoming a winemaker! In 1975 he began making
wine as a hobby, using the native varieties of grapes from the Great Lakes
region where he lived. In 1979, Ken and his wife Lisa moved to Montana,
where they lived in a tipi while they worked on their home. He continued to
make wine and store it in the wine cellar beneath
the tipi! The lack of local, available grapes in western Montana however was discouraging. In 1989, a
neighbor gave Ken a 5-gallon bucket of crystallized
honey and he decided to try his hand at making
mead. The day after bottling the mead, Ken and
his family moved to Papua New Guinea to develop
a village level vocational training program. Arriving
back in the USA, a long 7 years later, they all celebrated by trying the mead and it was heralded by
all as Wonderful! The dream of being a mead maker
became reality when Painted Rocks Winery opened
in 2001 with friends and neighbors as partners. The

PATTY MCMANUS

My research and extension programs are focused on practical problems that affect the profitability and sustainability of growing fruit crops.
Wisconsin leads the nation in cranberry production;
some other fruit crops include apple, tart cherry,
grape, strawberry, raspberry, and blueberry. We employ a variety of cultural, physiological, microscopic,
and molecular techniques, and conduct research in
the laboratory, greenhouse, and field.
We are collaborators on the Northern Grapes
Project, a multi-state effort focused on grape and
wine production in the northern US. Our role is to
evaluate the so-called “cold-climate cultivars” for
disease susceptibility and for sensitivity to copper- and sulfur-based fungicides. Our long-term goal is to develop economically sound integrated pest
management practices for northern growers. My extension efforts focus on
educating growers and crop consultants on identifying disease problems,
managing diseases in an economically and environmentally sound manner
and managing fungicide/bactericide resistance.

GREG COOK

Greg is owner and winemaker at 4e Winery in
Mapleton, ND. He has been an avid home wine
maker for many years crafting wine from grapes
and other fruits. Originally from Michigan, he has
a PhD in organic chemistry from Michigan State
University and did post-doctoral work at Stanford
University. He has been a professor of chemistry at
North Dakota State University since 1996 and chair
of the Department of Chemistry and Biochemistry
since 2009. He began growing grapes in 2013 with
the planting of his first vineyard and opened 4e Winery in 2015. Greg has a
passion for wine tasting and appreciation and has been chair of the Red River
Valley chapter of the American Wine Society since 2004. He also serves as
treasurer on the board of the North Dakota Grape and Wine Association.

Our thanks to these additional program contributors:

Nick Gunn

President - BenchGraft Consulting
A native of Oregon, Nick was born and raised
in Eugene. With a passion for sustainable agriculture and fermentation, Nick planted a cider apple
orchard with his wife Mimi in 2003. In 2004, Nick
founded Wandering Aengus Ciderworks with the
goal of producing world-class European styled ciders as well as breaking ground on new American
styles. In 2016, Nick sold his ownership in Wandering Aengus to pursue his passion for cider education and outreach. In addition to his NWCA leadership role, he is currently the President of the Cider
Institute of North America and has spearheaded
projects such as the “Cidermakers Toolkit”, a wiki
to help cider professionals get their business off the ground. Nick continues to
offer consulting to startup cider companies and teaches cider making classes
through the Oregon State Extension Office and various other organizations.

STEPH HYSTAD

Steph is a Marketing Officer for The Montana
Department of Agriculture. She focuses on local
food systems and domestic marketing. A Vermont
native with ties to the Midwest, Steph has worked
in Montana for over 10 years with outstanding nonprofits, businesses, and school systems to grow
great ideas into measurable, impactful initiatives.

LINDA COCO

Linda is an army brat, born in Tokyo, Japan and raised in Colorado Springs,
Colorado. After attending the University of Colorado where she met her husband over a bottle of Blue Nun, they both trotted
the globe as part of his military duty assignments
with the U.S. Marine Corps. In 1993 they settled
in Flathead County, raising a daughter and a son.
Linda works part time in her husband’s investment
firm, Coco Enterprises, and spends her spare time
traveling and learning all she can about the wonderful world of wine. She has earned the Certified
Specialist of Wine designation from the Society
of Wine Educators where she guest blogs. She is
a self-proclaimed “edutainer”, aiming to entertain
while educating via themed wine tastings featured
on her blog “It’s a WINEderful Life”.

BRIAN MCGUIRE

Brian spent nearly 30 years in the restaurant
business, 20 of them developing and operating a
catering business in Kalispell. In 2011 he and his
wife, Roxann, returned to Washington State University where she obtained a degree in Viticulture
and Enology and he studied in Accounting and
Economics with an emphasis in Wine Business
and Hospitality Business Development.
They purchased a 30-acre farm near Corvallis
and, in 2014 began its conversion to a commercial,
estate vineyard/winery. In the vineyard Brian has
been involved in the climate research, vineyard
layout, fencing design, selection of vine varietals,
irrigation and trellis engineering, agriculture equipment selection and, of
course, labor. In the winery Brian’s responsibilities included, determination of
capacities (fruit, process, storage, bottling, shipping…), floor layout, equipment
selection, systems organization, physical construction (materials selection,
energy requirements…) and operations (cellar rat).  With the first production
bottled this year, Brian will be involved in marketing, sales and distribution of
Willow Mountain Winery’s first release.

ZACH MILLER

Dr. Miller is assistant professor and superintendent of the Montana State University-Western
Ag Research Center (WARC), one of seven centers
that make up the M.S.U.-Department of Research
Centers. Each center’s mission is to serve agricultural producers in that region of the state or
a specific type of agriculture.  WARC’s focus is
on high-value specialty crops including fruits and
vegetables. Dr. Miller’s expertise is in plant and
pest ecology and integrated pest management.
He’s conducted research around the globe, from
the rain forests of Central and South America to the
high plains of the Highline. He received his doctorate from the University of Michigan. At Montana State University, Dr. Miller
has used this approach to address a variety of challenges facing farmers in
the region. In horticultural crops, Dr. Miller is researching a variety fruit and
vegetable production topics, including vegetable varieties suited for organic
projection, maximizing yields and returns for high tunnels, cold-hardy fruit,
including grapes and cider apples.

