Finger Lakes Vineyard Update
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Finger Lakes Vineyard Update

Finger Lakes Grape Program

Fi nal Bud Har di nels8& Data for 2017
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Our final samples for analysis in the | ab were coll e
research vineyards igvaGerasvaecAlrldedf wehe LTill well

Variety (sampl edAdd 5HJAF) Low s TAF) Hi g hs(LATF)

Cabernet Franc |-7. 3 11, 2 7.1
Concord -14. 4 -19. 6 -10. 8
Ri esling 9.6 -12.1 8.5
Cayuga White -11.1 -16. 4 8.5
Final samples at Cornell Agritech (the new name for
collected on April 9. All four varietiessd€&€hbebBrhaptop
Bud I njury Assessment
I n addition to the final LTE values for the winter,
in early April wusing a subset of the varieties and s
encouraging, and for the most part nothing really ju
Cayuga White on the east side of Keuka Lake.
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