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o, COOPERATIVE Cornell University Cooperative Extension Association

State University of New York of Suftelk County

4 EXTENSION U.S. Department of Agniculture 246 Griffing Ave., Riverhead. NY 11901

Telephone 516-727-7850
December 30, 1983

President Dave Mudd

Long Island Grape Growers' AssocC.
North Road

Southold, New York 11971

Dear Dave,
In support of an appelation for North Fork Long Island, I would like
to make the following comments.

1. The grape-growing area encompassed in the area of the Towns
of Riverhead and Southold - east to Orient is a highly pro-
ductive agricultural area with most of the soils in the
Riverhead and Haven class. These soils are generally well-
drained and highly productive and well-suited to the production
of grapes.

2. This area of the North Fork is bordered on the north by
Long Island Sound and on the south by Peconic Bay which has
a tremendous moderating effect on the growing conditions.
The predominant northwest winds move across Long Island
Sound before reaching the North Fork during the winter
months. This results in a lessening of the cold temperature
effect which is significant in the production of vinifera
grapes. The North Fork seldom gets below OPF, and over
the 15 years that I have been making observations in this
area, only once went to -8°F. This moderating effect lessens
the amount of winter injury susceptibility of the vinifera
varieties.

3. The effect of the Long Island Sound also extends the growing
season to a much later period in the fall, which again has a
great advantage for vinifera grapes. The grapes can be harvested
later in the fall than many other areas which results in better
sugar/acid ratios for good quality wine.

4. The Peconic Bay does effect the growing conditions during the
regular season by cooling the North Fork during the late
summer. This also results in a good acid/sugar ratio prior
to harvest.

For these reasons, I fully support in the appelation for the North Fork
of Long Island.

Sincerely yours,

wWilliam J.
COOPERATIVE EXTENSION AGENT
WJS:kn Agricultural Program Leader
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Introduction

It is the objective of this paper to provide evidence that
the geographical features of the North Fork of Long Island
produce viticultural conditions which are distinguishable from
the rest of Long Island. The differences are evident in both
the climate and soil which exist on the North Fork.

The facts presented in the following pages have been
accumulated from such respectable sources as Cornell
University, the Geneva Agricultural Experiment Station, the
Soil Conservation Service and the U.S.D.A. I feel that the
data accumulated in this report clearly shows a need for a
separate appellation for the North Fork of Long Island, an area

unique within the Eastern United States.



Proposed Appellation:

"The North Fork of Long Island”

Origin of the Name

The obvious original use of the term would be the actual
way the island "forks" at Riverhead into a North Fork and South
Fork. There are several other ways in which the two forks of
Long Island have been called:

North Shore/South Shore

North Flukes/South Flukes: thought to be originated by the

whaling ships because Long Island looked like a giant fish.
The two forks looked like large flukes (fins). Walt Whitman (a

native Long Islander) used this term.

North Riding/South Riding: Colonial times. A term for the

area covered by colonial judges.

North Line/South Line: Used by the Long Island Railroad.

Geography and Boundaries

The actual geographic area of the North Fork, although
attached to a larger island, may be referred to as a peninsula.
This is due to the fact that three of its boundaries are
surrounded by water: the Long Island Sound to the north,

Peconic Bay to the south, and the Atlantic Ocean to the east.



The North Fork region lies entirely in Suffolk County and is

- governed under the State of New York. As one can see from the
U.5. Geological Survey Map (enclosed) the western boundary of
:rthe North Fork appellation is the 6 mile long boundary line
kseparating Riverhead and Brookhaven Townships. The boundary
starts at the mouth of Wading River and then becomes a straight
i;line cutting through Peconic Rivexr Park to meet the beginning
~ of the Peconic River. From here on the boundary travels along
l:with the river until it empties into Peconic Bay. It is here
;that the boundary lines become the three bodies of water.
Peconic Bay accounts for the rest of the southern boundary,
kf,meeting the Atlantic Ocean at Orient Point. The entire length
l of the North Fork from its start at the Riverhead Town line to
:i Orient Point is approximately 40 miles. The North Fork is 6
’miles wide at its widest point and less than 1/2 mile at its
“ ‘narrowest. The townships making up the area--Riverhead (78

_ square miles), Southold (69 square miles) and Shelter

Island (11% square miles)--cover a combined total of 65,000

ﬁ’ acres of land or 158% square miles. Shelter Island, although
separate from the main strip of land, is composed of the same

~ soil association as those making up the remainder of the North
Fork. The towns and villages making up the North Fork include:
Aquebogue, Baiting Hollow, Bayview, Blixedon, Calverton, Cedar
Beach, Centerville, Cutchogue, Dering Harbpr, East Cutchogue,
East Marion, East Mattituck, Estates of Wading River, Fishers
Island, Greenport, Jamesport, Laurel, Mattituck, Nassau Point,

Northville, Oregon, Orient, Orient Point, Peconic, Plum Island,
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Northeast Refigeration 49 Pine Brntwd....
Northeast Sanitation
928 Medford Av Mdird. .
Northeast Techmcal Corp
151 Toledo Frmgdl...
Northeast Transponatlon
icone Bivd Frmad!..€
NORTH-EAST ULTRALIGHT SALES
C Route 25 COMM.........cooemenrn., 73!
Northeast Web Prntng
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Northeastern International Airways Inc
1 Comac Lp Rnknkma. .4
Northeastern International Airways inc
1195SE 17 FtLauderdale Fla
ToliFree Dial")" & Then................ 800
Northeastern International Airways Inc
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Ram Island, Reeves Park, Riverhead, Roanoke, Robins Island,
Shelter Island Heights, Shore Acres, South Jamesport, Southold,
Stirling, Wading River, and Waterville.

The total population as of the 1980 census is 39,103. The
1984 LILCO estimation is 40,699. This figure also increases
greatly when summer residents are counted as well.

There are currently 45 businesses which use the term
?North Fork" as part of their name. These companies include
banks, churches, real estate companies, etc., and are listed in

’the enclosed phone listing copy.

Historx
"T was born within the sound of the sea ..."

Walt Whitman, Specimen Days

It is the sea that surrounds Long Island (and more
i‘specifically the North Fork) which makes it such a remarkable
liégricultural area. The "sea renders it more temperate than
ifmany other places in the same latitude in the interior."1 The
1;area is "almost regularly fanned by a breeze from the ocean"2
  and "the air from the sea also has a powerful effect on the
climate ... modulates the heat in the summer and the cold in

3 It is this moderating effect of the water on the

l the winter."
_ North Fork which makes it an area suitable for fine wine
‘grapes.

When Long Island was discovered by Hudson on 3 September



1609, he found an island covered with "forests, trees loaded
with fruit and grapevines of many kinds,"4 According to Edna
Yeager, a historian of the North Fork, the first settlers found
that "grapes were just waiting for the winemaker.,"5

The North Fork was the home of several tribes of Indians
prior to its settlement by the English. The primary tribes
Were the Corchougs.6 It is from these Indians the original
settlers purchased the area known as Southold (the Indians
called it "Yennecock") in 1640. This area is roughly
equivalent to the boundaries of the proposed viticultural area;
the western boundaries of Wading and Peconic Rivers to the
Eastern boundary of Orient Point.

’ The English settlers had come from Hingham, England and
:Jhad settled in New Haven, Connecticut. Due to persecution
1;there, they relocated in Southold. The North Fork was

~ considered a part of the New Haven area during this early
f,period. The settlers were very religious--the town life was
lkcontrolled by the church and its leader Reverend John Young.7

The town of Riverhead was formed from the western part of

 Southold on 13 March 1792.°

The major industry in the area was agriculture. Three
hundred and fifty years later it still is. The conservatism of
| the farmers have helped maintain the area. According to the
'1800 census, the North Fork had a population of 12,804. 1In
1980, 39,103.9 This represents a small growth when compared to

Long Island as a whole. Agriculture was so important to the



rea that a resident of the North Fork wrote a book on

iculture., Ezra L‘'Hommedieu of Southold in 1793 wrote

‘ransactions of the Society for the Promotion of Agriculture,

rts, and Manufacture in New York State."

ast Viticultural History

The settlers trained the native grapes onto arbors behind

heir homes. Even today, many of the older homes have grape

rbors. This practice has been going on for as long as the

éttlers have been here. European wine grapes were not tried

n Long Island until the Prince Nurseries started in the late

"?00‘8. One of the earliest viticultural books written in the

Jnited States was by William R. Prince in 1830. His Treatise

?_the Vine lists the most favorable soil type to grape-growing

s "light and sandy."11 This is the soil type of the North

>tk. He also states "light soils ... when porous, fine, and

riable in their composition ... are the most suitable for the

plant and for the quality of the wine." 12

Prince Nurseries was not on the North Fork (actually it
a8 in Queens), however, they did send grapes to this area.

:The vinifera (European) grapes did not fare well in the Eastern

nited States in the 1800s. There was a disease problem; that

:has since been solved.
The backyard arbors were pretty much the extent of

grape-growing on the North Fork for most of the next 130 years

(from the publication of Prince's book in 1830 to 1963). There



e a few attempts at commercial grape-growing but these, too,
ii&dr(most notably by a "Moses" Fournier who in the late
59’3 planted quite a large vinifera vineyard near Mattituck).
:’The beginning of the successful commercial vineyards on
éiNOrth Fork was in March of 1963. It was then that John
?kham, a local fruit farmer, planted a selection of table
k_?&s from Cornell University. So successful was one of the
irieties that it was named "Suffolk Red,"” for the county in
‘W York where it thrived. Mr. Wickham has successfully grown
gf:pes for over 20 years. Prior to his success, vinifera
fr,ées did not survive because of a combination of diseases.
~efworst on the North Fork (because of the high humidity) was
.ack rot. It is Mr. Wickham's feeling that he succeeded

éuse he used his orchard sprayer in combination with new,
're effective fungicides. He stated, "it is the air-blast
Erayer that has made grape-growing on the North Fork
sssible, "1

The success of John Wickham has led others to the North
frk. It started slowly, but has continued at an accelerated
ﬁé@é the past few years. Professor John Tomkins of Cornell
f Versity held conferences in the area in 1968 and 1971. 1In
he "Suffolk County Agricultural News," Voclume LV, No. 5,

"22, he wrote, "there are many good sites for grapes on Long

'fland. Some apple and dairy farmers are taking a real careful

look at the opportunities in grape-growing." This was in May



’ The June 1971 conferences given by Professor Tomkins were
eli attended. They were also well reported. Two major
ewspapers ran articles about grape-growing on the North Fork.
It was also Professor Tomkins who steered Alex Hargrave to
ﬁerNorth Fork. Hargrave Vineyard was planted in 1973. It was
he first commercial vinifera vineyard on the North Fork in the
Qﬁh Century. Its success has led to over 1,000 acres of

fapes planted in just 12 years. And they are just the
éginning.

It has taken over 340 years, from backyard arbors to

teéte a multi~-million dollar industry. But this success was
érESeen by many. In the 1800s, Long Island grew many peaches.
A Professor Nuttall of Harvard University is quoted by William
fince, "The Peach and the Vine being natural productions of
he’same region of the East, the opinion has been uniformly
dopted, that a climate favorable to the one could not fail to
é Suitable to the other. And where, let me ask, does the
brmer thrive to a greater degree than in many other sections
f our country? From the shores of Long Island ... the peach

lourishes ... hence we may deduce the most sure prospects of

n equal success for the vine."14

resent Viticultural Situation

The following is a list of the total amount of grape

acreage on the North Fork and also what is proposed for

:planting in the near future.



NORTH FORK OF LONG ISLAND GRAPE ACERAGE

9

Proposed

Name Thru *83 Plentings-198L Additional
Johnstone 6

L. I.Ex.Farm 1+

Lerner 15 260
McComb 2

Palmer 15 |5 33
Massoud 15 15 30
Jamesport 60 102

Nelson 1 5 15
Adrageno et sl L7
Islend # L0
Island #3 L5 3
L&RYV, 17 17 79
Island V.#I&#2 32

Barr # 2 Lo
Schreiber 5 L3

16. Pellegrini/ 12 41

Gristina

Hergrave 65

Kaloski 2

Bidwell 10 5 5
Wickham 2

Peconic Bay 25 2

Goerler 5

Ressler Lo 3 10
Theurer/ 19

Wolf

Pindar 102 30 L5
Pugliese 10
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JORTH FORK OF LONG ISLAND GRAPE ACERAGE

- Proposed

ted  Neme Thru '83 Plentings-198l Additional
k 127. Bedell 11 N 30

”’ Indian Neck 26 8l
;M_29. Lenz 22 3

 31. Gillies 18

{32. Barr # 1 53

' 33. Southold V. 38

34 Muda's v. 21 15

35, Valentino 2
. Mudd's 29

 37. Blum 9 13
  ]38. Salend/SanAndres ' 15
;i;39. Island V.# © 30

4O, Simicich 15 o5

TOTALS 65

(e
£
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This brings the present total of grape acreage close to

000 acres at the beginning of 1985 and will probably be over

200 acres at the end of 1985, At least half of these planted

res are currently producing a crop.

ture Viticultural Outlook

The North Fork is just beginning to break out of its

fancy as a viticultural region. Already, it has supported

nifera grapes successfully for over a decade, with the wines

oduced from this area winning countless awards and praise

Oom critics and consumers alike. As the second decade of

rth Fork grape-growing approaches, much more acreage is
pected to produce a full crop as well as new plantings being
&rted. Yet, there is still a tremendous amount of potential
ﬁ’expansion! Hundreds of acres of prime grape land is just
 ting to be planted as potato farms and other older
ricultural enterprises are finding it harder and harder to
rvive. The amount of land planted to potatoes is dropping by
e thousands of acres annually--the Colorado Potato Bettle,

e diminishing market, and the increasing operating expenses

ing the main causes of decline.
Currently, there are 5 wineries in operation on the North
Hargrave, Lenz, Jamesport, Pindar and Peconic Bay

On schedule for 1986 are at least 3 other wineries

ated in Riverhead, Laurel and Cutchogue. It is very

ible that as many as 25~50 wineries could eventually be in
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Efation on the North Fork by the end of this century. With

e amount of tourism the area is promoting, and the number of
nertime visitors, the North Fork promises great returns on
28 and promotion, as well as a good source of labor. Along
 h'these advantages, other assistance is available from both
‘fState and from Suffolk County to the prospective vintner.
éSe include 100% financing and tax abatements, financial
istance on machinery and new building facilities from the
 £®1k Industrial Development Agency, New York's Job

vélopment Agency, and the Federal Government's Small Business
 inistration. Suffolk County's Farmland Preservation program
?%also assist the vintner, as well as keeping land available
r future vineyard plantings. Also, the North Fork region
ﬂefits a great deal from the encouragement of an

!ihusiastic, progressive local government, whc are intensely
dicated to preserving the area's agricultural status.

The North Fork of Long Island and its potential for
dducing high quality grapes and wine, represents a fantastic

?ortunity for the prospective vintner. The soil and climate

~$é suited to vinifera grape production like no other area in
ﬁ'East; early results hold great promise for red vinifera
rietals such as Cabernet Sauvignon and Merlot. These red
ﬁietals have yet to be grown successfully on a commercial
 &1@, elsewhere in the East. Situated only 70 miles from one
the nation's greatest wine markets (New York City) and in

e heart of the world's largest consumer market (Eastern
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abaard) the North Fork has the potential to become one of the

eatest wine regions in the United States.

The grape growing region of the North Fork is encompassed
thin the area of the towns of Riverhead, Southold, and
elter Island. This area, when compared to the South Fork,

s distinctly different soil types. The difference in soil

ﬁﬁﬁﬁ begins north of the Peconic River and continues eastward
Qﬁard Orient Point.

The major soil types which exist on the North Fork,
 G¢rding to the United States Soil Conservation Service, are
follows:

Carver~Plymouth-Riverhead Association: These soils are

excessively well-drained and are very sandy, which may
limit its farmability. They are located primarily on the
perimeter of the North Fork and are usually rolling or
sloping. The natural fertility of these soils is low and
the rapid permeability of water through these soils make
irrigation a desirable option for vineyards in these
areas. They are found mainly along the North Shore

adjoining the Long Island Sound.

Haven—~Riverhead Association: These soils are

characteristically deep and somewhat level and are located

further inland on the North Fork. They are well-drained
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and have a medium texture. Most of these soils have a
moderate to high water holding capacity and crops respond
well to lime and fertilizer when grown on these soils.
Due to these factors, this soil association (which is the
Predominant one of the North Fork) is considered one of

the best farming areas in Suffolk County.

The soils of the South Fork, on the other hand, are

"meWhat different, and many more associations are present:

Plymouth-Carver Association: These soils are rolling,

hilly, deep and excessively drained. Characteristically,
scrub oak and other minor trees are found as cover.
Permeability is rapid and natural fertility is low. Most
of these soils have never been farmed due to these factors

and hence they are known to be poor supporters of crops.

Bridgehampton-Haven Association: These soils are deep and

excessively drained and have a medium texture. It is its
depth, good drainage and moderate to high available
water-holding capacity that make this soil well-suited to
farming. Most of these areas are currently under
cultivation of potatoes and vegetables. These soils are
the main reason why South Fork potato and vegetable
growers have consistently used less irrigation water than

their North Fork counterparts.
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Montauk-Montauk, Sandy Variant - Bridgehampton

Association: These soils are deep and usually very

sloping. Its steep slopes, irregular topography and a
high water table limit the potential of this area for
conventional farming, but may be very suitable for
supporting grapes. Presently, most of this area is either

idle or wooded.

Montauk, Sandy Variant - Plymouth Association: These

soils are excessively drained and coarse textured.
Sloping areas within this association also limit
conventional farming practices. This loamy=-sand is
droughty but contains a black surface layer which is high
in organic matter content. There is no indication that

grapes cannot be grown on these soils.

Montauk-Haven—-Riverhead Association: These soils are

fairly well-drained and are located mainly on the northern
side of the South Fork along Peconic Bay. The surface
layer is a silt loam, with a fine sandy loam found at

deeper levels. These soils are very deep and well-suited

h i ";

to cultivation. i

. _;/e..l i
ik z s

e
-

e
The remainder of the soils on the Souph Fork consist of

he Dune-Land-Tidal Marsh-Beach Association, which make up the

éach and marshland areas, both of which are unsuitable for
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Waétward from here and into New York City, the soil
1atlons become even more foreign to those found on the
Cn“En&/y It must also be pointed out that while various
Eypes found in western Long Island may be similar to those
;Gﬁ the North Fork, the encroachment of suburban

meent and industry on Long Island has made commercial
nlture and land available for it, almost non-existent in

QwQships west of Brookhaven (see map).

_West of Riverhead

ﬁafone can see, the soils of the North Fork and the South
Ye quite different, each giving the grapes that are grown
f&~distinct and unique character. At the town of

head where the forks meet, there is still some slight
ation of the different soil associations. West of this
however, the soil associations of Long Island tend to

e less restricted to a distinct geographic area and much
ihtermingling and blending of soil series can be found.
':there are the soils making up the "spine" of Long Island,
Y "The Pine Barrens." The soils of the Pine Barrens can
‘tt,just that; short, scrubby pine forests are the only
ation in the light, extremely sandy and unfertile soils of
4area, Fortunately, this is the case, as any major
Cultural operations or development in the area would harm

bility to be the major ground water recharge basin for
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1k County (see map). If any small areas were found to be

able for grape-growing, however, the light soil would most
iﬁely require some form of irrigation and strict

liZation program if the vines were to survive and be

uctive.

Classes
_Land Classes are sub-divisions determined by the SCS to

, the capabilities of various soil series. Most of the

.8 on the North and South Forks fall into the Land Class

ers I and II, which state that "the soils contain few or

rate limitations that restrict their use." There are,

ver, a greater percentage of soil series in the Hamptons
h are listed under Land Class III, which states: "these

'S,have limitations that reduce the choice of plants,
’ ire special conservation practices, or both." There is
érefore a greater percentage of quality sites available for
yards on the North Fork.

fi‘In generaly, the soils of the North Fork contain a smaller
féentage of silt and loam than the soil series found on the
ﬁth Fork. This accounts for the fact that South Fork soils
?e a greater water-holding capacity than North Fork soils and
hce require less irrigation. The soils of the North Fork are
éa generally slightly higher in natural fertility than the |
,Qils of the South Fork.

These and other differences which are associated with
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E7Soil types and series found on the North Fork can
affect the growth of grapes. It is a well-known

ural fact that particular soils may impart unique

s;dr combinations of various constituents found within
‘ﬁd~wines made from those grapes. I therefore feel that
‘6us differences in soil types, series, associations,

asses, found between the North and South Forks of the

as well as between the North Fork and Western Long
+» can impart distinct variations in the components of the

and also in the wine made from these areas.

‘hg climate classification is "humid-continental."

r, this is greatly modified by the Atlantic Ocean.

'he maritime influence is significant. The surrounding
xtends the period of freeze-free temperatures, reduces
 %9€ of diurnal and annual temperatures, and increases the

. of winter precipitation relative to summer.

Summer Average: 72° F

Winter Average: 33° F

Annual Rainfall: 42" (30" of Snow)
Aug. Wind: 9 mph

Degree Days: 2600~-3000

Aug. Frost Free Days: 200-210
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Frost Dates

1 yr. in 10 April 30 Spring Oct. 13 Fall
1 yr. in 5 April 25 Oct. 23
1l yr. in 2 April 14 Nov. 9

ltbough the North and South Forks of Long Island are

ély close together, there are many climatic differences
,véXist between these two areas. These differences are due
fﬁnique topography of the Eastern End and the relation of
b:forks to the Atlantic Ocean.

'éét,of the climatic data for the Eastern End of Long

;is recorded mainly from three stations; the Cornell
lment Station in northeast Riverhead Town, the Greenport
er station, and the U.S. weather station in Bridgehampton.
i@tnell Station has been recording weather data since the
:}fﬁhile the Bridgehampton Station has been operating for
t half a century.

According to this data there are definite climatic

énces which exist between the two forks.

For example, the average winter temperature on the North
is usually lower than that of the South Fork. This is
even though there are often much lower winter minimum
ratures recorded on the South Fork for certain cold days
fe year. The reason for this is that the North Fork is
'her away from the Atlantic Ocean and hence does not receive
 eat an effect from the warmed southwest winds which come

‘om the Atlantic Ocean. In the winter, the prevailing
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ome from the southwest and are warmed slightly by the

€ Ocean. In the winter, the sound, bay and ocean have
ing effects due to their accumulation of heat from the
“and fall months. This wind will therefore buffer the

rature of the South Fork, as it passes over, however, by

iﬁé{the wind passes over the colder land and Peconic Bay
@ééhes the North Fork, it has lost some of its warmth and
$s of a buffering effect on the temperatures of the North
UEhese breezes, however, along with those coming off the

Island Sound, will almost always keep winter minimum

ratures high enough to prevent commercial vine damage.

f y3the time spring arrives, the ocean has cooled somewhat
he low winter temperatures. Breezes coming from the
;éﬁ'this time of year will therefore become cooled by the
 and as they pass over the warming laﬁd, a fog will often
éﬁﬁced. This fog will often become trapped on the South
;&hﬂ can reduce the accumulation of sunlight and warmth for
 rQWth. Therefore, in the springtime, the North Fork will
L& iy’haVe more sunshine earlier and alsc have a higher
:gé temperature. This is evident in the fact that the
berries, sweet corn and potatoes grown on the North Fork
to grow and ripen earlier than those same crops grown on
duth Fork. Also, the emergence of vine shoots (bud break)
ways at least 1 week earlier on the North Fork when

ared to the South Férk.

During the summer months the southern breezes coming in
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South Fork and bay will keep the average temperatures
lorth Fork slightly higher. As the winds pass over the
,fk, they travel over Peconic Bay, which is a smaller
“ﬁater and hence warmer. During the summer, the North
' £he Island also receives a greater number of thunder
ning storms. These storms usually arrive from the

fﬁ are pushed over towards the North Fork by the

k:g southwest winds.

ng the fall, the North Fork of Long Island can also
lightly warmer temperatures than the South Fork.

 , both Forks have the benefit of enjoying a fall
3QHSisting of a lot of sunshine and normal amounts of
Qétion. The ocean effect, which alters the climates of
:iNorth and South Forks is considerably reduced west of
1ead, where the Island widens. It is this reason along

> increased blending of soil series, which would keep

’Qrk from being considered part of a larger Long Island

kwtﬁough the amount of sunshine and rainfall can have an
{én the length of the growing season, the single most

' t factor is the number of days between the spring and
Wésts. In data taken from the Riverhead station on the
lFQrk and from the Bridgehampton station, one can see that
:are differences in the frost dates fgr both Forks.

 §,the ll-year period from 1973-~1983, the number of days

en frosts, or the length of the growing season, is as



Location

Riverhead
Bridgehampton
Greenport

Riverhead
Bridgehampton
Greenport

Riverhead
Bridgehampton
Greenport

Riverhead
Bridgehampton
Greenport

Riverhead
Bridgehampton
Greenport

Riverhead
Bridgehampton
Greenport

Riverhead
Bridgehampton
Greenport

Riverhead
Bridgehampton
Greenport

Riverhead
Bridgehampton
Greenport

Riverhead
Bridgehampton
Greenport

Riverhead
Bridgehampton
Greenport

# of days

22

between frost

207
201
215

194
182
184

192
192
192

197
189
197

216
213
217

197
168
192

200
189
197

196
196
199

176

157
217

178
171
202

190
213
*
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. Spring Frost

Riverhead Bridgehampton
April 15 April 21
April 11 April 20
April 23 April 23
April 13 April 13
April 10 April 15
April 4 May 1
April 11 April 22
April 18 April 18
April 21 May 9
April 23 April 23
._Fall Frost
Nov. 8 Nov. 8
Oct. 22 Oct. 19
Nov. 1 Nov. 1
Oct. 27 Oct. 19
Nov. 12 Nov. 14
Oct. 18 Oct. 16
Oct. 28 Oct. 28
Oct. 31 Oct. 31
Oct. 14 Oct. 13
Oct. 18 Oct. 11

a unavailable

{Qﬁe can see from this data that in 7 out of the 11 years
'ﬂed, there was anywhere from 1 to over 3 weeks longer

ng season on the North Fork as compared to the South Fork.
S a very significant difference. When this data is
:EtVEXamined, it was seen that this difference occurs
5y’5etween the dates of the last spring frost. The average
ffrbst on the South Fork is usually around April 23rd,
 that on the North Fork occurs around April 14. This

§ difference is much greater than the difference between

:;fst fall frosts, which usually occur during the end of
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October to the beginning of November on both Forks. This
supports the fact that the growing season gets off to a quicker
start on the North Fork.

The use of heat summation or "Growing-Degree Days" is also
another standard for determining climatic differences in
grape-growing areas. Heat-summation is a standard developed by
the University of California at Davis, and is the measurement
of the mean monthly temperatures of a single area, above 50°F,
The importance of heat summation above 50°F (10°C) as a factor
in grape quality has been indicated by Koblet and Zwicky (1965)
and also by Amerine and Winkler (1944). Davis broke down

various areas in California into 5 climatic regions.

Region I - less than 2,500 degree days
Ii - 2,501 - 3,000 degree days
IIT - 3,001 - 3,500 degree dafs
IVv. - 3,501 - 4,000 degree days
v - 4,001 or more degree days

The average number of degree days for Riverhead and
Bridgehampton area as follows:
Riverhead (1941-1970) - 2,932

Bridgehampton (1941-1970) - 2,531

From the period of 1941 through 1970, the average number

of heat summation days for the Riverhead station placed them



between the Regions 2 and 3. During this sam
Bridgehampton was placed between the Region 1‘

The data for 1973-1979%9 is as follows:

Bridgehampton
Growing 1973 2714
Degree 1974 2392
Days 1975 2734
1976 2457
1977 2692
1978 2382
1979 2652
Average 2572

Once again one can see that during the period of .
1973-1979, the area of the Riverhead station on the North Fork[_
varied between Regions II and III while the Bridgehampton aréal:};
varied between Regions I and II.

As far as grape growing areas are concerned this is a
significant difference. In California, many of the
appellations are based on the use of heat summation as a
cut-off point between two separate growing areas. One can also
see from the chart provided, the different_areas located within
various Regions. These differences can be quite enormous; i.e.

Geisenheim, Germany (Region I) and Ramona, San Diego, CA



IV, 3,501 to 4,000 degree-days; and V, 4,001 or more degree-days.  Some
characteristics of the climatic regions in California and their adaptation
to important wine-producing localities follow. For further information on
the location of the different climatic regions in California see figure 12.
Typical and potential wine producing locations and their heat summation
as degree-days for California along with a few well-known foreign areas
are shown in table 3.

TABLE 3
HEAT SUMMATION AS DEGREE-DAYS ABOVE 50° F. FOR THE Periop
APRIL 1 TO OCTOBER 31 AT VARIOUS County LocaTioNs
1N Carirornia anD A FEw Foreien LocaTtrons

Station and Heat
county or country summation

Station and Heat
county or country sumipation

Climatic Region I locations

Trier, Germany 1700 * Woodside, San Mateo 2320
Geisenheim, Germany 1790 * Nevada City, Nevada 2320
Branscomb, Humboldt 1810 Santa Cruz, Santa Cruz 2320
- Reims, France 1820 % Gonzales, Monterey 2350
Lompoc, Santa Barbara 1970 Hegglalya, Hungary 2360 1
Salem, Oregon 2030 Hayward, Alameda 2370
Weitchpec, Trinity 2080 Betteravia, Santa Barbara 2370
Watsonville, Santa Cruz 2090 Peachland, Sonoma 2380

Bonny Doon, Santa Cruz 2140 Ben Lomond, Santa Cruz 2390

Campbell, Santa Clara 2160 Bordeaux, France 2390 *
Coonawarra, Australia 2170 W Geneva, New York 2400
Aptos, Santa Cruz 2190 Cuyamaca, San Diego 2410
Wrights, Santa Clara 2220 Anderson Valley High

Roseburg, Oregon " 2220 School, Mendocino 2400
Blocksburg, Humboldt 2230 Ere, Pennsylvania 2450
Idlewilde, Riverside 2240 Santa Maria, Santa Barbara 2490
Geneva, Switzerland 2260 N El Gavlin Vd., San Benito 2480
Beaune, France 2300 *

Climatic Region II locations

Willits, Mendocino 2520 Grass Valley, Nevada 2830

Aukland, New Zealand 2540 ¥ Crocket, Contra Costa 2840
Santa Clara, Santa Clara 2550 Ankara, Turkey 2840 N
Weaverville, Trinity 2550 Atascadero,

Sunnyside, Washington 2570 San Luis Obispo 2870
Odessa, Russia 2680 * Redwood City, San Mateo 2870
Budapest, Hungary 2570 N Soledad, Monterey 2880 }
Palo Alto, San Mateo 2500 Napa, Napa 2880

(*9L6T *TINFIIOTITA TEXOUSD ' [°Y ‘IoTHUTM fwoly)

TABLE 3 (Continucd)

Station and Heat Station and Heat
county or country summation county or country summation
Yakima, Washington 2600 Santa Barbara, Santa
San Luis Obispo, San Barbara 2820
Luis Obispo 2620 Los Gatos, Santa Clara 2880
Gilroy, Santa Clara 2630 San Mateo, San Mateo 2880
Sebastapol, Sonoma 2630 Hollister, San Benito 2890
Grants Pass, Oregon 2680 Monte Rosso Vd., Sonoma 2goo
Covelo, Mendocino © 2710 Asti, Italy 2930 t
Santiago, Chile 2710 ¥ Kelscyville, Lake 2930
Hulville, Sonoma 2720 Santa Rosa, Sonoma 2950
Petaluma, Sonoma 2740 Sonoma, Sonoma 2950
Dyerville, Humboldt 2750 Bucharest, Romania 2960 N
Melbourne, Australia 2750 N Placerville, £l Dorado 2980
San Jose, Santa Clara 2760 Novorossisk, Russia 2ggo *
Climatic Region III locations
Oakville, Napa 3100 } Milan, Italy . 3310 ¥
Ukiah, Mendocino 3100 Pinnacles, San Benito 3330
Upper Lake, Lake 3100 Cuyama, Santa Barbara 3340
Paso Robles, San Luis Santa Ana, Orange 3360
Obispo 3100 Tibilis, Russia 3370 *
Calistoga, Napa 3150 Jamestown, Tuolumne 3400
King City, Monterey 3150 Camino, El Do;ado 3400
Hopland, Mendocino 3150 § Queretaro, Mexico 3400 ++
Astrakhan, Russia 3160 * Mokelumne Hill,
St. Helena, Napa 3170 Calaveras 3400
Santa Margarita, Livermore, Alameda 3400
San Luis Obispo 3180 Potter Valley, Mendocino 3420
Healdsburg, Sonoma 3190 Cloverdale, Sonoma 3430
Poway, San Diego 3220 Ramona, San Diego 3470
Clear Lake Park, Lake 3260 Mandeville Island,
North Fork, Madera 3260 San Joaquin 3480
Hamadan, Iran 32807
Climatic Region IV locations
Martinez, Contra Costa 3500 Gallo Vd., Merced 3740
Escondido, San Diego 3510 Nacimento,
Upland, San Bernardino 3520 San Luis Obispo 3740
Suisun, Solano 3530 Davis, Yolo 3780
Florence, Italy 3530 N Vacaville, Solano 3780
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(Region III). In the years 1941-1979, the number of degree
days on the South Fork rarely came close to the number
accumulated on the North Fork. This is yet another
distinguishing climate feature which exists between the North

Fork and the South Fork.

Climate West of Riverhead

As the previous data has shown there are gquite a few
differences between the climate of the North Fork and that of
the South Fork.

From the following data, one will be able to see that the
climate on the rest of Long Island is also significantly

different from the climate found on the North Fork.

Days of Growing Season (days above 32°)

(1973-1982)

1973 Growing Season Days
Riverhead 207
Bridgehampton 201
Brookhaven Lab 137
Patchogue ' 200
Mineola 234
Central Park NYC 234
1974

Riverhead 194
Bridgehampton 182
Brookhaven Lab 149
Patchogue 149
Mineola 192

Central Park NYC ’ 192



1975

Riverhead
Bridgehampton
Brookhaven Lab
Patchogue
Mineola

Central Park NYC

1976

Riverhead
Bridgehampton
Brookhaven Lab
Patchogue
Mineola

Central Park NYC

1977

Riverhead
Bridgehampton
Brookhaven Lab
Patchogue
Mineola

Central Park NYC

1978

Riverhead
Bridgehampton
Brookhaven Lab
Patchogue
Mineola

Central Park NYC

1979

Riverhead
Bridgehampton
Brookhaven Lab
Patchogue
Mineola

Central Park NYC

1980

Riverhead
Bridgehampton
Brookhaven Lab
Patchogue
Mineola

Central Park NYC

192
192
148
191
215
204

197
189
139
163
190
198

216
213
156
177
216
219

197
168
146
189
232
236

200
189
165
176
197
236

196
196
153
188
200

213
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1981

Riverhead 176
Bridgehampton 157
BRrookhaven Lab 155
Patchogue 157
Mineola 224
Central Park NYC 249
1982

Riverhead 178
Bridgehampton 171
Brookhaven Lab 156
Patchogue 171
Mineola 171
Central Park NYC 222

Last Spring Frost

Riverhead Brookhaven Patchogue

1973 April 15 May 8 April 21
1974 April 11 May 8 May 8

1975 April 23 May 8 April 23
1976 April 13 ‘ May 13 May ©

1977 April 10 May 4 April 30
1878 April 4 May 4 April 10
1979 April 11 May 3 April 22
1980 April 18 May 10 April 19
1981 April 21 May © May 9

1982 April 23 April 30 April 23

First Fall Frost

Riverhead Brookhaven Patchogue

1973 Nov. 8 Sept. 22 Nov. 7

1974 Oct. 22 Oct. 4 Oct. 4

1975 Nov. 1 Oct. 3 Oct. 31
1976 Oct. 27 Sept. 29 Oct. 19
1977 ' Nov. 12 Oct. 7 Oct. 24
1978 Oct. 18 Sept. 27 Oct. 16
1979 Oct. 28 Oct. 15 Oct. 15
1980 Oct. 31 Oct. 10 Oct. 24
1981 Oct. 14 Oct. 11 i Oct. 13

1982 Oct. 18 Oct. 3 Oct. 11
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The above data shows the differences in growing seasons
that can occur, as one moves from eastern to western Long
Island. The sound, ocean and bay, as described previously, are
the main reasons for the North Fork's buffered climate. As the
forks merge into the main body of Long Island, the effect of
these waters is greatly diminished especially with southwest
winds prevailing. This is evident in the data shown for both
Brookhaven and Patchogue, Long Island. Brookhaven, located
less than 10 miles west of the North Fork, can have as much as
50 days (almost 2 months) less growing season than Riyerhead.
Patchogue can also be seen to be as much as 45 days less, with
most seasons being around 1-2 weeks less than Riverhead. The
data given for Minecla (a large suburban area) and Central
Park, N.Y.C., show the increasing effect of the buffering ocean
winds as the western end of the island begins to narrow once
again. A great deal of this effect as well, is most likely due
to the great amount of industrial warmth supplied from what is

largely an urban area.

The amount of heat summation or "growing degree days"
accunulated in areas west of the North Fork also differs
considerably. The following data is taken from the Brookhaven

National Laboratory.
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Growing Degree Days

Riverhead Brookhaven Lab
1973 3,200 2,560
1974 2,800 2,353
1975 3,131 2,487
1976 2,825 2,299
1977 3,100 2,537
1978 2,750 2,098
1979 3,700 2,486
Avg. 2,987 2,403

Over the period of 1973-1979, Brookhaven averaged 584
growing degree days less than Riverhead. This significant
difference in heat summation correlates with the shorter
growing season found there, as shown previously.

The main reason the climate differs west of the North Fork
is due to the smaller effect of the ocean and bay on buffering
temperatures.

As the buffering southwest winds approach western Long
Island, they first must travel over a small sliver of land
known as Long Beach, Jones Beach, and Fire Island. (See map.)
The winds then must travel over the inlets of South Oyster Bay,
Great South Bay, and Moriches Bay, before traveling over the
main body of Long Island. The combination of passing over the
narrow, colder, island strips and bays causes a slight loss in
the warmth of the winds, thereby lessening its effect in
buffering the mainland. By the time the winds travel north, a
few miles inward over the colder land, they have lost a great

deal of the warmth they had previously carried and hence do
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significantly less to control temperatures, (i.e. frosts) than
the breezes traveling over the North Fork.
The following data shows further, the decreasing buffering

effect of the winds west of the North Fork:

Minimum Temperatures 1973-1982 (°F)

Riverhead Patchogue Westbury Wantagh
1973 8 5 - -
1974 7 -5 - -
1975 10 5 - -
1976 -1 -2 - -
1977 3 ~2 - 0
1978 10 -0 - 2
1979 ~1 0 -1
1580 0 0 -1
1981 0 -11 -1 0
Avg. +4 -1.7 -1 +.5

From the above data, one can see that the area of
Patchogue averaged 5.7 degrees (F) colder than Riverhead; the
limited data on Wantagh also shows a 3.5 degree average lower
temperature for the area. The North Fork is a much narrower
strip of land than the main body of Long Island, and therefore
the temperature of this area is buffered to a much greater

cegree than the wider area west of Riverhead.
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Conclusion

The data presented in the previous pages clearly shows the
unique and distinctive character of the climate and soil of the
North Fork of Long Island. The climate and soil have long been
understood in viticultural circles as having a very significant
effect on the kind and quality of grapes which can be grown in
a particular location.

The difference in these two important factors which exists
between the North and South Forks of Long Island can have a
substantial effect on the growth of vinifera grapes in these
two areas. For instance, bud break can occur 1-3 weeks earlier
than the emergence of buds on the South Fork. The longer
period of growing season encountered on the North Fork also
favors the cultivation of more tender vinifera varieties, more
specifically Cabernet Sauvignon, Merlot and Sauvignon Blanc.
These varieties can greatly benefit from a longer post-harvest
photosynthetic period, allowing greater strength for winter
survival. Late ripening varieites such as Cabernet also need
the additional ripening period in order to mature its fruit
properly. For these reasons the North Fork is very suitable
for red vinifera wine production--something which has yet to be
accomplished successfully on a commercial level elsewhere in
the East. Also, because of the longer growing season and a
greater accumulation of heat units on the North Fork as
compared to the South Fork, grapes grown on the North Fork may
be able to ripen to a much greater degree and have differing

degrees of brix, acidity and pH.
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For example, Chardonnay grapes grown on the North Fork may
achieve the desired sugar/acid balance and/or pH at an earlier
date than on the South Fork. Grapes on the North Fork are also
growing in soil slightly lighter than those on the South Fork.
On some of these soil irrigation may be desirable for the first
year or two. Differences in soil texture have long been
studied by the French and German wine-~growers as displaying
distinctive differences in taste and texture of the wines.
There is no doubt that the combination of both climate and soil
differences, (along with the examples of wine produced from
these two areas in the past) show the viticultural
individuality of the North and South Forks of Long Island.

Along with the distinctive characteristics between the
North and South Forks of Long Island, the North Fork is clearly
different from the rest of the island west of Riverhead town.
The reasons for ending the proposed North Fork appellation at
the Riverhead town-line are quite numerous. First and
foremost, commercial agriculture, and farmland available for
its use are quite limited west of the Riverhead area. Running
east and west down the center of Long Island are "the Pine
Barrens," an untouched pine stand and one of the last wild
areas of Long Island. Quite unsuitable for grape production
with its extremely light and poor soils, this area is presently
being considered by N.Y.S. for preservation status, due to its

importance for Long Island's water supply. It seems as though
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in a few years this area will be off-limits for even
recreation, let alone commercial grape production. The
remaining areas available for agriculture, to the noxrth and
south of the Pine Barrens, may be suitable for grape-growing,
however the differences in both soil and mainly climate
distinguish this area significantly from the North Fork. Apart
from various soil types imparting different characteristics,
the growing season in this area can be considerably shorter
than that found on the North Fork. The diminished ocean effect
in this area, although is some years similar to the eastern end
of Long Island, is very inconsistent, allowing for a greater
occurrence of late spring and early fall frosts. The
consistently shorter growing season, lower amount of heat
summation and lower winter minimums, found west of Riverhead
greatly increase the threat of winter injury and could force
the vintner in this area to carry out cultural practices
similar to those used in the colder regions of upstate New
vork. Certain areas, namely Brookhaven, are probably not even
suited to vinifera at all; vinifera grapes need a minimum of
160 days (average) of growing season. This last fact is all
the more reason why the western boundary for the North Fork
should be the Riverhead town line.

The combination of both soil and climate imparting
differences in the constituents of the grapes and wine, the
necessity for different cultural practices (i.e. vine-buying,

training and spacing) and the possibility of having to grow
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different varieties (i.e. hybrids, labrusca) reinforces the
need for the North Fork appellation to end at the Riverhead
town line. It is therefore, the opinion of these authors, that
the proposed boundary for the North Fork appellation defines an
area with unique climatic and pedological conditions, different
from the rest of Long Island.

The climate and soil of a particular area have been the
determining factor for deciding wine-growing appellations in
all parts of the globe. The planting of vinifera grapes and
the great success achieved in their cultivation on the North
Fork of Long Island during the past decade proves that this
area has the potential to become one of the finest wine growing
areas of the United States. I therefore feel it is important
that the specific grape-growing areas on Long Island be
recognized and set apart from one another in order to maintain
quality and protect the consumer. The information presented in
the previous pages strongly suggests that "The North Fork of
Long Island" region has within its boundaries distinct and
unique grape growing conditions which warrants the need for

approval of a separate viticultural appellation.

Richard T. Olsen~Harbich
Winemaker/Vineyard Manager

The Bridgehampton Winery

President

Long Island Grape Growers Association

Alan LeBlanc-Kinne

Winemaster

Pindar Vineyards

Director

Long Island Grape Growers Association
July 1985
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FOOTNOTES
1. Thompson, P. 17.
2. Ibid., p. 17.
3. Ibid., p. 18.
4, Ibid., p. 53.

5. Yeager, p. 3.

6. Thompson, P 67-8.
7. Tbid., p. 235.
8. ibid., p. 256.

9. Official Long Island Almanac

10. Conversation with John Wickham (family North Fork
residents over 300 years) .

11. Prince, p. 38.

12. 1Ibid., p. 39.

13. Conversation with John Wickham.

14, Prince, P-. 224-5.
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A preview of
the world’s next
great wine region.




A growing season virtually identical with California’s
Napa Valley. Annual rainfall indistinguishable from
France’s Bordeaux region. Superior Soil. Reasonable
acreage costs. And a location barely 100 miles from
mid-town Manhattan.

Where? Eastern Long Island, among the pro-
ductive farms that make Suffolk New York's leading
agricultural county.

During the past decade, a handful of ambitious,
knowledgeable growers introduced the first commer-
cial vineyards to the area. The results of their efforts,
award-winning East End wines, are about to have a
permanent impact upon the premium wine market.

b

et

The Region.

A glance at the geology and climate of Long §
Island’s East End reveals its enormous, demon-
strated potential as a wine producing region.
The area is sunny and temperate, more
than 200 growing days per year, 2800 hours &
of sunshine. Winters are mild (3,150 degree
days, the same as the Napa Valley), with _
temperatures that rarely drop below O°F.
Summers are not hot, rainfall is plentiful

(44" annually, 3%2"" dur- ===
ing harvest months) #
very similar to the f§

Bordeaux region.
Currently there
are approximately
800 acres under cultiva-
tion. And experts feel
that potential exists to de-
voté up to 4000/5000
acres of Suffolk’s prime
farmland to viticulture. The
soil is deep sandy loam with-
out clods, and very well drain-
ed. In general, the land slopes _
gently to the south to catch the 1
morning light and dry the dew.
Clearly, in terms of temperature i
rainfall, and soil-type, the East End is re-
markably akin to the great wine producing
regions of Bordeaux and the Napa Valley.

The History.
e T . A T . 3

Despite visits from privateers like Captain Kidd and
British occupation during the Revolutionary War, Suf-
folk’s East End has been a vitally productive growing
region for more than 300 years. Major crops have
been potatoes, corn, cauliflower, and cabbage, for
which Long Island has become justly famous.

Wine grapes were introduced on Long Island
at least as early as the beginning of the 18th century,
when Moses '‘The Frenchman’’ Fournier cultivated
“‘extensive vineyards!’ Other early vineyards flour-
ished in colonial Manhattan, Brooklyn, South Hamp-
ton. Long Island’s Rocky Point Indians, who pos-
sessed knowledge of growing techniques, may well
have actively tended grapes several hundreds of
years earlier.

The first modern commercial vineyards, Har-
grave, were planted in 1973. Several
other knowledgeable, discerning grow-
ers have followed in the years since.
On the whole, the past ten years
. have been a successful decade for e
these first vintners. - '

Wine experts agree that the last three
years in particular have produced 4
what should be exceptional and £
| unique East End wines, every bit as
good as the wines of Bordeaux and
Napa Valley, yet distinctly different. |

Ongoing research on varieties, |
pruning methods and pest control by °
Cornell University has added to the knowl-
edge of viticulture on Long Island.

The Future.
B Rt e

The East End of Long Island represents an unusual
opportunity for quality vintners who have an apprecia-
tion of all that goes into the creation of a fine wine.
Land, climate, history, all indicate a new premium
wine region is about to be developed — a region situ-
ated in the heart of the world’s greatest consumer
market, the Eastern Seaboard of the United States.

And it is a region that enjoys the encourage-
ment of a progressive local government. The patience
and resources required of new growers is recognized,
and vintners who locate here may be eligible for con-
siderable assistance from Suffolk County.

A number of financing programs, as well as tax
incentives, are among the benefits possibly available.
In addition, the innovative, nationally heralded Suffolk
County Farmland Preservation Program may enable
a viniculturist to reduce land costs substantially.

For more information...
T NN Bt o s i e

about the land, climate, or any of these financing
programs, contact: Suffolk County Office of Eco-
nomic Development, 4175 VVeterans Memorial High-
way, Ronkonkoma, New York 11779, 516-588-1000;
or Long Island Grape Growers Association, c/o Suf-
folk County Cooperative Extension, 246 Griffing Ave.,
Riverhead, New York 11901, William J. SanokK, Secre-
tary, 516-727-7850.
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The delights of
the North Fork.

Bound by the Bay on the south and the Sound on the north, the North
Fork stretches thirty miles from Riverhead east to Greenport and beyond. It is
one of the mast beautiful and appealing areas of the Island.

Rich in history and tradition, the North Fork is a unique blend of the past
and present.

Meet the people who live and work here, and make  an enticing tour of
yesterday. . .and today. ’
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VINIFERA GROWING ON LONG ISLAND
Success In Sight Of New York City

By Richord T. Harbich™

When the region of Long Islaad,
New York, 1s mentioned, many
people envision a land of potatoes,
suburbs, beaches and seafood.
However, in the past few years a
new term has been 1nc1easmgly
associated with this region - wine.

During the years prior to and
after the turn of the century, Long
Island was the prime supplier of
agricultural commodities to New
York City. Almost all of the fresh
vegetables, fruits and dairy
products sold in the Metropolitan
area were grown and produced in
Nassau and Suffolk counties, the
two counties making up Long:
Island. Long Island farmers could
boast of having the finest soil and
climate in the state. Since W.W. II
however, the amount of farmland
has decreased tremendously; today
the last agricultural area is located
on the eastern end of L.I. in Suffolk
county. This area no longer supplies
N.Y.C., since most of the crops
grown there today are sold at local
roadside markets. But it offers a
surprising potential for premium
wine growing.

For decades, the main crop
grown on the island has been
potatoes, however in the past few

*A native Long Islander, Mr. Harbich is
currently a senior studying viticulture at
Cornell University, 520 Thurston Ave.,

Comstock House, Ithaca, N.Y. 14833, tel.
(607) 256-5602 or (516) 775-6946.

vears, the amount of acreage
planted to potatoes has decreased a
great deal. This change is due to the
increasing  development  of
farmland. skyrocketing land prices,
and decreasing monetary returns
from potatoes. These factors
encouraged a few insightful people
to establish a new agricultural
industry based on vinifera
(European varietals) grapes.

Vinifera growing is not totally
new to L.I. Attempts at growing
them in the past were hindered by
humid summers which encouraged
fungal diseases, particularly
botrytis, and powdery and downey
mildew. Without proper
management techniques and
disease control programs, early
vinifera plantings met with failure.
Today. with the development of
new sprays (especially “Bayleton”)
and better management practices,
(i.e. resistant rootstocks) there is no
longer any reason why vinifera
grapes cannot prosper on L.L
These techniques combined with
the ideal soil and climatic conditions
make it an excellent location.

CLIMATE

The climate of L.I is strongly
influenced by its low elevation and
the Atlantic Ocean. The island
differs in these respects from the
rest of the state, where elevations
are higher. The mean annual
temperature of the island (51
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degrees F.) iz therefore higher than
the rest of the state. During the
summer the temperature rarely
goes above 95 degrees. and during
the winter it rarely falls below 0
degrees F. The growing season on
the eastern end is arcund 190-210
days. Usually, the average last date
of a killing frost is around April
19th; the latest date of a frost ever
recorded was Mayv 12th. The
earliest Fall frost ever recorded
was Oct. 4th; some vears a killing
frost does not occur until Mid-
November. The ocean affects L.I.’s
climate by delaying the early
growth of the vines, therefore
reducing the risk of frost damage.
The ocean also stabilizes the
temperature in the Fall and Winter
by absorbing the effects of cold
wind, thus reducing the likelihood
of late Fall frosts and winter injury.

It is obvious that the ocean has a
positive influence on both its
climate and the length of the
growing season.

SOILS

The soils of the Eastern end of
L.I. are made up primarily of
Haven-Riverhead sandy loams.
They can range in depth from 3% to
4 feet and are very well-drained.
Sandy loams respond more quickly
to fertilizer and cultvation, and
warm up earlier in the Spring than
do silt-or clay loams. The pH of L.1.
“sandy loams is always acidic, but
can vary a great deal. Soils with a
pH of 3.9 on up to 6.5 can be found.
This wide range is due to the
differences in cultural practices (i.e.
lime) used in various locations.

The extremely sanay soils of the

Winter, 1982

island are also quite unsuitable to
the phylloxera root louse. Clay
soils, unlike sands, expand when
wetted and contract when drying.
This expansion and contraction
cracks and pulls the soil away from
the roots, providing a living space
for the phylloxera.1) The sandy soils
of the island contain very little clay
and do not crack or pull away from
the roots, thus greatly restricting
the phylloxeras’ movements. These
conditions account for the success
of many own-rooted vinifera
plantings on L.I.. although better
results are being achieved with
resistant rootstock grafts that also
provide more vigor.

With the favorable conditions of a
long growing season, relatively mild
winter temperatures and deep,
well-drained soils, the increasing
popularity of vinifera growing 1is
understandable.

John Wickham, a fruit and
vegetable grower in Cutchoque,
was one of the first to establish a
successful commercial planting of
grapes on L.I. Although his
planting was small and -consisted
mainly of table grape varieties, it
was a landmark which encouraged
others to plant the noble types. Two
such people were Alex and Louisa
Hargrave, who were the first to
establish a commercial vineyard
and winery on L.I. Like most of the
people who have planted there, the
Hargraves were “new” to the field,
not just previous vegetable and
fruit farmers wishing to plant a
new crop. Soon after the
Hargraves began their operation,
another entrepreneur, David Mudd,
planted 19 acres of vinifera. He and
his son Stephan have probably had
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the greatest impact on L.L
viticulture.

A father and son operation, the
Mudds have consulted and advised
many people who have since
planted vinifera on the island. Since
many of the viticultural practices
used upstate do not apply to L.I.
conditions, the Mudds, through
trial and error pioneering, helped to
develop cultural practices suitable
to their area. They now use their 10
years = of vinifera growing
experience to manage, consult and
install many of the vineyards on
L.I. The Mudds currently manage
and operate three vineyards
including their own, one in
Jamesport, Cutchoque, and at
Sagaponac. The land presently
under their management amounts
to one of the largest areas of
cultivated grapes on L.I. Stephan is
also planning to plant 15 more acres
of his own in the Spring, 1983. Most
of the Mudds’ own grapes are sold
to Chateau Esperanza, an upstate
winery, but in the future the Mudds
plan to sell all of their grapes to
only L.I. wineries.

1000 ACRES

Until now, the Hargraves’ winery
was the only operational one on the
island. At least two new wineries
are scheduled to be ready for the
1983 vintage. One is owned by
Peter and Pat Lenz of Peconic and
another by David Tower in East
Hampton. Two other wineries are
also in the planning stages, one in
Jamesport and another in
Bridgehampton. With the
expansion of vinifera growing in
this area and their close proximity
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to N.Y.C., the future of these
wineries looks bright. The ability to
make a good income on small,
acreage 1s a strong incentive so
near the “Big Apple.”

Most of the vinifera plantings on
the island, range from 1 to 40 acres,
but new plantings are constantly
expanding these figures. 1982
marked the third year in a row that
the acreage of vinifera has at least
doubled —from 150 acres in 1980 to
600 this Spring. Next year’s
forecast indicates that well over
1,000 acres will be planted to
vinifera!

VARIETIES

Only the best known varieties are
being planted on L.I. The types
presently under cultivation include
Chardonnay, Riesling, Cabernet
Sauvignon, Pinot Noir, Merlot,
Gewurztraminer, and Sauvignon
Blanc. The latter five varieties have
found quite a niche in L.L
vineyards, as upstate growers have
been unable to obtain satisfactory
yields to make them profitable. The
late frost on L.I. enables the late
ripening Cabernet Sauvignon and
Merlot vines to bear a crop and still
harden-off sufficiently for the
winter. Mild winters and late
Spring frosts also faciltate the
growth of the other varieties. In
fact, there is a problem in some
vineyards with overgrowth,
especially in the Sauvignon Blanc
variety. Overgrowth is one of the
biggest problems facing vineyard
managers on L.I. since it has yet to
oe fully understood. Some years the
vines put on so much growth a
severe shading effect occurs and
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many canes cannot harden
properly. Stephan Mudd reports
that in some vears. the Sauvignon
Blane does not harden-off properly
until December. Both the inherent
late-hardening characteristics and
overgrowth of this variety make it
particularly difficult to manage In
this area. Methods including
balanced pruning, overcropping,
high “wire training and shoot
thinning are still being tested, but
most likely a combination of these
practices will have to be employed
in order to avoid the overgrowth
problem.

High wire cordon training has
been a good method of training.
This system has shown great
promise when used with the
vigorous Cabernet Sauvignon,
Merlot and Sauvignon Blanc
varieties. With the great amount of
" growth obtained in one season, the
high wire cordon allows for the
greatest amount of sunlight and
therefore carbohydrate
accumulation in the canes. The mild
winters on the island pose no great
problem of winter injury to the
exposed high cordon. A problem
with this system is the upright
growing shoots which if left untied
can become damaged by the strong
winds associated with the area.

Mid-wire cordon and the Keuka
High Renewal systems have also
shown very favorable results with
the less vigorous Chardonnay,
Riesling, and Pinot Noir varieties.

PROBLEMS

Of all the vinifera varieties grown
on L.I., Pinot Noir ripens the
earliest. This grape has also proved

to be one of the most difficult to
grow. The variety tends to be
susceptible to the mildew and bunch
rot diseases, therefore requiring
more attention. It must also be fruit
thinned in some years since it
cannot properly ripen heavy fruit
loads as well as the other vinifera
varieties. During the harvest.
sometimes two or three pickings
must be made of Pinot Noir due to
its erratic ripening habits.

Another problem is migratory
birds. Flocks can cause great
damage to the ripening grape crop.
Some growers, though faced with
ideal ripening conditions, have not
been able to harvest their crop at
the desired degree Brix due to bird
damage. As the crop ripens, more
and more birds enter the vineyards
and the growers are forced to
harvest before any further damage
occurs. Techniques such as netting,
alarms and mesurol sprays have
been used with varying degrees of
success. Kach grower has dealt
with this problem in his own way
and hopefully soon a program wii
be developed to keep the bird
damage down to a minimum.

BRIGHT FUTURE

The future of Long Island
viticulture appears very promising.
Since the soil and climatic
conditions are far different from
upstate, the potential for vine
yields and varieties is not yet

known. Yields of 3-5 tons per acre -

are becoming common, with a
percent bud kill of less than 5% on
nearly all varieties. Although land
prices on the island range from
$3,500 to $10,000 an acre, a return
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price of $1400-$1500 per ton for
vinifera grapes can be expected. At
first glance, these figures may not
seem impressive. However, if the
demand for N.Y.S. vinifera wines
continues to increase as it has been,
L.I. will become the prime producer
of vinifera due to upstate’s inherent
yield limitations for most vinifera
varieties. However, due to upstate’s
success  with Riesling and
Chardonnay and the increased
planting of these varieties, prices
paid for these grapes will probably
remain quite stable in the future.
On the other hand, varieties such as
Cabernet Sauvignon, Pinot Noir,
and Sauvignon Blanc are very
difficult to ripen properly upstate,
therefore prices paid for these L.I.
grapes in the future will most likely
increase. Other types being tested
for future production on L.I

include  Gamay, Zinfandel,

Semillion, Sylvaner and other noble
varieties  of Europe. If
commercially grown, they will no
doubt be in great demand.

It will still be a few years before
most of L.I’s vineyards come into
full bearing. The success of L.I.s
fledgling premium wine grape
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industry will depend heavily on the
learning and management abilities
of the new owners. It will take time
for these growers to perfect their
cultural practices. Problems such as
overgrowth, bird control and
varietal management must be
better understood for future
success. If the culture and
management of the vinifera
becomes perfected and the interest
in vinifera wines continues to
increase, the potential is definitely
there for Long Island to become the
premium wine growing region of
New York State.

REFERENCES

1. Winkler, A.J., et. al.. General
Viticulture, (University of California
Press., 1974), p. 1. '

. Suffolk County Soil Survey.

. Schoolsky, Robert, “Growth in L.I’s
Wine Industry” (On Wine - Newsday,
September 1982).

4. Sanok, William, J., “Vinifera Grapes
For Long Island” (Cooperative
Extension Bulletin, Suffolk County,
N.Y)

5. Figiel, Richard, “The Principal Place-
Long Island’s East End in Bloom”
(Eastern Grape Grower and Winery
News, August-September, 1932).

[VSEW]

Vinifera Acreage Highest In Virginia

Plantings of Vinifera wine vines in Virginia now total 437 acres, with
French Hybrids at 244 acres and native varieties 75 acres, according to E.
L. Phillips, Co-op Extension Service, VPI, Blacksburg, Va. 24061.

About 60 percent of the total acreage (756) is young and non-bearing.
Vinifera plantings are predominantly Chardonnay, Riesling, and Cabernet
Sauvignon. )

VPI conducted its 7th Annual Grape Growers Short Course November
12-13 in Fredericksburg, featuring experts from California, Pennsylvania,
as well as Virginia. In July, VPI conducted an advanced enology course at
Blacksburg restricting attendance to the first 50 received.
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HARGRAVES VINEYARD

The most creative act in planting a
vineyard is choosing where to plant it.
The rest is pretty much work. Louisa
and I spent close to two years and an
elaborate process of elimination in
arriving at Long Island. We were in
California when the early 70’s “‘grape
rush’” was turning broccoli beds into
French Colombard overnight. We
learned then that the concrete-like
former sea beds of Livermore and the
Central Valley were being abandoned
by the smaller producers to take to the
hills. Higher altitudes and higher
latitudes brought both coolness and less
incoming sunlight-both of which are
crucial in California to keep the natural
acid from being burned out by the sun.

-

A great year in California is a cloudy }i
year like 1974. We tried wines made in the mountain ranges and kept heading
north in hopes of finding our ideal of adequate but not excessive sunlight. But,
by the time we realized our trail had taken us to Oregon and Washington, (not
having heard the call at Altus, Calistoga, Ukiah or Eureka), we also realized
that we were back in a growing region that offered nothing more than upstate
New York, so we headed back to Canandaigua to take a second look.

We visited the lakes to see where the sun burned through the morning mist
first. We visited sites that were mapped 100 years ago as having peach orchards
and found only rock out-croppings. There was no getting away from the short,
165-day growing season and brutal minus 25 degree winters. Because the vine
loses its leaves soon after harvest, there is no chance for it to recoup its
carbohydrates to survive the winter for the late-ripening European varieties we
wanted to grow. Another problem we ran into was a November with only 14
cloud factory -- the cool wind from
Canada condenses over the warm lake and the cloud formations are intact until

hours of actual sun. Lake Ontario is a

it 1

,
< .
£3%

Bs

the updrafts from the Catskills split them up.

A chance comment led us to Long Island and the East End. We had given
up the idea of a vineyard. What we discovered was a world-class fruit growing
of which was subterranean, and the
other, although grown above the ground, had its leaves tied around it to shield it
has a lot going for it. The Sound and
the Great Peconic Bay act as a natural thermostat in the spring and the fall, ...
giving it a longer frost-free season than southern Virginia. The North Fork is a
sliver of land almost completely surrounded by water. Compare this with the

region largely devoted to two crops: one

from the sun. We discovered Long Island
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famous regions of Bordeaux which are on the leeward side of a river a couple of
kilometers wide. Long Island is much more at the bord d'eau (at the waters
edge) than Bordeaux. Unless the Sound freezes over, winter temperatures rarely

dip below zero F. The growing season is 45 days longer than upstate. There are
over 3000 hours of sunlight (Cutchogue is the sunniest village in the state).

Because there is virtually no fog on the North Fork, crops ripen three weeks

earlier than the South Fork and danger from humidity is minimized. The

constant offshore breezes control mildew beautifully as the leaf blades of the

vine are dried within hours of a rain, The North Fork is almost 100% . ..

photosynthetically efficient. We ripen at the same dates as the Napa valley,
although our total heat-units are less. The reason is the vine cannot make use of
temperatures in excess of 90 degrees F. particularly under conditions of low
humidity. No sugar accumulation occurs in California when the temperature
exceeds 90 F. although the acid levels continue to drop. Three weeks are lost in
Napa and five or more weeks in Fresno.

Another vital asset of Long Island is the USDA grade 1-1 soil, the finest .

topsoil of New England deposited here by the last glacier. This soil drains very
well which permits rapid root penetration and the absorption of excess rainfall.
Standing water is not a problem and it is unlikely that grapes will burst due to
wet feet. Rainfall during harvest is identical to that of Bordeaux, but we are, as a
rule, spared the dreadful threat of hail since there arc few mountain slopes of
hillsides that cause the rapid updrafts of air that bring about hail. It should be
pointed out that hurricanes would be quite a surprise in St. Emillon.

1977

Estate Grown

The
perfect
match
for

local
bluefish:

local
wine.

Hargrave Vineyard
North Fork
Long Island New York

Pinot Noir
Blanc de Noir

Table Wine Produced & Bouled By Hargrave Vineyard Cuchogue, N Y.

Open 10 - 5 daily including Sunday.
Rt. 48 (North Rd.) Cutchogue (516) 734-5111
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The potential for Long Island to support a substantial grape growing region is
limited only by the acreage of under 7,000 suitable acres. However, the promise °
of the wines it can yield, we believe, is unlimited. The wines will have a percent
less alcohol than California and slightly less color in some varieties. Baut,
because of the more natural acid balance, Long Island wines have more bouquet
and aroma, are more intricate than aggressive and they will continue to live and
develop in the bottle. It should come as no surprise that the wines of Long Island
bring a new dimension to the wines of America. The vine thrives here. Look

closely at the top of oaks and the edge of roads. Grapevines are taking over the
Island.

“Alec Hargrave raises 50 acres of French grape varleties in éutchogue, Long
Island.

HISTORICAL SOCIETIES AND MUSEUMS
By Marjorie M. Butterworth

The Suffolk Historical Museum, 300 West Main Street, Riverhead.
Phone, 727-2881. Open all year, except Sundays and major holidays, from 12:30
p-m. to 4:30 p.m. Outstanding historical dioramas and permanent collections
featuring: early sailing days and agriculture; the Gun Room; china and glass
collections; the Weathervane Gift Shop. The Research Library is excellent for
people looking for their ancestry among the early Long Island families.

The Mattituck Historical Society, on Route 25, about one mile east of the
Mattituck intersection. Phone, 298-8521. The East section of the house, built
about 1800, has a restored old kitchen and a bedroom. The west section, built in
1841, is furnished with Victorian pieces in the living and dining rooms, bedroom
and children’s rooms. Has a small barn, a milk-house, and the 133 year-old
one-room schoolhouse of the Greek Revival Period.

Open Saturdays during the summer from 2 p.m. to 4 p.m. Admission:
donation. Michael Mattes, President.

The Cutchogue-New Suffolk Historical Council, Route 25, West of the
town on the Village Green. Phone 298-8353. Has three buildings of different
periods. Of primary importance is The Old House built in 1649, restored in 1940
and designated a Nationa] Historic Landmark in 1962, It combines some of the
finest architectural features of the 17th century, and contains furniture and

Schoolhouse, built in 1840 and used until 1903, has the original slate
blackboard and desk, old school books, and displays of Indian artifacts.
Open June and September for special tours. Fridays, Saturdays, Sundays
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California tops
NY chardonnays

By Robert Schoolsky

The second annual tasting of New
York State chardonnays last month
came up with a winner from California:
Robert Mondavi’s 1980 chardonnay,
used as a ringer to measure the pro-
gress of New York State wines, took
first place by a wide margin, while
California’s Acacia Napa Chardonnay
tied with New York’s Gold Seal for
third place. Wagner Vineyards 1981
Chardonnay, also from New York,
placed third.

This tasting, held at the Internation-
al Wine Center in Manhattan, was ea-
gerly awaited, after the results of last
year’s event in which the Empire
State’s wines carried off top honors.
The best the two California entries
could do then was place in a tie for
third as Wagner and Gold Seal won
first and second place, respectively. For
those who expected New York to dupli-
cate the sweep, this year’s outcome was
disappointing. ;

Twelve wines were tasted by a
knowledgeable group including mem-
bers of the center’s Wine Club, metro-
politan area writers and many of the
winemakers themselves. The tasting

was conducted blind with three 1982s
followed by four 1981s and five wines

Just out of the barrel, 1982 wines are
immature and mostly agﬁ_m,gm
of bottle aging, mmﬂ 1
semblance to :
Tastmgatﬂnsmgeef OF '
interesting to winemakers and m
pros, affording them the chance to
track the progress and maturing
vintage, but sampling them in

tion with older wines proves little.
 of i&e center,

Al Hotchkin, presi
said in the future the ¢ onnaj
ing would be held mmthe gw-
ing the wines a chance to settle down
Participation would also be limited to
the most recent vintage Tlm szm o
change in proce -
tasting as an

slightly to the acidic. Good body, solid
structure and delightful fruit. Showed
less aging than the Wagner.

Acacia Napa 1981, 40 points, $16. 1
thought this was a French Burgundy
and it had my vote for third. It had the
best nose of any wine in the tasting and
was probably favored by being placed
immediately after the 1982 vintages,
which helped its showing considerably.

- It was young and fresh and the fruit was

in good balance and gave a solid finish,
very clean.

Casa Largo 1980, 19 points, $8. 1
thought this was a quiet wine with
style, good flavor and fruit. Nothing
outstanding but a solid fourth on my
scorecard.

McGregor Vineyard 1980, 15 points,
$10. An elusive nose with softness on
the palate. The fruit was not noticeable
and there was a strong back-bite on the

finish.

Wickham Vineyards 1982, 12 points,
$9. A very mild undlstmgmshed nose.
Great deal of fruit but still over-
powered by acid. The wine is highly
Glenora Wine Cellars 1981, 11
pomts $10 No nose at all and the wine

etely opened up. Very un-

R e e
the palate. Overwhelming acld

Woodbury Vineyard Proprietor’s Re-
serve 1980, 5 points, $9. Some age m&

The results of the competltion follow,  a







LONG ISLAND WINTER WHITE
PROPRIETOR’S BLEND

Table wine produced and bottled by Pindar Vineyards
Peconic, North Fork, Long Island, N.Y.
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Estate Grown

Hargrave Vineyard
North Fork
Long Island New York

Cabernet Sauvignon
Table Wine Produced & Botiled By Hargrave Vineyard Cutchogue, N.Y.
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NORTH FORK OF LONG IOTAND GRAPE ZCRFEAGE

proposed

TOTAET.Q

DR

Date prior to 82

Started Name includes 82 19283 additional
1980 Lo johnstone 6

1874 2. L.I.Ex. Farm 1+

1983 3. Lerner 15 260
1960 4. McComb 2

1983 5. Palmer 15 48
1983 6. Massoud 5 30
1982 7. Jamesport 7 45 15
1983 8. Nelson 1 20
1984 9. Adragano et al 47
1984 10. Island V. #4 40

11984 11. 1Island V. #3 48
1983 12. L & R Vineyard 17 96
1982 13. 1Island V. #1 & #2 15 17

1983 14. Barr §2 3 40
1983 15. Schrieber 5 43

VPellegrihi

1984 16. & Gristina 53
1973 17. Hargrave 65

1974 18. [Kaloski 2

1983 19. Bidwell 10 5
1963 20. Wickham 2

1979 21. Peconic Bay 25

1982 22. Goerler 5

1980 23. Ressler 25 is 13
; Theurer

1983 24. & Wolf 19

1979 25. Pindar 65 15 75
1981 26. Pugliese 5 5

1979 27. Bedell 8 15 22
1982 28. Indian Neck 12 14 84
1979 29. Lenz 22 3
1984 30. Scalco 12
1983 31. Gillies 18

1982 32. Barr #1 25 28

1982 33. Southold V. 12 16

1874 34. Mudd's V. 19 15



SQUTH SIDE OF LONG ISLAND GRAPE ACREAGE

Date prior to 82 proposed
Started Name includes 82 1983 additional
1979 Lyle Greenfield b5, 5
_1979 Conrad 14

1979 Perry 1

1980 Stillman 5.5

1975 Dr. Brown . D

TOTALS 4l e <L
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