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Sessio

9:00 START-WELCOME

9:15-9:30am Jennifer Haverstock-P
9:35-10:00am Ann Marie Muttart/ Be
Mechanization; Co-

10:00-10:30 TEA/COFFEE BREAK

10:40-11:10am Katarina Vucic- Weathe
11:15-11:40am Harrison Wright KRDC
11:45-12:05 pm Rachel Rix KRDC - Ento
12:10-12:.30pm CGCN

12:30-1:30pm LUNCH
1:30pm-2:45 Wine Quality Panel Discuss




Growing

MONTH 2025

April 93.7
May 38.6
June 50.5

July 33

Aug

Sept

Oct
TOTALS

2024

10 YR
AVERAGE
(mm)

Season Summar
Precipitation

25 YR
AVERAGE
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Min-Max Temperatures Against Precipitation-2025

Precip in mm
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Growing Season April-Ocober 2025

 MAX s MIN e PRECIPITATION
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Temperature-Breakdown

MAX TEMPERATURES MIN
TEMPERATURES
# of Days # of Days # of Days
Month N
- - - - - ont }10nc >15‘c >20¢C Otes
May 4 O O
May 3 4 O O
June 20 6 0
June 20 9 4 0
July 30 26 6 0 July 30 19 O Date:
August 31 21 6 o | August 30 7 O Date:
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rought Conditions and NS Vineyards
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* Wilting Leaves
* Yellowing and Drying
of Basal leaves
* Too many clusters




Disease Pressure
Powdery Mildew

Overwinters as tiny, black fruiting
bodies,

2.5mm of rainfall required for
spore release °C
12-15hrs of wetness and 10-15
required for infection.

Key driver of infection:
TEMPERATURE

pere%ﬁia www.perennia.ca 7
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Possible Reasons
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gy 2025
FERA HYBRIDS

Chardonnay » L'Acadie

* Pinot Noir  Frontenac Blanc
 Meunier  Osceola Muscat
 Riesling  New York Muscat
 Cabernet  Vidal

Franc  Marquette

 Leon Millot
« Baco Noir




Flowering 2024/2025

Flowering 2024-2025
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B 24-Jun| g 220
16-1un 20-Jun

MARQUETTE FRONT OSCEOLA L'ACADIE NYM
BLANC

Varieties

® 2024 ® 2025
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Veraison 2024/2025

Veraison2024-2025
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19-A 19-A

o
LA 10-Aug

F.BLANC OSCEOLA MARQUETTE L'ACADIE CHARD
Varieties

® 2024 o 2025 e
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Acidity Decline- White Hybrids

‘2.54
0.73 10.18

N m— T |
7.58

5.73

e

19-AUG 26-AUG 2-SEP 9-SEP 16-SEP 23-SEP 30-SEP 7-0CT 14-0OCT

en@um - BLANC em@em| 'ACADIE e=@e=(OQSCEOLA e=@e=NYM

Typically: Reds: 6-8g/l; Whites: 7-99/|
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e@um CHARD === MARQUETTE e=m@==P NOIR

-9g/I
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-89g/l: Whites:
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Weekly Rate of Sugar Accumulation (Brix)
2024-2025

LACADIE F.BLANC OSCEOLA NYM CHARD MARQUETTE P.NOIR
m 2024 = 2025




RAW DATA-TOTAL SOLUBLE SOLIDS

DATE

Aug 14, 2024
Aug 21, 2024
Aug 27,2024
Sep 4, 2024

Sep 10, 2024
Sep 17,2024

Oct 3, 2024

DATE
Aug 12, 2025
Aug 19, 2025
Aug 25, 2025
Sep 2, 2025
Sep 9, 2025
Sep 16, 2025
Sep 23, 2025
Sep 29, 2025
Oct 8, 2025

<

Perennia

L'ACADIE

L'ACADIE

1.9
101
12.4
17.3
17.4

20

20.5

7.9
9.8
11.7
131
16.5
15.2
18.7

F.BLANC

F.ELANC

8.2
9.9
14
17.3
17.4
20.5

24.7

12.3
141

16
17.9
19.5
21.6

OSCEOLA

OSCEOLA

11.3
12.7

18
18.2
20.9

19.3

1013
12.1
14.6
16.6
19.5

21.5

NYM

NYM

9.28
1114
13
15
152
17.8

6.68
8.3
104
121
13.6

16.2

15.6

CHARD

CHARD

a7
13
14.6
17.8
18.7
20

1.22
9.39
11.7
14.5
16.8
18.9
19.7

21.5

MARQUETTE

MARQUETTE

1.8
13.4
16.1
18.2
19.1

21.5

11.4
16.1
18.6

22

24.6

P.NOIR

P.NOIR

12.5
14.8
143
17.2
18.9
19.4

12
13.5
16.1
17.2
17.6

21.9

15



Vintage
Takeaways:

P Hybrid/ Vinifera temp t

NYM and Marquette se
sensitive

PpBe aware of timing and u

P Focus on young vines d

Overall less inputs and

60verall Excellent Quali







Thank You
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