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ession Agenda

9:15-9:35am Allan Thompson-Perennia

9:40-10:00am GGANS - Bernie Thorne

10:00-10:30 TEA/COFFEE BREAK AND (VINGO)

10:40-11:10am  Weather 2024-Jeff Franklin
11:15-11:45am Phenology & Pre-Harvest-Katarina Vucic
11:50-12:20 pm CGCN (Certified Vines) Update

12:30-1:30pm LUNCH
1:30pm-2:00  Vine Balance-Harrison Wright
2:10-2.55pm Black Rot and Downy Mildew-Kevin Ker

Questions and Close
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Aims
Lessons Learned from 2024

Reflect on and learn about current and

new industry practices.

Industry Sustainability and Long-Term Success.
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Growing Season Summary

Precipitation

10-Year Average 25-Year Average
(mm) (mm)

7
Totals 549.7 /

Data sourced from Kentville Research Centre 2024
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Growing Season Summary

Disease Pressure

BLACK ROT
<
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Phenology

Specific Stages of Growth Over the Growing Season

Influ enced B : WINTER SPRING SUMMER AUTUMN
» Weather Patterns T L L UL Lt

(temp and precipitation)

> Cultivar
<=

> Rootstock
> Fertilization

> Ground Cover Management
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Phenology 2024 _

L’Acadie
Frontenac Blanc
Osceola Muscat
NY Muscat
Marquette
Chardonnay

Pinot Noir
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Flowering 2024

OBSERVED AVERAGE FULL FLOWERING DATE

23-Jun

21-Jun

17-Jun

DATE 2024

15-Jun

13-Jun
MARQUETTE L'ACADIE FRONTENAC OSCEOLA CHARDONNAYPINOTNOIR NY MUSCAT
BLANC

CULTIVAR

Data Sourced from three vineyards Kentville/Wolfville Area




Veraison 2024

OBSERVED AVERAGE VERAISON DATES 2024

28-Aug
26-Aug 26-Aug 26-Aug 26-Aug
24-Aug

DATES 2024

FRONTENAC OSCEOLA MARQUETTE L'ACADIE CHARDONNAY PINOTNOIR NY MUSCAT
BLANC MUSCAT

CULTIVARS




LENGTH OF DEVELOPMENT STAGES (DAYS)

B BUDBURSTTO ®SFLOWERINGTO @EVERAISONTO
FLOWERING VERAISON HARVEST

MARQUETTE 3 6 37

FRONTENAC
BLANC

OSCEOLA

L'ACADIE

CULTIVARS

NY MUSCAT

PINOTNOIR

CHARDONNAY

15 MAY-26 JUNE 26 JUNE-15 AUG 15 AUG-3 OCT




Brix Accumulation-2024

SOLUBLE SOLIDS ACCUMULATION IN BRIX-2024

25
= Rate of Accumulation
oo
pa . . .
E 15 75 o |1 Cultivar Rate: Brix/Day

15 .
" " E“ - Marquette 0.5
- .
§ 10.1 13 Frontenac Blanc 0.46
8 10|79 Chardonnay 0.35
-: — ——
E 8.7 L’Acadie 0.35
g > NY Muscat 0.28
n

Osceola Muscat 0.23
0 Pinot Noir 0.22
14-Aug 21-Aug 28-Aug 4-Sep 11-Sep 18-Sep 25-Sep 2-Oct

DATE

el | 'ACADIE =~ ==®==NY MUSCAT ==@=—=CHARDONNAY

Data Sourced from three vineyards Kentville/Wolfville Area




Titratable Acidity (TA)

TADECLINE OVER RIPENING PERIOD 2024
37.63

3$33.9
30 25.79
2 26.39 20.51
- 20.77
15 14.
16.37
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15.35

TA (g/l)

13.47| (12.63
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12.32 00078l Toee
11.59 l
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14-Aug 21-Aug 28-Aug 4-Sep 11-Sep 18-Sep 25-Sep 2-Oct
DATE

el | 'ACADIE

o mm NY MUSCAT === CHARDONNAY
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3.2
3.1

2.95

pH

pH - HARVEST SEASON 2024

21-Aug 28-Aug 4-Sep 11-Sep 18-Sep 25-Sep

e | 'ACADIE

DATE

engu= NY MUSCAT  ==@=——CHARDONNAY

2-Oct




Key Takeaways

> Keep Precise Records of Sugar Accumulation.

>Whole Cluster Sampling to Avoid Bias. ’ : ﬂ\%

(as much as possible)

>Record Your Growth Stages.



Sugar Accumulation-BRIX

Brix Accumulation-

SUGARACCUMULATION OVER RIPENING PERIOD-2024

30

25

b
o

=
o

=
o

6-Aug 16-Aug

26-Aug

2024

Rate of Accumulation

Cultivar Rate: Brix/Day

Marquette 0.5
Frontenac Blanc 0.46
Chardonnay 0.35
L’Acadie_ 0.35
NY Muscat 0.28
Osceola Muscat 0.23

5-Sep 15-Sep 25-Sep 5-Oct 15-Oct PinOt NOir 022

Date

e | ACADIE —@— FRONTENAC —@— OSCEOLA —@—NY MUSCAT —@— CHARDONNAY —@— MARQUETTE —@—PINOT NOIR
MUSCAT

BLANC




Titratable Aadity (TA)

ACIDITY DECLINE OVER RIPENING PERIOD-2024

50
45
40

35

Acidity-Grams/L

15-Sep

Date

e | ' ACADIE —@—FRONTENAC —@— OSCEOLA —@— NY MUSCAT —@— CHARDONNAY —@— MARQUETTE —@—PINOT NOIR
BLANC MUSCAT
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