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Frantic February and Other Notes

Hi all. T hope all of you have weathered the storm with minimal disruptions and instead used it as an excuse for
hot cocoa and card games. While we shared a schedule of activities with the last newsletter I thought it would be
worth reiterating a few dates in February with a few more details.

2/10. San Ysidro. Garden to Table to Pantry. Grapevine propagation with Geraldine and Don.
Register here. 10am-12pm.

2/11. Los Lunas. 1036 Miller Road. Pruning workshop with Don and Geraldine. Learn about pruning
fundamentals, including spur, cane, and renewal pruning. We'll meet at the parking lot on the right after the
entrance. Free, no registration necessary. Coffee and snacks provided. 1-3pm.

2/27. Las Cruces. NM Wine and Grape education conference. NMSU campus at the Corbett Center.
Full day. Register here. Seminars 930am-5pm.

2/28. Las Cruces. Same as above but half day. Seminars 830am-1pm.

Friday, February 27

T e

7:30 AM - 8:30 AM Coffee & Registration VIVA CI -f- d
New Mexico Wine Annual Meeting VINO aSSI Ie S
8:30 AM - 9:30 AM . : e 5
Wine Studio, Legislation, Events & More Buy Se” Trade
Session Viticulture Enology B
Leslie Beck

NMSU Facutly Report 1

9:30 AM - 10:00 AM | Weed management strategies for NM CESEAS + HRTM MEwW ngu:o.
vineyards STATE
Joanie King " . UNIVERSITY
10:15 AM - 10:45 AM Leafhopper and Grapevine Leaf MW ooy & WV Agtioitums .

. Grants, Workshops, State Fair
Skeletonizer management

Miguel Damasio
Drought stress, heat stress and
vineyard management to increase

Paul Brock
A retrospective on the value that FLCC has
had on the FLX wine industry
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11:00 AM - 11:45 AM

water use efficiency | PLANT
12:00 PM - 1:00 PM Buffet Lunch Provided | DIAGMNOSTIC
= - 117 Comec
Charlotte Olivier Gonzalo Miyagusuku
1:00 PM - 1:45 PM | FRAC groups, avoiding resistance, and | Projects and added-value research for NM
PM program design wineries
Pierre Davadant David Rodriguez
2:00 PM - 2:45 PM Nutrition management in vineyards, Strategies to position your wines in the
Urea foliar spray applications market, alternative revenue streams
2:45 PM - 3:15 PM Networking and vendor break
Diana Celaya Trentori
Cristina Lazcano CEVIT-CETYS. Joint research initiatives,

3:15 PM - 4:00 PM . . . . .
Regenerative agriculture practices student exchange and internship

opportunities.
Gabriel Crowell

Mark Battany Sparkling wine production challenges, . .
4:15 PM - 5:00 PM Vineyard floor management in water protocols, and vineyard-winery Click on the 1mages to reach
limited regions management considerations in arid the websites
climates
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Frantic February and Other Notes (cont.)

Saturday, February 28
7:30 AM - 9:00 AM Breakfast & Registration
Session Viticulture Enology
Dave Combs Ben Riccardi

8:30 AM - 9:15 AM Bio-fungicides and Scouting strategies for Alternative winemaking, grapes, and

vineyards marketing

Matt Halldorson Kris Fade

09:15 AM - 10:00 AM | Sour rot management and considerations Strategies to position your wines in the

for southwest vineyards. market, alternative revenue streams

Kate Payne Brown, Gabriel Crowell, Kris Fade, Ben Riccardi
Sparkling wine production roundtable

10:45 AM - 11:15 AM Vendor break

10:00 AM - 10:45 AM

Geraldine Diverres & Donald Caldwell
One year in NM. Research updates, future directions
Gill Giese
Confessions of a New Mexico viticulturist

11:15 AM - 12:00 PM

12:00 PM - 12:45 PM

1:00 PM Conference Adjourns

Don't be a scaredy cat, come see us sometime in February

(Chalik Diverres pictured)

New MeXxico State University
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March Workshops. Pesticide credits and Specialty Crops.

If anyone needs pesticide credits here's an in-person workshop in mid-March that will get you five CEU credits. If
you don't need pesticide applicator credits there will be a specialty crops workshop happening at the same place, at
the same time. Who needs pesticide credits? Anyone who plans on using restricted use pesticides. Don't know
anything about restricted use pesticides? Send me an email and I'll be happy to help. If these flyers are illegible let
me know and I'll email them as well. pesticide.nmsu.edu

New Mexico State University Cooperative Extension Service

New Mexico State University Cooperative Extension Service

2026 NMSU Specialty Crop Workshop
Contact: Jeff Anderson

Tel: 575-525-6649
Email: lantz@nmsu.edu
or visit: pesticide nmsu.edu
for more information

When: Monday, March 16, 2026. 8 am tc 1 pm

Where: NM Farm & Ranch Heritage Museum
Address: 4100 Dripping Springs Rd. Las Cruces, NM 88011
***Registration - beginning 1/26 at: pesticide.nmsu.edu

Fees: $15 registration fee per person, (cash or check only at the door). Online registration
beginning on 1/26/26, can be found at pesticide.nmsu.edu. Pre-registrations can be made up to 3
days in advance of the event, otherwise “on site” fees will apply.

‘Soil Health, Pruning Fruit Trees, Plant Selections, and Growing Yellowhorn Trees
on Restricted Water Use’
- Jeff Anderson, Dofia Ana County Extension Service Agro/Hort Agent

% 8:00 am Wel

+ Basics of Soil Building & Health 8:05 am = 9:05 am, Dr. lohn ldowu, Specialist/Extension
Agronomist

+ Basics of Pruning Fruit Trees 9:05 am — 10:05 am, Professor ML Robinson, CES, University of
Nevada-Reno, (1 hour)

«*Break 10:05 am — 10:20 am

* Learning About Plants that Can Thrive in a Changing Climate by Observations 10:20 am - 11:05
am, Professar ML Robinsen, CES, University of Nevada-Reno, {45 min)

+ Building a Yellowhorn Orchard 11:10 am - 11:40 am, leff Anderson, Dofia Ana County CES
Horticulture Agent (30 min)

* Yellowhorn Panel Discussion — Farmer Field Logistics, Comments, and Advice 11:45 pm —12:30
pm, leff Anderson, Dofia Ana County CES Horticulture Agent Moderator, (45 min)

* Tour of NM Farm & Ranch Yellowhorn Orchard 12:40 pm —1:00 pm, (20 min)

1:00 pm End - (Collect Surve
Cruces, NM

Thank You All!) NMSU-ACES-Dofia Ana County Extension, Las

W gou are an individual with & disabity who is in need of an auxlary sl or service 1o participate,
please cantect Jefl Anderson at lanta@amsu,ede

New Mexico State Unlversity Is an equal opportunity/affirmative

tion employer and educater.
NMSU and the U5, Departmant of Agricu lture cooperating.

2026 NMSU In-Person Pesticide Applicator
CEU Training in Las Cruces, NM

When: Monday, March 16th, 2026

Applicators will receive 5 CEU credits through this in-person workshop. Sign-in

and registration begin at 7:30 am. The first presentation begins promptly at
8:00 a.m.

Where: New Mexico Farm & Ranch Heritage Museum
Address: 4100 Dripping Springs Rd.
**+*pre-register beginning 1/26/26 at: pesticide.nmsu.edu

Fees: $50 pre-registration fee per person, $75 on-site registration (cash or
check only, at the door). Online registration beginning on 1/26/26, can be
found at pesticide.nmsu.edu. Pre-registrations can be made up to 3 days in
advance of the event, otherwise “on site” fees will apply.

1
5 CEU’s
Workshop details and speakers:
available
8:00 am — 8:55 am: Vertebrate Pest Management, Dr. Sam Smallidge, Contact:

NMSU-Extension Wildlife Specialist Dr. Phillip Lujan

Extension Plant

9:00 am - 9:55 am: Common Crop Diseases — Signs, Symptoms, and Pathologist
Management Strategies, Dr. Phillip Lujan, NM5U-Extension Plant Tel: 575-646-1822
Pathology Specialist Email:

plll@nmsu.edu
(preferred method)
or visit:
pesticide.nmsu.edu
11:00 pm - 11:55 pm: Principles of Pre-Emergent Herbicides, Dr. Leslie for more information
Beck, NMSU-Extension Weed Specialist

10:00 am — 10:55 am: Vegetable Arthropod Pest Management, Dr.
Joanie King, NMSU-Extension Entomology Specialist

12:00 pm = 12:55 pm: New Mexico Pesticide Update: Laws,
Regulations and Safety, Steve Baca, NMDA-Assistant Division Director

BE BOLD, Shags tha Futire,
Callege of Agricullural, Consimmer
and B Sehnees

Hyou are an individuzl with 3 disability wiho s in need of an auliary aid or service to garticeate,
please contact Dr. woeks in £ o

New Mexico State University is an equal opportunity/affirmative action employer and educator.

NMSU and the U.5. Department of Agricult poperating.

New MeXxico State University
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Cold Stability. Why and How?

Grape growing and winemaking occasionally occupies a space at the intersection of aesthetics and risk
mitigation. A good example of this is the cold stabilization of white wines. While potassium tatrate crystals settling
to the bottom of a wine bottle can look like glass to the untrained eye, the crystals are harmless and a natural
product of the interaction between potassium and tartaric acid. Wineries can either force this interaction before
their wine is ready to bottle, preemptively removing the crystals, or they can interrupt the process by using
mannoprotein products.

While involved tests for cold stability have been developed like the conductivity test, concentration
product, or saturation point test, the most reliable is a simple brine test. This involves holding your wine sample at
-4C (24.8F) for three days. If you attempted to cold stabilize your wine, and it then failed the brine test, possible
explanations include-- 1. You allowed the wine to warm up before racking it off the tartrate crystals. 2. Your
filtration failed after stabilizing. 3. You blended the wine after stabilizing (two stabilized wine can become unstable
after blending).

If you'd like to double check the effectiveness of your cold stability technique I'm happy to perform a brine
test on any wine samples sent to me. Here are a couple links to helpful articles, and I'm happy to
expand/elaborate.

Both are AWRI articles. Click and off you go. Cold Stabilization. Cold Stability Tests.

At press time the cold stability of the Organ Mountains
was not available for comment

New MeXxico State University
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VINE PRUNING

o

2026 WORKSHOP

Another saguaro photo. These cacti grow
only in the Sonoran desert, the Chihuahuan
desert is too cold. They grow at a rate of
around 1 inch per year and have a lifespan
between 150-200 years.

Please bring your own shears and BE BOLD, Shape the Future,

gloves. Remember to dress for the INVIAY)| cottese of Agricuitural, Consumer
M ¥NgH 2nd Environmental Sciences

weather. We will provide coffee and Cooperative Extension Sarvice

light snacks. Improve our shared understanding of best

practices for dormant grapevine cane and

Fabian Garcia Research Center Spur pruning.
0 January 16, 2026
1:00 -3:00pm For more information contact Hannah Miller,

113 New Mexico State Rd 101 ¥O5 pragram cocecinator st e

Las Cruces, NM 88005 i https:fiviticulture.nmsu.edu/

Los Lunas Ag Center ©) 575.546-4862

1:00pm -3:00pm = hmiller7@nmsu.edu
1036 Miller Rd Los Lunas, NM, 87031

Virtual Office Hours

Maintenance of
Unless otherwise noted, pruning equipment is

every Monday, 2 to 3 p.m. essential. Here's a
comparison of blades

https://nmsu.zoom.us/j/82042824719 after a couple years of

Or dial in. 253-215-8782. service. Still had some

life left but sometimes
it pays to be less
cheap.

You're welcome to bring any and all
guestions, photos, epiphanies, etc.
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Febrero frenético y otras notas

Hola a todos, espero que la tormenta no haya causado interrupciones y que, en el proceso, hayan encontrado
una buena excusa para disfrutar de un buen chocolate caliente y juegos de mesa. Aunque en la newsletter anterior

compartimos un calendario de actividades, creo que vale la pena recordar algunas fechas importantes de febrero
con un poco mds de detalle:

2/10. San Ysidro. Garden to Table to Pantry. Taller de propagacién de vid con Geraldine y Don

10:00 a.m.—12:00 p.m. Registrese aqui.

2/11. Los Lunas. 1036 Miller Road. Taller de poda con Don y Geraldine. Aprenda los fundamentos de la
poda en pulgar, en vara y renovacién. Nos reuniremos en el estacionamiento que se encuentra justo después de
la entrada. Evento gratuito, no requiere registro. Café y snacks incluidos. 1:00-3:00 p.m.

2/27 y 28. Las Cruces. Conferencia de la vid y el vino de NM. NMSU Campus, Corbett Center. Abajo

dispone de la agenda, los ponentes, y los temas a tratar. Registrese aqui.

Friday, February 27

7:30 AM - 8:30 AM Coffee & Registration CI -fc d
New Mexico Wine Annual Meeting aSSI Ie S
Seei-aSD Al Wine Studio, Legislation, Events & More B Sell. Trad
- - uy. >ell. Irade.
Session Viticulture Enology g
Leslie Beck
9:30 AM - 10:00 AM | Weed management strategies for NM i o Mew MeExico
: CESFAS + HRTM '
vineyards STATE
Joanie King . . UNIVERSITY
10:15 AM - 10:45 AM Leafhopper and Grapevine Leaf AU Fevtanry B8 NIV Ag el :

. Grants, Workshops, State Fair
Skeletonizer management

Miguel Damasio
Drought stress, heat stress and
vineyard management to increase
water use efficiency

Paul Brock
A retrospective on the value that FLCC has
had on the FLX wine industry

11:00 AM -11:45 AM
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| PLANT

12:00 PM - 1:00 PM Buffet Lunch Provided | DIAGMNOSTIC

Charlotte Olivier Gonzalo Miyagusuku R
1:00 PM - 1:45 PM FRAC groups, avoiding resistance, and | Projects and added-value research for NM

PM program design wineries

Pierre Davadant David Rodriguez

2:00 PM - 2:45 PM Nutrition management in vineyards, Strategies to position your wines in the
Urea foliar spray applications market, alternative revenue streams
2:45PM - 3:15 PM Networking and vendor break
Diana Celaya Trentori
3:15 PM - 4:00 PM Cl:istina .l.azcano . CEVIT-CETYS. Joint researt.:h initiat.ives,
Regenerative agriculture practices student exchange and internship

opportunities.
Gabriel Crowell

Mark Battany Sparkling wine production challenges, . L,
4:15 PM - 5:00 PM Vineyard floor management in water protocols, and vineyard-winery Haga clic en las imagenes para
limited regions management Clgn'satderatlons in arid acceder a los sitios web
climates
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Febrero frenético y otras notas

Saturday, February 28
7:30 AM - 9:00 AM Breakfast & Registration
Session Viticulture Enology
Dave Combs Ben Riccardi

8:30 AM - 9:15 AM Bio-fungicides and Scouting strategies for Alternative winemaking, grapes, and

vineyards marketing

Matt Halldorson Kris Fade

09:15 AM - 10:00 AM | Sour rot management and considerations Strategies to position your wines in the

for southwest vineyards. market, alternative revenue streams

Kate Payne Brown, Gabriel Crowell, Kris Fade, Ben Riccardi
Sparkling wine production roundtable

10:45 AM - 11:15 AM Vendor break

10:00 AM - 10:45 AM

Geraldine Diverres & Donald Caldwell
One year in NM. Research updates, future directions
Gill Giese
Confessions of a New Mexico viticulturist

11:15 AM - 12:00 PM

12:00 PM - 12:45 PM

1:00 PM Conference Adjourns

No sea un gato miedoso, venga a visitarnos a alguno de los eventos de febrero

(Chalik Diverres en la imagen)

New MeXxico State University
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Talleres de marzo: créditos para pesticidas y cultivos

especializados

Si necesita créditos para aplicadores de pesticidas, habrd un taller presencial a mediados de marzo en Las Cruces

que otorgard cinco créditos CEU. Tambien habrd un taller sobre cultivos especializados en el mismo lugar y

horario.

;Quiénes necesitan créditos para pesticidas? Cualquier persona que planee utilizar pesticidas de uso restringido.

sNo esta seguro de qué son los pesticidas de uso restringido? Escribame un correo electrénico y con gusto le
¢ g q g y g

ayudaré. Si los folletos no se leen bien, por favor envieme un correo electrénico para compartirlos.

Mds informacién: pesticide.nmsu.edu

New Mexico State University Cooperative Extension Service

2026 NMSU Specialty Crop Workshop
Contact: Jeff Anderson

Tel: 575-525-6649
Email: lantz@nmsu.edu
or visit: pesticide.nmsu.edu
for more information

When: Monday, March 16, 2026. 8 am tc 1 pm

Where: NM Farm & Ranch Heritage Museum
Address: 4100 Dripping Springs Rd. Las Cruces, NM 88011
***Registration - beginning 1/26 at: pesticide.nmsu.edu

Fees: $15 registration fee per person, (cash or check only at the door). Online registration
beginning on 1/26/26, can be found at pesticide.nmsu.edu. Pre-registrations can be made up to 3
days in advance of the event, otherwise “on site” fees will apply.

‘Soil Health, Pruning Fruit Trees, Plant Selections, and Growing Yellowhorn Trees
on Restricted Water Use’
= Jeff Anderson, Dofia Ana County Extension Service Agro/Haort Agent

% 8:00 am Wel

+ Basics of Soil Building & Health 8:05 am - 9:05 am, Dr. lohn ldowu, Specialist/Extension
Agronomist

+ Basics of Pruning Fruit Trees 9:05 am — 10:05 am, Professor ML Robinson, CES, University of
Nevada-Reno, (1 hour)

+*Break 10:05 am - 10:20 am

* Learning About Plants that Can Thrive in a Changing Climate by Observations 10:20 am - 11:05
am, Professor ML Robinson, CES, University of Nevada-Reno, (45 min)

+ Building a Yellowhorn Orchard 11:10 am - 11:40 am, Jeff Anderson, Dofia Ana County CES
Horticulture Agent (30 min)

* Yellowhorn Panel Discussion — Farmer Field Logistics, Comments, and Advice 11:45 pm —12:30
pm, leff Anderson, Dofia Ana County CES Horticulture Agent Moderator, (45 min)

* Tour of NM Farm & Ranch Yellowhorn Orchard 12:40 pm —1:00 pm, (20 min)

1:00 pm End - (Collect Surve
Cruces, NM

Thank You All!) NMSU-ACES-Dofia Ana County Extension, Las

My e an indvidial with & disabivy who (s in need of an audBary sid or sersics 1o particgate,
pleass cantact Jedl Anderion at lanta@nmsu,

NMSU and the U,

New Mexico State University Cooperative Extension Service
2026 NMSU In-Person Pesticide Applicator
CEU Training in Las Cruces, NM

When: Monday, March 16th, 2026

Applicators will receive 5 CEU credits through this in-person workshop. Sign-in

and registration begin at 7:30 am. The first presentation begins promptly at
8:00 a.m.

Where: New Mexico Farm & Ranch Heritage Museum
Address: 4100 Dripping Springs Rd.
**+*pre-register beginning 1/26/26 at: pesticide.nmsu.edu

Fees: $50 pre-registration fee per person, $75 on-site registration (cash or
check only, at the door). Online registration beginning on 1/26/26, can be
found at pesticide.nmsu.edu, Pre-registrations can be made up to 3 days in
advance of the event, otherwise “on site” fees will apply.

r
5 CEU’s
Workshop details and speakers:
available
8:00 am — 8:55 am: Vertebrate Pest Management, Dr. Sam Smallidge, Contact:

NMSU-Extension Wildlife Specialist Dr. Phillip Lujan

Extension Plant

9:00 am - 9:55 am: Common Crop Diseases — Signs, Symptoms, and Pathologist
Management Strategies, Dr. Phillip Lujan, NMSU-Extension Plant Tel: 575-646-1822
Pathology Specialist Email:

plll@nmsu.edu
(preferred method)
or visit:
pesticide.nmsu.edu
11:00 pm - 11:55 pm: Principles of Pre-Emergent Herbicides, Dr. Leslie for more information
Beck, NMSU-Extension Weed Specialist

10:00 am — 10:55 am: Vegetable Arthropod Pest Management, Dr.
Joanie King, NMSU-Extension Entomology Specialist

12:00 pm = 12:55 pm: New Mexico Pesticide Update: Laws, NM
Regulations and Safety, Steve Baca, NMDA-Assistant Division Director
B BOLD, Shape th Fulart.

Caliege of Agricullural, Caonsimner
and Ervisenmestsl Sciences

3 ervice

Hyou are an individual with 3 disablity who s in need of an auxiiary i or service to particeate,
please contact Dr. woeks in £ o

New Mexico State University is an equal opportunity/: educator.

NMS5U and the U.S. Department of

New MeXxico State University
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Estabilidad en frio: cpor qué y como?

El cultivo de la vid y la elaboracién de vino a menudo se sittian en la interseccién del resultado estético y la
mitigacién de riesgos. Un buen ejemplo de ello es la estabilizacién en frio de los vinos blancos. Los cristales de
tartrato potdsico que se depositan en el fondo de una botella, aunque puedan parecer fragmentos de vidrio para
un ojo no entrenado, son totalmente inofensivos. Se forman de manera natural por la interaccién entre el potasio
y el 4cido tartdrico. Para remediar este defecto estético, las bodegas pueden: O bien forzar esta interaccién antes
del embotellado para eliminar los cristales de forma preventiva, o interrumpir la formacién de cristales mediante
el uso de productos a base de manoproteinas.

Existen varias pruebas para evaluar la estabilidad en frio, como la prueba de conductividad, el producto de
concentracién o la prueba del punto de saturacién. Sin embargo, el metodo mds confiable consiste en mantener la
muestra de vino a —4 °C (24.8 °F) durante tres dias. Si su vino no superé esta prueba de estabilidad en frio, las
posibles causas incluyen: El calentamiento del vino antes de trasegarlo y separarlo de los cristales de tartrato; Fallos
en la filtracién después de la estabilizacién; O el vino fue mezclado después de la estabilizacién (dos vinos
estabilizados pueden volverse inestables al mezclarse).

Si desea verificar la eficacia de su método de estabilizacién en frio, puedo realizar esta prueba en cualquier muestra

de vino que me envie. Aqui les dejo dos articulos utiles del AWRI, y con gusto puedo ampliar o profundizar en el
tema:

Estabilizacion en frio

Pruebas de estabilidad en frio

En el momento de la publicacion, la estabilidad en frio de las Montanas Organ
no estuvo disponible para comentarios.

New MeXxico State University
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VINE PRUNING

o

2026 WORKSHOP

Otra fotografia de un saguaro. Estos cactus
crecen Unicamente en el desierto de Sonora; el
desierto de Chihuahua es demasiado frio. Los

saguaros crecen aproximadamente una pulgada
por ano y pueden vivir entre 150 y 200 afios.

- —

Please bring your own shears and BE BOLD, Shape the Future,

gloves. Remember to dress for the INVIAY)| cottese of Agricuitural, Consumer
M ¥NgH 2nd Environmental Sciences

\:.reath er. We will provide coffee and Cooperative Extension Sarvice
light snacks. Improve our shared understanding of best
g
Fabian Garcia Research Center E;z:r:t;;zsnii':;.durmant grapeving case and
0 January 16, 2026
. For more information contact Hannah Miller,
1:00pm - pm

113 New Mexico State Rd 101 ¥O5 pragram cocecinator st e

Las Cruces, NM 88005 i https:fiviticulture.nmsu.edu/

Los Lunas Ag Center ©) 575.546-4862

1:00pm -3:00pm = hmiller7@nmsu.edu
1036 Miller Rd Los Lunas, NM, 87031

El mantenimiento del
equipo de poda es
fundamental.

Horario de oficina virtual

Salvo que indiguemos lo contratio, Aaui )
qul se muestra una

cada Lunesde 2 a 3 p.m. en zoom: .,
comparacién de las

cuchillas después de
https:/nmsu.zoom.us/j/82042824719

O llamando al 253-215-8782.

un par de anos de uso.
Atn tenfan algo de

Puede traer cualquier pregunta, duda, vida util, pero a veces

fotografia, idea o inspiracion que tenga. vale la pena no ser

demasiado tacano
(pichicatero)
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