Congratulations to the
2015 AWSEF Scholarship Winners

Zachary Cartwright
Jenna Gargrave
Megan Hall
Cain Hickey
Gal Kreitman
Caroline Merrell
James Moss



Zachary Cartwright
PhD Student — Washington State
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Zachary Cartwright is the recipient of the South Carolina -
Tuller Scholarship.

The most common spoilage microorganism in red wines is the

yeast Brettanomyces bruxellensis. Once an infection has occurred,
aromas described as barnyard, horse sweat and Band-Aids can take over
the bouquet of the wine. Therefore, understanding how this
microorganism persists in the winery, and more controversially, the
vineyard, is important to the North American wine industry. Currently Zach
is working on two major projects to investigate the growth and survival
characteristics of “Brett.” First, Zach is monitoring the culturability of this
yeast in grape pomace samples in several Washington State vineyards.
Since pomace is often used as a vineyard fertilizer, it is possible that a
Brett infection in the vineyard could occur over time and affect future
harvests. To test the validity of this hypothesis, Zach will be monitoring
Brett survivability over the course of two years in contained pomace
samples from a variety of wines.

This information may yield processing recommendations for infected
pomace resulting from spoilage incidents. Additionally Zach is examining
how this yeast penetrates a variety of oak barrels based on oak type and
toasting level. By carefully dividing infected oak staves into different
layers, he is learning more about how these factors affect penetration by
Brett. Finally, Zach is currently working on a project to determine the best
steam and time combinations to sterilize infected oak. Since steam is the
most common form of oak barrel sterilization in the North American wine
industry, and since Brett is often associated with oak infections, this
information may lead to more effective steaming protocols.




Jenna Gargrave
Graduate Student — UC Davis

Jenna Gargrave is the recipient of the Columbus, OH AWS
Chapter Scholarship — In Appreciation of the Strength &
Vitality of the Columbus Chapter.

Unlike the traditional laboratory thesis student, Jenna works
with a range of research projects by conducting the hands-
on field and greenhouse work critical to the success of
multiple breeding projects which will lead to the future health
and sustainability of the North American Wine industry.
Jenna’s current projects involve crossing wild Vitis arizonica
species which contain Pierce Disease resistant genes, with
traditional wine grape Vitis vinifera species. Similar trials are
being conducted on a range of grapevine and rootstock
diseases and limitations including powdery mildew,
nematode, and draught and salt tolerant hybrids anticipating
the future water shortages ahead. Grapevine breeding offers
solutions for the growing disease and environmental
pressures.
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Megan Hall

PhD Student — Cornell University

Megan Hall is the recipient of the Banfi Vintners
Foundation / AWSEF Scholarship.

Megan’s graduate research focuses on sour rot, a
disease that develops near harvest that causes a
breakdown in the grape skin through fermentation
and oxidation of the pulp, resulting in the
production of acetic acid. Vineyards across

the Finger Lakes region, and across the world, are
affected by these symptoms, some to the point of
being unable to harvest certain blocks as the
vinegar smell wafts from their grapes. Megan works
with growers throughout the year to understand the
etiology of the disease and to develop management
strategies for the disease. Through antimicrobial
and insecticide sprays, and the

successful recreation of symptoms of the disease in
the laboratory, Megan has been able to develop a
preliminary plan for combating the

disease. By working with the causal organisms of
the disease, and by understanding the reaction
causing the symptoms, Megan is developing even
better lines of defense for growers.
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Cain Hickey
PhD Student — Virginia Tech

Cain Hickey is the recipient of the North Alabama AWS Chapter
Scholarship.

Canopy management and, specifically, fruit-zone leaf removal have
been common viticultural practices. The main goals of fruit-zone leaf
removal are to improve fruit composition and disease

management. Over the course of the last three years, Cain has
evaluated how both timing and extent of fruit-zone leaf and lateral
removal has effected fruit composition and yield components in
three red-fruited Bordeaux varieties that are important to Virginia’s
wine industry: Cabernet Sauvignon, Cabernet Franc, and Petit
Verdot. Results show that pulling fruit-zone leaves aggressively
before bloom reduces yield components but improves fruit quality
whereas pulling fruit-zone leaves aggressively post-fruit set does not
affect yield components and is not detrimental to fruit composition.

It is speculated that anthocyanins are maintained or increased with
aggressive fruit-zone leaf removal because (1) sunlight is necessary
for anthocyanin synthesis, and (2) fruit is not being heated to
temperatures that are detrimental to fruit quality, even in scenarios
of extreme fruit-zone exposure. While disease incidence and
severity were not evaluated, it is generally accepted that open fruit-
zones improve disease management. Thus, Cain’s results are
encouraging for grape growers in humid regions, such as Virginia,
where leaves can be pulled aggressively to optimize both disease
management and fruit quality in popular red-fruited varieties. This
research demonstrates the importance of considering regional
climate when making vineyard management decisions — best
practices in one region may not be the same in another.




Gal Kreitman
PhD Student — Cornell University

Gal Kreitman is the recipient of the Pittsburg Region — Alexis D. Hartung Scholarship.
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Gal’s area of research focuses on thiol-containing compounds in wine. Reductive sulfidic off-odors are characterized as egg-
like, sewage, and burnt rubber, and as such are detrimental to the quality of wines. To control these odors, winemakers
commonly utilize Cu(ll) fining for their removal; however, the overall effectiveness of Cu(ll) fining remains unknown. The
process may lead to numerous undesirable outcomes, which include the loss of varietal thiol aroma, metal-catalyzed wine
oxidation, and the accumulation of reductive sulfidic odors during storage. Gal’s work aims to understand the underlying
mechanism by which copper interacts with various thiol compounds in wine. Gal is hoping his current and future work provides
winemakers with the tools needed to control sulfur-related aroma in wine.




Caroline Merrell
PhD Student — Washington State

Caroline Merrell is the recipient of the Thomas Jefferson AWS Chapter
— George Wessel Memorial Scholarship.

Caroline’s research for the upcoming year will focus on the interaction
of tannins and anthocyanins over time and the subsequent formation of
polymeric pigments in wine. As wine ages multiple chemical changes
occur. Of these reactions two play a crucial role in wine aging. First,
polymeric pigments are formed leading to the stable color in wine and
second, wine tannin polymers degrade. The degradation of tannin
polymers is generally what leads to “softening” of a wine over

time. However, the industry is still lacking knowledge about what factors
impact this degradation and the formation of polymeric pigments.
Previous studies in this area have only looked at a few limited

factors. However, a complete analysis of wine phenolics over time has
not been examined. Caroline’s research will study the effect of cultivar
and berry maturity on the composition of wine phenolics over time. This
research will help us better understand how wines age and the impact
different factors have on final wine quality.



James Maoss
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Graduate Student — Virginia Tech

James Moss is the recipient of the Carroll County, MD — G.H.
Mowbray Scholarship in Honor of Richard & Carmen
Blosveren.

Vineyards in the Eastern United States have been
characterized as possessing high vigor. This excessive
vegetative growth can be to the detriment of wine quality. To
combat vigor, vintners have used cover crops to compete for
nutrients and water. The nutrient competition brought on by
cover crops has led to considerable issues regarding nitrogen
management. Low vine nitrogen can depress vine yield,
thereby directly having a negative impact on the vintner’s
potential revenue. Low berry nitrogen can lead to wines
lacking aromatic intensity and possibly possessing faulty
aromas. The goal of James’ study is to evaluate several
nitrogen management schemes and assess their outcomes
on physiological parameters of the vine, as well as grape and
wine chemistry. James hopes to identify an optimal nitrogen
management scheme which will provide the Eastern vintner
with the most cost effective means to manage this critical
nutrient in an intensively cover cropped vineyard.



