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1. Coming Summer 2005 Program Design by SFI
2. Bill Powers Badger Mountain Interview
3. Harvest Special on Total Foodweb Analysis

Elations from Elaine!

Been working on the compost book, and trying t@vec from the trip back from OZ.

Went to a great meeting on Food, Soil, and Humatnit\un, at Ocean Shores just last
weekend. What a great group of people, and focasatktermining the linkage between
human nutrition, health and the environment. Fegoig talks by many, many people.

Next year the meeting with be in Eugene, Oregod, &l hopes to have field and lab

tours to let people see the linkage between saiklmeplant health and human nutrition.
Please plan on joining us!

Upcoming Events

Sustainable Studies Institute offers free classes!!

All Classes have been cancelled for 2005.

Workshops

SFI Corvallis

Dr. Elaine Ingham teaches three in-depth worksladpise Soil Foodweb, Inc.
Laboratory in Corvallis, Oregon. The workshopsud classroom instruction, hands-on
laboratory work and field demonstrations.

Octoberl5—17, 2005
Introduction to the Soil Food Web
http://www.soilfoodweb.com/04 news/calendar.htm

October 19—20, 2005
Compost Technology
http://www.soilfoodweb.com/04 news/calendar.htm




October 20—21, 2005
Compost Tea Technology
http://www.soilfoodweb.com/04 news/calendar.htm

In-depth description of the three workshops arélabie as a PDF download.
http://www.soilfoodweb.com/04 news/pdfs/05_SSI_\Wardps. pdf
For more information contact Twila at (541) 752-6@8 emailinfo@soilfoodweb.com

Microscope class — September 12, 2005 Registemnim secure your place!
Light Microscope Class - SFI Corvallis

This class will give you the ability to assess yown compost teas. Discover the
difference between fungal hyphae and organic mateognize bacteria, protozoa and
nematodes.

Cost: $200 per person (limit 20) all supplies Wi provided in the class as part of the
fee, as well as the new Microscope Manual, micrpesare an additional cost.

Two scopes have been recommended by Dr. InghamisAlenodel $425.00 or Leica
CME-$1400.00 (includes case). If you want to bryogr own scope please contact us at
the lab to discuss the specific requirements angréeared to “upgrade” if necessary.

To register contact Twila or Nedra at (541) 752&06 emailinfo@soilfoodweb.com

Start thinking about ACRES this December — Dr. iigawill be presenting a seminar on
soil microbiology, with an expert using EM inoculummodify the soil. These
presentations will go hand-in-hand, as Dr. Elaixy@ans what bacteria, fungi, protozoa,
nematodes and microarthropods do in soil to retatnents, suppress diseases, build soil
structure and reduce water use. How are thesegses altered or enhanced by EM?
What specific functions does EM do? A microscoperse will be offered as well, but
participants must bring their own microscopes,nchase microscopes that will be
made available at the course.

September 5—6, 2005

Texas Organic Farmers & Gardeners Assoc.
Compost Technology Workshop

San Antonio, Texas

Contact: Steve Bridgesteve@texasgrown.com

September 7—8, 2005
Texas Organic Farmers & Gardeners Assoc.

Compost Tea Technology Workshop
San Antonio, Texas
Contact: Steve Bridgesteve @texasgrown.com




September 9, 2005

Organic Pecan Field Day

Hamilton, Texas

Contact: Steve Bridgesteve@texasgrown.com

1. Program Design by SFI Available Now

Soil Foodweb is pleased to announce a new, modeth consulting service for our
valued clients, aimed at developing detailed mamegyé strategies optimized to meet the
needs of the individual grower.

Based on information derived from our standarddgadal soil tests, along with client-
provided soil chemistry analysis and managememfyi®f the field, we will work up a
written step-by-step plan, compatible with the mfie available equipment and resources,
for improving the soil biology to remediate probkeand increase yield and quality of the
desired crop(s).

A typical plan will include—but not be limited to-gentification and remediation of
specific problems with soil chemistry (mineral d&fncies or surpluses) and structure
(compaction, saturation), recommendation of neadawyces of quality compost, compost
tea and other amendments, and a detailed schexddeplication of amendments and
follow-up testing. Particular emphasis will be mdan preparing the soil for planting in
the Spring, maintaining its fertility through theogiing season, and proper mulching or
cover-cropping to protect it through the winter.

The yearly registration fee for this program wil $55.00. Please contact us for
more details.

2. Bill Powers Badger Mountain Interview

Organic Grower Profile: Badger Mountain Vineyard

Badger Mountain Vineyard in Kennewick, Washingtoasvestablished in 1982 and
certified organic in 1990. Proprietor Bill Powersught the land as virgin soil and has
since planted wine grapes on 76 acres. The Badgentdin Winery uses all the grapes
produced on this land, and also buys grapes fréwratineyards. They produce 25,000
cases of wine per year, and market it in 46 stéteslUK, Singapore and Japan. Their
wines have won numerous awards over the yearsidimg £ place for Cabernet at the
Los Angeles County Fair (1995) and frequent ribbairthe Eastern and Western
Washington State Fairs.

SFI recently interviewed Mr. Powers. He graciowdiared his thoughts about organic
vineyard management, the unique challenges andch&ay@s of growing wine grapes in a



desert climate, and the growing public interesinganically produced foods. The
highlights of this interview follow:

SFI:  How does your harvest compare, in both quality tatal yield, to conventionally
managed vineyards in the Kennewick area?

BP: Yield is the same, because wine growers restigitl yo concentrate the sugars
and other flavors in the grapes. We do this bycitafrigation: we restrict watering to
reduce leaf and vine growth, which stresses thesvand makes them produce smaller,
sweeter grapes. We get the same number of grapetipter, but they’re about half the
size of juice or table grapes. We harvest aboah4 per acre, as opposed to 15 tons per
acre for juice or table grapes. | personally thimk organic grapes taste a little better, but
that’s hard to quantify. What is easy to quantigythat wines made without sulfites taste
distinctly fresher and better.

SFI. Eastern Washington has a hotter, drier climate thast grape growing regions.
What are the drawbacks and advantages of this?

BP: The main advantage is much less fungal diseaseithewetter climate. We only
get about 6 inches of rain a year, mostly in thetevi and it usually doesn’t rain until late
fall, after harvest. So mildew is rarely a big desh. We have warm sunny days and cool
nights through the growing season. On an averageeayly 5 years we have a severe
winter freeze, which kills back some vines and oeduthe next year’s harvest by around
30%.

SFI:  What are your basic practices for organic vineyaehagement?

BP: We use a Weed Badger for weed control. We planangevetch as a cover crop
between the rows in summer, and mow it down indaténg. We leave the mowed
material on the ground, and don’t disc it in beestist would produce too much
nitrogen and make the vines and leaves grow tdafahe expense of the fruit.

We do a petiole test every spring at bloom timagsess the nutrients in the vine, and
add minerals if needed.

Our soil is mostly volcanic ash from when Mt. Maza(@rater Lake) exploded. All of
Eastern Washington is covered with this to a deptit least 8 inches, and in some of the
valleys it's up to 15 feet deep. It's low in orgamnatter, but high in potassium,
phosphorus and other minerals. pH is around 7.%eSee never had to add lime or
gypsum. It has a good texture for root growth. Waerwthe new vines extensively and
prune them back to establish deep roots.

We produce about 200 tons of pomace every year fraressing 1,500 tons of grapes.
We compost this and apply the compost as a grotesbihg around the poorer vines,
which often gives dramatic improvement.



And of course we use foliar applications of compeatto control Powdery Mildew and
other diseases.

SFI:  How effective is the tea?

BP: It's very effective on certain varieties which leaa natural resistance, but not as
effective on Chardonnay and Riesling. For thesddlabiological fungicide called
Sonata [a Bacillus pumilus culture] which does aredient job. Once veraison sets in
and the grapes start to build sugars, the mildesaeis pretty well over and | go back to
plain tea.

SFI:  How much tea do you have to apply per acre toeaehilisease suppression, and
how do you apply it to get good coverage?

BP: We use 25 gallons per acre. We use an AgriTedeodcand vineyard sprayer
mounted on a tractor and drive between the rowdy lathe season, when there’s less
foliage, we go 2 miles per hour. Later we slow ddwid mile per hour. Sometimes the
big leaves cover the fruit clusters, so we sprajh@&aw from both sides to get as much
coverage as possible.

SFI:  What benefits, other than disease control, dosgmifrom using the tea?

BP: We get better decomposition of the mowed covep.dretiole analysis shows
higher sugar content in the sprayed than the upsgribliage—6% as opposed to 4%.
And the sprayed leaves are big and glossy. Notlhigatinsprayed leaves are unhealthy,
but the ones with tea just look healthier.

SFI:  Your teas test out pretty well, with good biomagbeneficial fungi. What brewer
are you using, and what recipe, to achieve this?

BP: We have Leon Hussey’s improved 500 gallon machive use a mix of 50%
Leon’s fungal woodchip compost, 25% Alaskan Magid &25% vermicompost. This
should give the most variety of microbes. We usen € nutrient mix, 1 pound of alfalfa
meal and 5 pounds of humic acid.

SFI:  What advice would you give to a grower wantingrake the transition to organic
management?

BP: Iwould say go at it wholeheartedly. Buy the begiipment because it's more
reliable. Talk to other growers with years of expece. Most are really good people and
happy to share their knowledge.

You need a good source of compost, that's beeedestd shown to be consistently
good. Never use untested compost. If you're gaingnéke your own, shop around for
the best food stocks you can get.



SFI:  What are your thoughts on the future of organrcagure?

BP: Public awareness and demand are increasing. Eyears ago there were no
organic products in most supermarkets. Now evemsti@am store has an organic
section.

Academia has typically fallen behind growers inegatance. Probably because so much
of their research is funded by chemical compamésen | started out there was nobody
at Washington State University could tell me anyghiBut now they’'ve started their own
organic research farm.

3. Harvest Special on Total Foodweb Analysis

If you know what isn’t there that should be théhen we can fix
it!

Once crops are harvested, it is time to preparsdfdor the next growing season.

To establish what biological amendments are requaewhat levels, it is necessary to
determine the current condition of the soil biology

From August 15 through September 15 2005, SFI Qregl be offering the Total
Foodweb assay package at the reduced price of 20€ample.

For soail, this includes total and active fungialand active bacteria, protozoa,
nematodes and mycorrhizal colonization of roots.

For compost and compost tea, the package includesthe above tests except
mycorrhizal colonization, and adds in E. coli atet&ical conductivity/ salinity.

This special is being offered only by the Oregon lab, and is limited to readers of thisE-
zine. Please mention this notice on your sample subamidsirm. The discount applies
only to the total package, not to individual ass&lease call us at (541) 752-5066 with
any questions you may have about sampling.



