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A row  of Norton  d idn 't  qu ite yield  a lug  at  Los Lunas. But  that 's ok, 

bet ter m e than the b irds. Fun fact , Norton  and Cynth iana have long  

been assum ed to be the sam e g rape but  recent  w ork at  the 

Un iversity of M issouri has show n they yield  d ifferen t  w ines (Norton  

is m ore tann ic and  has m ore phenolics in  general). 

 NMSU Viticulture and Enology Team

Viticulturist: Geraldine Diverres. 
diverres@nmsu.edu

Wine Guy: Don Caldwell.       
dcwine@nmsu.edu

Program Coordinator: José Donnadieu

Intern Extraordinaire: Alena Carson.

We're now up to our final number of 38 total samples, though that's a 
bit misleading as 13 samples have now been harvested. Next week will 
be the last time this year we collect samples in the south, though a few 
will still be mailed to us. We'll continue with the grape analysis from 
ABQ and north until mid-September. 

From what I've heard many are experiencing a compressed harvest so 
far, and much of the big push could be finished by labor day. This 
creates logistical issues in the winery but many of you are quite 
resourceful. Good luck and let me know if we can help. 

https://viticulture.nmsu.edu/
https://classifieds.nmwine.com/
https://aces-cesfas.nmsu.edu/cesfas/wine-analysis.html
https://plantclinic.nmsu.edu/
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Analysis Methods and Notes
Each sample represents a minimum of 100 berries. Berry samples are non-destructive, and are slightly optimistic 
compared to cluster samples but are within 1 brix of true levels.
Brix: via Refractometer. Ripeness and predictor of alcohol. The "ideal" is determined by the style desired. 
pH: pH meter. Microbial stability. Under 3.65 pH is ideal but not always achievable. 
TA: Autotitrator. Perceived sourness (taste). Match with wine style (especially sugar level).
YAN: UV-VIS. Predictor of fermentation health. Most research says 250-350 ppm is ideal. 

Som eone is having  a susp icious am ount  of fun  w h ile g row ing  g rapes... 

https://viticulture.nmsu.edu/
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Vir t ual Of f ice Hours

Unless otherwise noted, 
every Monday, 2-3pm.

 https://nmsu.zoom.us/j/82042824719 
Or dial in, 253-215-8782.

You're welcome to bring any and all 
questions, photos, epiphanies, etc.  

9/5-9/7 Harvest Wine and Music Festival

The Fairgrounds in Las Cruces and the 
Balloon Fiesta Park in Albuquerque.

Up com in g  Even t s

Future Wine workshops

What would you like to see as topics for 
winemaking workshops in the future? Here 
are a few ideas that popped into my head--

- Wine Stability: Cold (tartrate) and 
Hot (protein haze). The how and why.

- Basic Wine Labbery: What does a 
small winery need and what do the 
numbers mean?

- Techniques for Wine Clarity: Settling, 
enzymes, flotation and more

- Wine Flaws: How they happen and 
what can be done to avoid them. 

- Hybrid Wines: Why are they different 
and what should we do about it? 

BE BOLD. Shape t he Fu ture.® | New  Mex ico  St at e Un iversi t y

https://viticulture.nmsu.edu/
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Grow in g  Deg ree Day  Com par ison

Las Cruces, 3/1-8/25 Growing Degree Days Los Lunas: 4/1-8/25 Growing Degree Days
GDDs, 2026: 4428 GDDs, 2026: 3145  
GDDs, 10 year avg. : 4067 GDDs, 10 year avg.: 2923
Rainfall 3/1-8/25/26: 4.92" Rainfall 4/1-8/25/26: 1.48"
Rainfall 3/1-8/25/25: 3.49" Rainfall 4/1-8/25/25: 3.02"

Farmington: 4/1-8/25 Growing Degree Days Alcalde: 4/1-8/25 Growing Degree Days
GDDs, 2026: 2931 GDDs, 2026: 2436
GDDs, 10 year avg.: 2636 GDDs, 10 year avg.: 2111
Rainfall 4/1-8/25/26: 1.40" Rainfall 4/1-8/25/26: 4.68"
Rainfall 4/1-8/25/25: 2.04" Rainfall 4/1-8/25/25: 5.53"

August  27, 2026

These numbers were taken from ZiaMet, a state wide collection of weather stations. Do you know which station is 
the closest to your growing site? Check it at: weather.nmsu.edu/ziamet/
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