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When I was a winery intern harvest chaos took the form of forklifts 
impaling tanks. In the vineyard, flat tractor tires and grape juice baths 
from following the harvester too closely. Now in my cushy university 
job it takes the form of lost packages. 

Our first sample being harvested in the first week of August wasn't a 
surprise, but the varietal, cabernet sauvignon, was. Picking early can 
mean needing to add sugar to meet alcohol goals, but you'll preserve 
acidity and limit potassium and calcium uptake. I've also heard of the 
first whites for still production being harvested in the south. In the 
north, many varietals are still going through veraison. It's like having 
three different states in one.  
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This week we processed the Los Lunas samples in the beautiful RPM 
building on the CNM campus. Amazing facility. If you have any early 
career employees who want to sharpen their skills, that's the place to 
do it. 

 NMSU Viticulture and Enology Team

Viticulturist: Geraldine Diverres. 
diverres@nmsu.edu

Wine Guy: Don Caldwell.       
dcwine@nmsu.edu

Intern Extraordinaire: Alena Carson.

https://viticulture.nmsu.edu/
https://classifieds.nmwine.com/
https://aces-cesfas.nmsu.edu/cesfas/wine-analysis.html
https://plantclinic.nmsu.edu/
https://www.cnm.edu/programs/programs-a-z/beverage-production-management/home
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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. 

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.  

- 8/11. Regional Meeting at Vivac Winery
- 430-6pm. Come discuss the growing 

season with your neighbors.
- 8/13. Los Lunas Field Day

- 9am-1pm. Come learn from NMSU 
experts in a variety of fields.

- 8/20. Los Lunas IPM Workshop
- 9am-1pm. Learn all about integrated 

pest management with Dr. Joanna 
Bloese.

- 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

New Mexico Regional Grape Meeting @ Vivac Winery

August 11, 430-6pm

Please join us for another regional meeting of grape growers and 
winemakers. These are informal meetings to discuss challenges 
we're facing during the growing season and as we head into harvest. 
It gives us researchers a chance to shape our science to your needs, 
and to learn from each other. Bring your questions and possibly 
your lawn chairs. No registration required. 

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

Las Cruces, 3/1-8/5 Growing Degree Days Los Lunas: 4/1-8/5 Growing Degree Days
GDDs, 2026: 3757 GDDs, 2026: 2543  
GDDs, 10 year avg. : 3435 GDDs, 10 year avg.: 2409
Rainfall 3/1-8/5/26: 4.53" Rainfall 4/1-8/5/26: 1.39"
Rainfall 3/1-8/5/25: 3.4" Rainfall 4/1-8/5/25: 2.23"

Farmington: 4/1-8/5 Growing Degree Days Alcalde: 4/1-8/5 Growing Degree Days
GDDs, 2026: 2363 GDDs, 2026: 1931
GDDs, 10 year avg.: 2143 GDDs, 10 year avg.: 1712
Rainfall 4/1-8/5/26: 1.16" Rainfall 4/1-8/5/26: 4.27"
Rainfall 4/1-8/5/25: 2.03" Rainfall 4/1-8/5/25: 4.43"

August  7, 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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