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Aronia Research Update
Aronia is a specialty crop berry with perceived health characteristics, and is being introduced to arid
climate cultivation. Aronia horticulture and drip irrigation trials at CSU will be discussed.
Speaker: Dr. Stephen Menke
Jan. 17 – Time: 10:15am – 10:45am, Colorado River Room 1
Assessing Market Opportunities for Colorado Fruit and Vegetable Growers
80% of Colorado's population lives in cities that are increasingly setting policies and planning
programming to support local food procurement. This session examines supply chains and market
dynamics that may support new or higher value opportunities for Western Slope fruit and vegetable
producers.
Speaker: Dr. Becca Jablonski and Dawn Thilmany
Jan. 17 – Time: 11:15am – 12:00pm, Adobe/Escalante/Whitewater
Big Data for Small Farming Communities
In 2017-2018 Smart Yields partnered with Colorado orchards and vineyards to deploy long range climate
sensors that help growers monitor and react to cold weather events. Company founder and CEO
Vincent Kimura will moderate a panel presentation with growers to share success stories from the
program and develop ideas about what comes next.
Speaker: Vincent Kimura
Jan. 16 – Time: 1:00pm – 2:00pm, Adobe/Escalante/Whitewater
Case Study: How 6 Brands Target 6 Different Wine Consumers
Who is your target market? This session will explore why “all wine drinkers” isn’t a good answer. We will
discuss the 6 different types of wine drinkers and provide real world examples of how 6 different wine
brands reach and motivate each market segment. You will learn which aspects of wine labels, websites,
and social media appeal to each group. The primary objective is to help you identify which segment of
wine drinkers is your ideal consumer, and provide inspiration for strategies that could appeal to your
niche.
Speaker: Rebecca Ritz
Jan. 16 – Time: 10:15am – 11:15am, Dominguez/Plateau/Kannah
Jan. 16 – Time: 2:15pm – 3:15pm, Colorado River Room 1
CDA/FDA FSMA Update
The Colorado Department of Agriculture (CDA) has partnered with CSU Extension to offer a variety of
resources to help farmers comply with the newly implemented Food Safety Modernization Act (FSMA)
Produce Safety Rule. This session will give an overview of the Produce Safety Rule and highlight the
resources that are available for growers to help them comply with the Produce Safety Rule including the
Farm Inventory, On Farm Readiness Reviews, and CSU Extension resources.
Speaker: Cristy Dice
Jan. 16 – Time: 11:15am – 12:00pm, Adobe/Escalante/Whitewater
Cytospora Research Update
Speaker: Stephan Miller
Jan. 17 – Time: 3:15pm – 5:00pm, Adobe/Escalante/Whitewater
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Enology 101-Malolactic Fermentation
Jenne will cover the basics of malolactic fermentation including the timing of inoculation, conditions
needed for a successful ML fermentation, in-lab testing, and the positive and negative effects of
performing a malolactic fermentation.
Speaker: Jenne Baldwin-Eaton
Jan. 15 – Time: 10:15am – 11:30am, Dominguez/Plateau/Kannah
Environmental Basis for Cold Hardiness and Damage in Peaches
Speaker: Dr. Ioannis Minas
Jan. 16 – Time: 2:15pm –3:15pm, Adobe/Escalante/Whitewater
From Doom to Boom: The New York Wine Story
The New York wine industry went from near extinction in the early 1980's to a globally recognized player
in the world of wine--while boosting the New York economy with jobs, investment, tourism and taxes.
How did it happen? Through a mosaic of unity, quality, research, promotion, partnerships, and unity
(and yes, that's mentioned twice). Founder and former President of the New York Wine & Grape
Foundation Jim Trezise will divulge the secrets of success in New York which can certainly be applied in
other states.
Speaker: Jim Tresize
Jan. 15 – Time: 9:00am – 10:00am, Colorado River Room 1
Good Soils Lead to More Efficient and Resilient Production
As we improve the soil, there is a direct relationship with the ability of the soil to function more
efficiently leading to greater production with more stable production among years. Increased capability
of the soil to function and provide water and nutrients increases the resilience of the production system
to withstand variations in weather. Overall, as we change the soil there are changes in the production
system that benefits producers in the management of their water and nutrient resources.
Speaker: Jerry Hatfield
Jan. 17 – Time: 10:15am – 11:15am, Adobe/Escalante/Whitewater
Liquor Enforcement Division Updates and Q&A
Director Maroney will present on the ever evolving liquor industry in Colorado, including the most
recent changes due to legislation as well as regulatory changes promulgated by the Liquor Enforcement
Division. He will also be available to answer your questions regarding all facets of the liquor industry.
Speaker: Patrick Maroney
Jan. 15 – Time: 2:15pm – 3:15pm, Dominguez/Plateau/Kannah
Managing Pests While Extending the Life of Our Tools
Speaker: Dr. Peter McGhee
Jan. 16 – Time: 10:15am – 11:15am, Adobe/Escalante/Whitewater
Methods for Sparkling Wine Production
Michael will discuss the different methods used to produce sparkling wines. It will include the
Traditional Method, the Charmat Method, transfer, pet-nat (Methode Ancienne) and carbonation.
Speaker: Michael Jones
Jan. 16 – Time: 3:30pm – 4:30pm, Colorado River Room 1
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Pest Management: A Panel Discussion
A panel discussion that will include the topics of organic pest management, insect trap catch and what it
means, pesticide rotation, resistance, modes of action and more.
Speaker: Dr. Peter McGhee and Larry Traubel
Jan. 17 – Time: 1:15pm – 2:00pm, Adobe/Escalante/Whitewater
Phylloxera Update
Speaker: Dr. Horst Caspari
Jan. 15 – Time: 1:00pm – 2:00pm, Dominguez/Plateau/Kannah
Retail Trends for the Fruit Industry
The retail and consumer connection continues to evolve. Pamela Riemenschneider, Retail Editor for
Blue Book Services and host of Produce with Pamela will discuss the latest trends, and how growershippers can forge a better connection throughout the supply chain.
Speaker: Pamela Riemenschneider
Jan. 16 – Time: 3:30pm – 4:30pm, Adobe/Escalante/Whitewater
Secondary Pest Management Should Not be a Defensive Position
Speaker: Dr. Peter McGhee
Jan. 17 – Time: 9:00am – 10:00am, Adobe/Escalante/Whitewater
Sell More Wine: A Wine Marketing Blueprint to Grow Your New Winery
Learn WHAT motivates people to buy from one brand over another, WHO to target, HOW to reach
them, and the #1 secret of engagement. We’ll also explore the three key tactics your new winery needs
to be successful, and discuss how they work together as part of an effective marketing strategy. The
primary objective is to provide a proven wine marketing blueprint you can follow including professional
insights — such as how to determine your marketing budget! — and tips to win new customers.
Speaker: Rebecca Ritz
Jan. 15 – Time: 1:00pm – 2:00pm, Colorado River Room 1
Soil Health: The Path to More Water and Enhanced Nutrients
Increasing soil health changes the soil to increase water, nutrients, and oxygen in the soil. All of these
are critical to efficient tree, vine, and crop growth. Soil health changes as a result of restoring and
enhancing biological activity in the soil. To increase soil biological activity, the cultural practices have to
provide a stable microclimate, food, water, and oxygen. These four basic needs for biological activity
must be satisfied before soil health will begin to change. Understanding these principles will increase
the ability the enhance production.
Speaker: Dr. Jerry Hatfield
Jan. 16 – Time: 9:00am – 10:00am, Adobe/Escalante/Whitewater
Sour Rot: What It Is and How to Manage It
Speaker: Dr. Megan Hall
Jan 16 – Time: 3:30pm – 4:30pm, Dominguez/Plateau/Kannah
Jan 17 – Time: 9:00am – 10:00am, Colorado River Room 1
Tannins - What Are They and Where Do They Come From?
This presentation will focus on the definitions and differences between tannins and phenolics. Tannin
and phenolic management starts in the vineyard so we will looks at factors affecting tannin
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development in the berry and environmental factors that influence their development. Cultivar
differences will be presented.
Speaker: Chik Brenneman
Jan 16 – Time: 8:30am – 10:00am, Dominguez/Plateau/Kannah
Tannins and Winemaking – Factors Affecting Their Expression in Musts and Wine
Tannin expression in musts is the result of a myriad of factors from cultivar differences to variabilities in
maceration techniques. As the must is converted to wine, another host of reactions are possible as the
wine begins its aging process. This session explores the natural approach to winemaking without
intervention from commercially available products.
Speaker: Chik Brenneman
Jan 16 – Time: 2:15pm – 3:15pm, Dominguez/Plateau/Kannah
Tannins and Winemaking – Tools That a Winemaker May Employ that Affect Their Expression in Musts
and Wine
Tannin expression in musts is the result of a myriad of factors from cultivar differences to variabilities in
maceration techniques. As the must is converted to wine, another host of reactions are possible as the
wine begins its aging process. The winemaker has many commercially available products and
techniques available to use you to have an affect the expression of tannins in wine.
Speaker: Chik Brenneman
Jan 17 – Time: 10:45am – 12:00pm, Colorado River Room 1
Tannins and Winemaking - Tasting
Speaker: Chik Brenneman
Jan 17 – Time: 3:15pm – 5:00pm, Dominguez/Plateau/Kannah
Tracking Microbial Terroir in the Vineyard
Speaker: Dr. Megan Hall
Jan 17 – Time: 10:45am – 12:00pm, Dominguez/Plateau/Kannah
Value for Price Point
Value for price point is a decision customers make when they purchase wine. Is it done by sensory
means or by labels and reputations? We will blindly taste wines from three price ranges to explore
perceived value.
Speaker: Dr. Stephen Menke
Jan. 15 – Time: 3:30pm – 4:30pm, Dominguez/Plateau/Kannah
Wage and Hour Pitfalls - Opportunities with H2A
This presentation will cover employer compliance and obligations under the H-2A visa program, which
entails the temporary agricultural employment of foreign workers. The presentation will also cover basic
compliance and provisions for the Fair Labor Standards Act (FLSA) and Migrant Seasonal Worker
Protection Act (MSPA). The presentation will also include a general discussion of misconceptions and
common violations for all acts.
Speaker: Erin Kesler
Jan. 17 – Time: 2:15pm – 3:15pm, Adobe/Escalante/Whitewater
Where Do I Begin? Steps to Becoming a Commercial Winery
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Director Maroney will walk through the basics of what it takes to become a commercial winery in
Colorado. He will also answer questions regarding anything from the proper forms to file to the
intricacies of on and off premise liquor law. Do not miss this opportunity to hear firsthand what it takes
to ensure your business is compliant.
Speaker: Patrick Maroney
Jan 15 – Time: 10:15am – 11:30am, Colorado River Room 1
Why Did My Fermentation Stop? Developing New Tools to Provide Answers
Join Dr. Rich DeScenzo for his discussion on stuck fermentations, the potential role for some compounds
to inhibit yeast during fermentation and the development of new assays to detect these compounds.
The discussion will focus on the following compounds and how they can interact with yeast to
potentially cause stuck fermentations.
• Grape derived Pathogenesis Related Proteins
• Mycotoxins from molds
• Yeast Killer Factor Proteins
• Microbial Interactions
We intend to develop quantitative assays for these compounds and monitor both normal and
stuck/sluggish fermentations to determine the frequency and levels of these compounds in problematic
fermentations.
Speaker: Dr. Richard DeScenzo
Jan. 16 – Time: 10:15am – 11:15am, Colorado River Room 1
Jan. 17 – Time: 9:00am – 10:00am, Dominguez/Plateau/Kannah
WineAmerica Update: Saving You Money
A 10,000-gallon winery today is saving $11,000 per year because of the work WineAmerica has done. If
that winery has been in existence since 1991, it has saved more than $250,000 over the years.
WineAmerica is the ONLY National Organization of American Wineries with a focus on saving wineries
money and otherwise protecting and enhancing the business climate for the American wine industry.
WineAmerica President Jim Trezise will explain how the savings came about, discuss other issues
WineAmerica is pursuing, show how the organization works, and emphasize the importance of all
wineries getting involved.
Speaker: Jim Tresize
Jan. 15 – Time: 2:15pm– 3:15pm, Colorado River Room 1
Winegrowing by Design from Soil to Sales
When farming vinifera grapes, viticulturists aren’t growing grapes, they are growing a bottle of wine that
will eventually end up in a consumer’s stomach. This seminar will be a view of the “3 legged stool” that
is the wine industry. One leg is grape growing, the second is wine production and the third leg is sales to
the consumer. This seminar will be a cohesive and broad ranging discussion of the three legs, from 3 key
players who each represent one of the “ legs” and how they communicate for qualitative, and profitable
outcomes. The topics covered will include:
·
Vineyard, winery and customer relations
·
Past and current farming practices and their impact on wine quality
·
Designing wine from the soil to the consumer palate
·
Intentional winegrowing: from soil to sales
·
1, 3, 5 year planning process for vineyard sustainability
·
The economic consequences of different approaches to winegrowing
·
How to elevate the DTC experience by messaging about sustainable farming practices
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·
Practical, applied lessons with data driven tasting of multiple wines.
Speaker: Tim Donahue, Joel Perez and George-Anne Robertson
Jan. 14 – Time: 1:00pm– 5:00pm, Colorado River Room 1
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Jenne Baldwin-Eaton ● Instructor of Viticulture and Enology ● Western Colorado Community College
~ Enology 101 - Malolactic Fermentation
Jenne Baldwin-Eaton started her career in winemaking with Plum Creek Cellars in 1994. For 22 years,
Baldwin-Eaton made award-winning wines from 100% Colorado grown grapes and was involved in all
aspects of running a commercial winery. The success and growth of the Colorado wine industry is very
important to Baldwin-Eaton and as an instructor, her goal is to pass along years of accrued knowledge
and practical experience. She is currently developing and teaching the first Colorado AAS in Viticulture
and Enology program at Western Colorado Community College. Baldwin-Eaton teaches the courses
through a combination of ground work fundamentals and hands-on experience. Students have an
opportunity to work at the college vineyard, make wine on campus and gain knowledge from folks in the
wine industry. She is also available as a wine consultant.
Chik Brenneman ● Winery Manager and Winemaker ● University California - Davis
~ Tannins - What Are They and Where Do They Come From?
~ Tannins and Winemaking – Factors Affecting Their Expression in Musts and Wine
~ Tannins and Winemaking – Tools That a Winemaker May Employ that Affect Their Expression in Musts
and Wine
~Tannins and Winemaking - Tasting
Chik Brenneman is the winemaker and facilities manager for the Department of Vitculture and Enology,
UC Davis. He is responsible for all winemaking and vineyard operations that support the department’s
teaching and research mission. In 2006, he worked as the production lab manager for Woodbridge, by
Robert Mondavi Winery in Lodi. He has worked as cellar master for both Amador Foothill Winery and
Domaine de la Terre Rouge in Amador County’s Shenandoah Valley. Brenneman holds a bachelor’s
degree in clinical laboratory science from California State University, Sacramento, a career in which he
worked until enrolling in the UC Davis master’s program in 1995. He received his master’s degree in
enology from the Department of Viticulture and Enology in 1998.
Doug Caskey ● Executive Director ● Colorado Wine Industry Development Board
~ CWIDB Update
Doug Caskey has served in his role with the CWIDB since 2000. He oversees statewide efforts to
promote Colorado wine. Caskey is a 30-year wine industry veteran, with experience in the restaurant
and retail wine industries. Previous to the CWIDB, he managed the wine department at Boulder Liquor
Mart, one of Colorado’s largest retail liquor stores in Boulder.
Dr. Horst Caspari ● Professor and State Viticulturist ● Colorado State University
~ Grape Survey Results
~ Viticulture Research Update
~ Phylloxera Update
Dr. Caspari is a Professor with the Department of Horticulture and Landscape Architecture at Colorado
State University and has served as Colorado’s State Viticulturist since 2000. Dr. Caspari received the
equivalent of MS (1989) and PhD (1993) in Agricultural Science from the University of Bonn, Germany.
He was a visiting scientist at the Department of Horticultural Science at Massey University, Palmerston
North, New Zealand from 1990 to 1993. He held the position of Post-Doc (1994) and Research Scientist
(1995 – 2000) with the Horticulture and Food Research Institute of New Zealand prior to joining
Colorado State University in July 2000.
Dr. Richard DeScenzo PhD. ● Microbiology Group Leader ● ETS
~ Why Did My Fermentation Stop? Developing New Tools to Provide Answers
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Dr. Richard DeScenzo is the Microbiology Group Leader for ETS Laboratories. ETS provides
microbiological analysis for problematic fermentations using a combination of classical microbiology
methods and molecular biology techniques. Dr. DeScenzo received his Masters and PhD. in Plant
Pathology and Molecular Biology at the University of New Hampshire, and conducted his postdoctoral
studies on disease resistance genes in barley with the USDA/ARS at Iowa State University. He spent 10
years conducting research on grape genomics, development of molecular diagnostics, and fermentation
monitoring in the wine industry. Dr. DeScenzo joined ETS in January 2006, leading the Microbiology
Group and guiding the development of the Scorpion Wine Spoilage Detection Kit. Most recently, Richard
has focused on transitioning the Scorpions technology for use in the fuel ethanol market. In addition to
developing improved diagnostics for the fermentation industry, Richard works with clients to help them
understand their microbial fermentation problems, and develop monitoring programs to prevent future
problems.
Cristy Dice ● Produce Safety Rule Program Manager ● Colorado Department of Agriculture
~ CDA/FDA FSMA Update
Cristy Dice is the Produce Safety Rule Program Manager for the Colorado Department of Agriculture,
working under the FSMA Project Director, Steve Bornmann. Her role is to implement the Produce Safety
Rule in Colorado by developing policies, goals, objectives and strategies for the program. She works
closely with CSU Extension, grower organizations, and other states to create a program that is uniform
and consistent with other programs in the nation and meets the needs of Colorado produce growers.
Cristy grew up on a farm with a wholesale greenhouse operation and has worked in agriculture her
entire life. She is passionate about helping farmers and especially with bridging the gap between
regulation and on-farm practices.
Tim Donahue ● Executive Director ● Institute for Enology and Viticulture ●Walla Walla Community
College
~ Winegrowing by Design from Soil to Sales
Tim Donahue holds a master’s in enology from the University of Adelaide and served as head
winemaker for the award-winning Creekside Cellars in Evergreen, Colorado, before heading to Walla
Walla. He serves as the Executive Director of the Institute for Enology and Viticulture at Walla Walla
Community College and runs College Cellars, a research driven winery. Donahue served as the
winemaker, with his father Bill, for Creekside Cellars in Evergreen, Colorado, and received a Masters in
Oenology from the University of Adelaide.
Stephanie Fransen Hicks ● Government Relations Specialist ● CAVE Lobbyist
~ CAVE Lobbying Update
Stephanie is one of the rare Colorado natives. She grew up in Littleton and graduated from Regis
University in Denver with a degree in Politics. She has been working in the Colorado State Capitol for
nine years; first as the Legislative Aide to two House Representatives from Colorado Springs then as the
Government Affairs Coordinator for the Colorado Association of REALTORS (CAR). After leaving CAR, she
became a contract lobbyist representing the Colorado Licensed Beverage Association (CLBA). Stephanie
now represents the Colorado Association of Viticulture and Enology, the Tavern League of Colorado and
Air Methods Corporation.
Dr. Megan Hall ● Assistant Research Professor ● University of Missouri
~ Sour Rot: What It Is and How to Manage It
~ Tracking Microbial Terroir in the Vineyard
8

Seminar and Speaker Information
Dr. Hall is an Assistant Research Professor of Viticulture at the University of Missouri, located within the
Department of Plant Sciences. She earned a PhD from Cornell University in 2018, working on the grape
disease complex sour rot. She determined the etiology of sour rot, developed management strategies,
characterized the microbiota of both sour rot-infected grapes and healthy grapes, and discovered the
presence of fungal endophytes within the grape berry pulp. At MU, Dr. Hall is continuing her research on
sour rot, exploring the role of Drosophila in the disease complex. In addition, she is working on a project
focused on the role of the micronutrient Molybdenum in grapevine nutrition and is continuing her
research on the endophytic microbiota of grapes, exploring both the source of endophytes and the
effects of those endophytes on grape physiology and disease susceptibility.
Mark Harris ● General Manager ● Grand Valley Water Users Association
~ Planning for an Uncertain Future: Drought Contingency Planning, Demand Management, and West
Slope Agriculture
Mark Harris is the General Manager of the Grand Valley Water Users Association (GVWUA) in Grand
Junction. The Grand Valley Water Users operates the Grand River Diversion Dam, commonly known as
the Roller Dam, on the Colorado River in Debeque Canyon, the Government Highline Canal System that
delivers water to the Grand Valley Water Users’ Association, Palisade Irrigation District, Mesa County
Irrigation District, and to Orchard Mesa Irrigation District, with whom the Association is a partner in the
operations of the Grand Valley Power Plant in Palisade. The Grand Valley Water Users operates 50 miles
of canal, over 130 miles of laterals, and 100 miles of drainage facilities.
Mark has lived on the family farm since 1958. He has been active in agricultural business, water, and
civic concerns on a local, state, and national level. Mr. Harris graduated from Colorado College majoring
in Economics and recently earned a Masters Degree in Ag Development from Texas A&M University. He
has been with the Grand Valley Water Users Association since 2013.
Dr. Jerry Hatfield ● Laboratory Director ● Agriculture Research Center
~ Soil Health: The Path to More Water and Enhanced Nutrients
~ Good Soils Lead to More Efficient and Resilient Production
Dr. Jerry L. Hatfield is the Laboratory Director and Supervisory Plant Physiologist of the USDA-ARS
National Laboratory for Agriculture. He graduated from Kansas State University in 1971 with a B.S.,
University of Kentucky in 1972 with a M.S., and in 1975 with a PhD from Iowa State University in
Agricultural Climatology. His personal research focuses on quantifying the interactions among the
components of the soil-plant-atmosphere system to quantify resilience of cropping systems to climate
change and development of techniques to enhance decision-making for agriculture. He is the recipient
of numerous awards and was elected to the ARS Hall of Fame in 2014 for his research on improving
agriculture and environmental quality and the Hugh Hammond Bennett award for his national and
international work on conservation and a Presidential Rank Award in 2017 for meritorious service to
agriculture on environmental quality. He is the author or co-author of 447 refereed publications and the
editor of 18 monographs.
Dr. Becca Jablonski ● Assistant Professor ● Food Systems Extension Economist ● Department of
Agriculture and Resource Economics ● Colorado State University
~ Assessing Market Opportunities for Colorado Fruit and Vegetable Growers
Dr. Jablonski is an Assistant Professor and Food Systems Extension Economist in the Department of
Agricultural and Resource Economics at Colorado State University. In her position, she facilitates the
Colorado Governor’s Food Systems Advisory Council and is a co-leader of Colorado State University’s
Food Systems Extension Team. Dr. Jablonski’s research and extension program is comprised of two
primary components: 1) evaluating the farm and ranch profitability impacts of sales through non9
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commodity markets (e.g., local food markets, certification, or other product differentiation strategies);
and, 2) assessing the community economic impacts of food system policies, investments, and programs.
Dr. Jablonski holds a PhD from Cornell University.
Michael Jones ● Fermentation Specialist ● Scott Laboratories
~ Methods in Sparkling Wine Production
Working in wineries since 1971, Michael made his first wine in the family cellar in 1974. He has made
wine every year since, including two vintages in Burgundy and one in the Hunter Valley, Australia.
Suffering from a degree in Viticulture and Enology from UC Davis, he found solace amongst the vines of
NovaVine Nursery and the barrels of Hanzell in Sonoma. Previously, he had been 19 years at Domaine
Chandon. Currently, he is fermentation specialist for Scott Laboratories.
Erin Kesler ● Department of Labor ● Wage and Hour Division
~ Wage and Hour Pitfalls - Opportunities with H2A
Erin is the Community Outreach and Resource Planning Specialist for the U.S. Department of Labor’s
Wage Hour Division (WHD) in the Denver District Office. Ms. Kesler was previously a Wage Hour
Investigator for four years before transitioning to the Community Outreach role. WHD enforces Federal
minimum wage, overtime pay, recordkeeping, and child labor requirements of the Fair Labor Standards
Act in addition to other applicable labor laws such as the provisions for the H-2A visa program.
Vincent Kimura ● CEO ● Smart Yields
~ Big Data for Small Farming Communities
Vincent Kimura is the lead founder and CEO of Smart Yields, a Hawaii-based and globally recognized
agriculture technology company that is revolutionizing the way small- and medium-scale farms operate.
With more than 15 years of entrepreneurial and industry experience throughout the Asia-Pacific region,
Vincent partners with public and private entities worldwide to enhance strategic sustainability
management, technology programs, community building and business development.
Patrick Maroney ● Director ● Liquor Enforcement Division
~ Where Do I Begin? Steps to Becoming a Commercial Winery
~ Liquor Enforcement Division Update and Q&A
Patrick Maroney is a 30+ year veteran of law enforcement and has served with various law enforcement
and regulatory agencies including the Larimer County Sheriff’s Office, Colorado Bureau of Investigation,
Colorado Lottery and Colorado Liquor Enforcement Division. He oversees the liquor and tobacco
enforcement programs as well as the licensing unit for the Division. Patrick’s objectives for the Liquor
Enforcement Division are to provide consistent and fair liquor regulation, efficient licensing, and public
safety enforcement.
Dr. Peter McGhee ● Pacific BioControl
~ Limited Tools, Multiple Strategies: Managing Pests While Extending the Life of Our Tools
~ Secondary Pest Management Should Not be a Defensive Position
~ Pest Management: a Panel Discussion
Peter McGhee is a research entomologist with 22 years’ experience specializing in tree fruit and tree nut
IPM. He received his PhD in entomology from Michigan State University. He’s worked in many roles
including; Crop Genetics International (Certis) assisting in the development of insecticidal viruses (CydX), Michigan State University conducting orchard research and extension, DuPont Crop Protection
(Corteva) as a regional account manager, FMC in field development of new pesticides, and Pacific
Biocontrol in project management and research/development. Peter’s expertise focuses on the areas of
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pheromone mating disruption, pest monitoring, insecticide resistance management, and invasive
species. Peter is committed to working on real and sustainable insect management solutions for fruit
and nut growers and is passionate about educating the general public on the trials, tribulations, and
successes in food production.
Dr. Steve Menke ● Assoc. Professor of Enology and State Enologist ● Colorado State University
~ Value for Price Point
~ Armonia Research Update
Dr. Stephen Menke earned a B.S. Ag. from the University of Saskatchewan in 1980, and a Ph.D. in
biochemistry/molecular biology from the University of Wyoming in 1992. He did postdoctoral work on
Pierce’s disease in grapes at the University of Arizona, and subsequently left academia to be
manager/assistant winemaker for several years at Sonoita Vineyards in Elgin, AZ. Since then he has
served as State Enologist and university educator in IL, PA, and currently CO, where he also serves as
proprietor of the CSU educational winery, Ram’s Point Winery. His areas of expertise include grape and
wine aroma sensory analysis, small winery startup planning, winemaking forensics, and blending of
wines from various cultivars of V. viniferous and of interspecies crosses.
Stephan Miller ● Colorado State University
~ Cytospora Research Update
Stephan is a PhD student at Colorado State University (CSU) in the Stewart laboratory focused on Tree
Pathology. He received his B.Sc. from the University of Maryland and his M.Sc. from CSU. His current
studies are focused on Cytospora canker, a fungal canker commonly found in peach production systems.
His research includes linking epidemiological patterns with management techniques to decrease the
incidence and damage of the canker in stone fruit production systems.
Dr. Ioannis S. Minas ● Asst. Professor in Pomology, Dept. Horticulture and Landscape Architecture ●
Colorado State University
~ Short Course for Advanced Growers in Pruning and Training Techniques for Peach and Cherry
~ Environmental Basis for Cold Hardiness and Damage in Peaches
Dr. Minas joined HLA-WCRC at CSU in 2015. In 2014 he received his PhD in Pomology and Postharvest
Physiology from Aristotle University of Thessaloniki, Greece. During his PhD studies was appointed as a
Junior Specialist at the Dept. Plant Sciences at University of California Davis, CA. His research performed
both in Greece and California consisted of an extended series of physiological and molecular analysis of
orchard and postharvest factors affecting harvest quality and postharvest ripening physiology of
kiwifruit, peaches, nectarines, plums, sweet cherries and blueberries. He has also emphasized on the
understanding of the biological bases of climacteric and non-climacteric fruit, on the effect of altitude on
fruit growth, ripening and quality and the etiology of cold storage disorders of fruit using systems
biology approaches. Dr. Minas’ program includes close outreach collaboration with the tree-fruit
industry in the development and adoption of novel technologies to improve general orchard
performance, harvest quality and fruit storage potential. Dr. Minas has published over 15 research
publications in pomology, postharvest physiology and postharvest pathology. His research at CSU is
focused on orchard and environmental factors affecting productivity, developmental physiology, harvest
quality and postharvest physiology of tree-fruits.
Joel Perez ● Director of Viticulture ●Institute for Enology and Viticulture @ Walla Walla Community
College
~ Winegrowing by Design from Soil to Sales
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Joel holds two degrees from Washington State University (WSU), a Bachelor of Science in Viticulture and
Enology, as well as a Master’s in Horticulture.
Pamela Riemenschneider ● Retail Editor ● Blue Book Services
~ Retail Trends for the Fruit Industry
Pamela Riemenschneider is the Retail Editor for Blue Book Services. During her 14-year career in the
produce industry trade media, she’s focused on retail and consumer demand, and how fresh produce is
marketed and merchandised to consumers. She’s the host of Produce with Pamela, an online video
series exploring the world of produce from the grower to consumer.
Rebecca Ritz ● Owner ● Bauerhaus Design
~ Sell More Wine: A Wine Marketing Blueprint to Grow Your New Winery
~ Case Study: How 6 Brands Target 6 Different Wine Consumers
Rebecca is passionate about the wine industry, and making it easier for businesses to achieve their
goals. In 2010, she blended two of her loves – design and wine – and began to focus on helping wine
brands tell their brand story. Rebecca specializes in integrating this brand story and strategy into print,
packaging, website design and development to stand out from the competition. Her motto is: “Will
design for wine.”
Rebecca is pleased to teach brands the marketing strategies and tools they can use to get more
customers and increase their sales. Based in Illinois she travels the world to share her 20 years of design
and branding expertise via workshops on marketing, website strategy, wine label design, and social
media. Rebecca prides herself on providing tangible takeaways that owners and marketing managers
can apply to their specific winery. When not speaking, she partners with wineries and vineyards around
the country to create unforgettable brands.
George-Anne Robertson ● Student and Tasting Room manager for College Cellars
~ Winegrowing by Design from Soil to Sales
Dawn Thilmany ● Professor ● State Extension Specialist ● Colorado State University
~ Assessing Market Opportunities for Colorado Fruit and Vegetable Growers
Dr. Dawn Thilmany McFadden is a Professor and State Extension Specialist with Colorado State
University, serving in that role since 1997, and specializes in economic development related to local,
organic and other value-added food market segments, agritourism, and more broadly, food market
analysis and consumer behavior. She is originally from a Northeast Iowa farm, and attended both Iowa
State University and UC-Davis.
She is co-Director for CSU’s Regional Economic Development Institute, serves as Associate Department
Head, is on the leadership team for CSU Extension Food Systems program and serves on the Colorado
Tourism Office’s Destination Development committee. She has chaired the Colorado Food Systems
Advisory Council, been on the leadership team for a number of agricultural and food business academic
organizations and served on the US Dept of Agriculture’s Advisory Board on Research, Extension,
Education and Economics.
Jim Tresize ● President ● WineAmerica
~ From Doom to Boom: The New York Wine Story
~ WineAmerica Update: Saving You Money
Jim Trezise is President of WineAmerica, the National Organization of American Wineries based in
Washington, DC. WineAmerica employs national grassroots public policy advocacy to protect and
enhance the business climate for the American wine industry, such as through the federal excise tax
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reduction passed in 2017 and now saving money for all American wineries. Jim also created and for 35
years served as President of the New York Wine & Grape Foundation which focused on research and
promotion to support the New York grape and wine industry. He also created and served for 10 years as
President of the International Riesling Foundation; is on many Boards of national and international wine
organizations; judges in major wine competitions; and has received several national awards for his
contributions to the American wine industry. He lives on Keuka Lake in New York's Finger Lakes Region.
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