
By: Hans Walter-Peterson, FLGP Team Leader, Viticulture Extension Specialist  

M uch of the focus of growersô pest management plans 
falls in the period from before bloom to a few weeks after 
berry set. This is when the young clusters, flowers and 
berries are most vulnerable to infection, and keeping pest 
and disease problems to a minimum earlier in the season 
helps to keep them from exploding later in the year, if the 
conditions are right. However, anybody who has grown 
hybrid or vinifera grapes in the East for any period of time 
knows that pest problems donôt always stop at veraison. 
Varieties that have a short period of time between veraison 
and harvest (e.g., Aurore and Elvira) are at a lower risk of 
developing problems due to the limited time they have to 
hang, and others like Concord and Catawba (and Niagara 
to some extent) are better adapted genetically to resist 
pests in general, including at this time of the year. But 
many cultivars that are more susceptible to pest pressures 
wonôt be picked until later in September or October, 
leaving pests plenty of time to have an impact on crop 
quality. 

So here are some brief reminders about management of 
the major pest issues that can affect crop quality and/or 
vine health between now and the end of harvest. I have 
included several sources of further information at the end 
of the article. 

Grape Berry Moth (GBM) 

Our focus on GBM control during much of the year focuses 
on the use of the GBM model, which can be found on the 
NEWA Network website. The model has performed well 
when it comes to predicting GBM egg-laying and larvae 
hatches in order to give growers a better sense of the 
proper timing for applying insecticides. After the 3

rd
 

generation of GBM larvae emerge and bore into the 
grapes (around 1700 GDDs after wild grape bloom), 
further egg-laying become less synchronous and therefore 
not as easy to predict with a model. Therefore, growers 
with higher risk vineyards should consider continuing to 
apply insecticides every 7-10 days through mid-
September, but only in warm years. In most years, once 
we reach 1700 GDDs on the GBM model, most of the third 
generation larvae will not continue their development to 
adults, and will instead enter their overwintering mode. 

Given that our heat accumulation this year is tracking with 
our long-term average, it is likely that there will be very 
little activity by a fourth generation of GBM this season, so 
further insecticides at this point probably serve little 
purpose in most cases. 

Powdery Mildew 

As weôve often said here in the East, most of the growing 
season is one giant powdery mildew (PM) infection period, 
so controlling it can be a season-long effort. How much 
effort any particular grower puts into it is at this point in the 
year, though, is influenced by several factors, including the 
variety, the severity of infections coming into veraison, the 
crop load, the growing season, etc. For growers of native 
varieties, PM sprays (or any sprays at all) are pretty rare 
after veraison, but for more sensitive hybrid and vinifera 
varieties, they continue to be part of the tank mix during 
ripening.  
 
There are a whole slew of materials that can still be used 
to control PM at this point in the year, but one that gets 
used a lot is sulfur. Winemakers, however, have been 
concerned for a long time about the potential for high 
levels of hydrogen sulfide developing in fermenting wines 
due to sulfur residues present on the fruit at harvest. 
Fortunately, Misha Kwasniewski, Gavin Sacks and Wayne 
Wilcox were able to do some trials several years ago that 
looked into this problem, and came up with some fact-
based guidance for growers and winemakers:  
                                                                        

¶ White varieties: Misha found that when the pressed 
juice was allowed to settle for 24 hours before 
fermentation, virtually all of the sulfur residues settled 
out, even when sulfur was applied less than 2 weeks 
before harvest (see Figure 1). 

¶ Red varieties: In cases where the skins will be in 
contact with the juice during fermentation (as in red 
wine production, or skin-fermented white wines), it was 
found that stopping sulfur applications 5 weeks before 
harvest allowed enough time for residues to be below 
the threshold of 10 ppm of S on the fruit. 
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Figure 1. Clarifying 
juice before 
fermentation reduced 
S residues to almost 
nothing, regardless 
of S form or timing. 
Figure taken from 
"Grape Disease 
Control 2017" by 
Wayne Wilcox.  

http://newa.cornell.edu/index.php?page=grape-diseases
http://newa.cornell.edu/index.php
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So if the fruit will be skin fermented, this research 
suggests to stop applying S about 5 weeks before 
harvest to avoid residue levels that could cause 
increased H2S formation during fermentation. If the juice 
will not be fermented with the skins, and will be clarified 
before fermentation, then sulfur applications can continue 
to be made until much closer to harvest.  

Downy Mildew 

The wet conditions that we had up until recently have 
helped downy mildew (DM) establish a foothold in most 
vineyards this year. While the drier weather lately has 
helped to slow it down somewhat, it is something that 
growers will need to be watching the rest of the year in 
order to maintain healthy, functioning canopies through 
harvest. This will be especially important where large 
crops of later-ripening varieties are hanging, and as 
much healthy leaf area as possible will be needed to 
adequately ripen the fruit. 

 

 

 

 

 

 

 

 

 

 

Unlike PM, there arenôt any materials that can be 
sprayed on heavy DM infections and eradicate them. 
Materials like the phosphorous acid products (Phostrol, 
ProPhyt and Rampart) are effective at killing new 
colonies when applied within 5 days or so of the 
infection, which is about the time that they are just 
becoming visible to the eye. Applying them to well-
established infections that were already producing 
spores does not kill the infection, but does cut down 
significantly on the number of spores that infection 
produced afterwards. As has been preached many times, 
though, applying these materials under those kinds of 
conditions means that even more resistant individuals 
are probably being selected for as well.  

Downy mildew materials have a very wide range of PHI 
values, ranging from 66 days (EBDC materials) down to 
0 days. The idea of spraying a fungicide just before 
harvest might cause some concern on the part of 
winemakers, which is why Chris Gerling and I conducted 
a three-year trial to see if late fungicide applications (right 
at the labeled PHI) had any impact on fermentation or 
sensory characteristics. In the case of downy mildew 
materials, we included captan in the study for all three 
years (0 day PHI, 72 hour REI), and found that it had no 
effect on fermentation rate, nor could wine consumers 
detect a difference between wines made from fruit 
sprayed with captan and from the unsprayed controls. 

As always, keep an eye on the resistance codes for each 
material used in order to manage the development of 
resistance. And speaking of resistance, donôt rely on 
strobilurins alone to control downy mildew any longer. 
Most growers are moving away from their use by this 
time in the season anyway, but another reminder couldnôt 
hurt.  

Botrytis 

In addition to being a good 
year for downy mildew, the 
wet weather we had around 
bloom has also helped to get 
some early botrytis infections 
established in several 
vineyards we have visited this 
summer. My experience has 
been that when we see 
botrytis infections before 
veraison (as in the photo 
here), it means that weôll be 

fighting it in many places for much of the season. In a 
couple of past seasons (2013 and 2014), we had wet 
seasons up through September and then things dried out 
for several weeks, making management of these late 
season rots much easier on growers. It would be great if 
that happened again this year, but I wouldnôt be betting 
too much on that proposition.  

As with DM, the two biggest things for growers to be 
keeping in mind with choosing botrytis materials is to 
rotate between different materials with different FRAC 
codes (see last weekôs Vineyard Update for a table 
containing FRAC codes for most botrytis materials), and 
knowing the PHI for each material. Most of the materials 
that are used for botrytis control are both protectants and 
have some post-infection and anti-sporulant activity as 
well, but in order to be effective, they need to make it 
onto the fruit, so no matter what material is used, it will 
only be as good as the coverage that the sprayer is able 
to achieve. And on a related note, a number of studies 
have confirmed that having good fruit exposure to 
improve air circulation and promote drying can be just as 
important in controlling botrytis infection as any fungicide. 

As part of our late-season fungicide trial, Chris Gerling 
and I also tested a few different botrytis materials ï 
Vangard (7 day PHI), Elevate (0 day PHI) and Pristine 
(14 day PHI)- to see if they would impact fermentation or 
flavors in the resulting wines. Similar to our results with 
captan, we did not see any impact of these products on 
fermentation rates, nor were consumers able to 
consistently distinguish between wines from sprayed and 
unsprayed fruit. 

Sour Rot 

Thanks to research done by Cornell grad student Megan 
Hall as part of her Ph.D. work with Wayne Wilcox, we 
now have some information that growers can start to use 
to try to manage sour rot, a disease that has been very 
difficult to control in some years and has caused a 
significant loss of fruit. Wayne and Megan will both say, 
for good reason, that there is still a lot we donôt know 
about exactly what promotes this disease and some of 

Downy mildew spreading throughout a canopy in early 
August, 2017. 

https://nygpadmin.cce.cornell.edu/pdf/newsletter_update/pdf407_pdf.pdf
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of the ways that it works, but some of the information that 
Megan has developed may be useful in a year like this 
where there is a good potential of sour rot to show up in 
some spots. So given that thereôs still more to uncover 
about it, hereôs what we think we know. 

1. Conditions: Sour rot generally kicks into gear once 
fruit hits about 15Á Brix and some rainfall occurs. 
Temperatures in the upper 60s to upper 70s seem to 
be the sweet spot for disease development. Cooler 
temperatures will slow its development but not 
necessarily stop it. 

2. Fruit flies appear to play a significant role in the 
development and spread of the disease. The use of 
an insecticide along with an anti-microbial material 
(Oxidate) has provided good control of the disease in 
Meganôs trials. Oxidate is an expensive material 
though, so one option to save some dollars would be 
to use just an insecticide, which has shown to 
provide some control of the disease on its own as 
well. 

3. Trying to ñrescueò fruit once the disease is off and 
running is less effective than addressing it early on 
(as Wayne would say ï ñDuhò). Beginning to spray 
once fruit gets to 15 Brix and following a rain event 
should help to minimize early infections from 
establishing and spreading. A more practical (and 
cost effective) approach might be to watch for signs 
of infection and jump on them early, before they get 
out of hand. 

4. Anti-microbial materials like Oxidate require contact 
with the targeted organism in order to kill it. This 
means that the effectiveness of that material will only 
be as good as the amount of material that makes it to 
the cluster.  

5. Insecticides in New York that are currently allowed 
(with 2(ee) approval) to be used for spotted wing 
drosophila are Mustang Max (1 day PHI), Delegate 
(7 day PHI), Entrust (7 day PHI), Spintor (7 day PHI), 
and Triple Crown (30 day PHI).  

If you have further questions about any of this, look for 
more information in the resources listed below, or feel 
free to give us a call anytime. Good luck to everyone with 
harvest this year.  
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Walter-Peterson, H. and C. Gerling. ñCan Late-Season 
Fungicide Residues Impact Flavor and Fermentation?ò 
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Whatôs in a Weather Station? 
By: Gillian Trimber, Viticulture Educator for The Finger Lakes Grape Program 

W hether you like it or not, weôre all obsessed with the 
weather, especially as farmers, and particularly as we 
move toward harvest (not to mention the tenuous times 
of year when a few degrees of cold can mean a 
significant loss of buds and vines).  Most growers I know 
track the weather in some wayðeverything from a 
thermometer on the barn or a rain gauge on an endpost 
to one of the large Mesonet stations constructed by New 
York State.  Some use tiny dataloggers (iButtons or 
Hobos) hung directly on the 

trellis wire to record 
temperatures in multiple 
locations on the farm, others 
have complete stations that 
provide read-outs which are 
downloaded locally from the 
station.  At the Teaching and 
Demonstration Vineyard weôve 
opted for a Rainwise weather 
station, which ties into the IPM 
programôs Network for 
Environment and Weather 
Applications (NEWA), as well as 
several weather sites.  There are 
twenty-six stations linked to NEWA within our six-county 
region, fifteen of them owned and maintained by 

vineyards.  Being part of a network has distinct 
advantagesðweôre able to tie into NEWAôs pest forecast 
modelling, access historical data for our weather station 
(we get this both through NEWA and Rainwiseðitôs nice 
to have the back-up), receive notifications when the 
station isnôt working correctly, and can see estimations of 
missing data based on what nearby stations are reading 
and likely patterns of similarity.  Not to mention, it allows 
us to share information with the larger community, as 
NEWA data is free and publicly accessible to everyone, 
not just those with weather stations.   

Recently, our weather station stopped putting out data, 
around the time that we had some of the biggest 
thunderstorms of the season.  The problem turned out to 
be a faulty battery, but in the process of troubleshooting, 
we came across some good resources we thought weôd 
share.  The first is the weather station maintenance 
guidelines, found at http://newa.cornell.edu/index.php?
page=maintenance-guidelines.  There, youôll find 
instructions for checking and maintaining sensors relative 
humidity, precipitation amounts, leaf wetness, wind 
speed, wind direction, and solar radiation.  The weather 
station troubleshooting guide on the NEWA site is 
likewise very helpful: http://newa.cornell.edu/index.php?
page=weather-station-troubleshooting-guide.  They 
provide photos, screenshots, and even video for certain 
tasks. 

Example of troubleshooting instructions found at newa.cornell.edu 

http://newa.cornell.edu/index.php?page=maintenance-guidelines
http://newa.cornell.edu/index.php?page=maintenance-guidelines
http://newa.cornell.edu/index.php?page=weather-station-troubleshooting-guide
http://newa.cornell.edu/index.php?page=weather-station-troubleshooting-guide

