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Berry Price Survey
Thank you to all members who respond-
ed to NARBA’s email query about your 
berry prices. Below are the results. They 
include 2010 prices (and thoughts for 
2011) or planned prices for 2011. Only 
a few wholesale prices are reported; this 
survey focuses on direct market sales.

 The responses are roughly grouped 
by region, so as not to identify individual 
farms. Organization by region reflects 
production areas more than pricing – 
more important to pricing (and in no way 
indicated here) are closeness to a major 
population center, amount of local com-
petition/supply, income level of customer 
base, and value-added aspects of farms.

Responses have been edited some-
what to make them more consistent in 
style and terminology – though we retain 
both “PYO” and U-pick and both “retail” 
and “pre-pick” for berries that members 
sell already picked to customers, whether 
at the farm, at a farmers market, or a 
roadside stand. 

A few averages could be calculated, 
where there were enough reports using 
the same unit. Average price for PYO 
raspberries was $4.09/lb with $6.00/lb 
as the highest and $2.50/lb as the low-
est. Average price for PYO blackberries 
was$3.74/lb, with $7.00/lb as the highest 
and $2.25/lb as the lowest. Most PYO 
was by the pound, but a few sold PYO 
raspberries by the pint.

Average price for pre-picked/retail 
raspberries was $3.34/half-pint. Unit 
sizes for pre-picked blackberries could 
not be easily calculated, as they were 
sold in more varied units, from half-pints 
to quarts or even gallons.

NEW ENGLAND 
t All PYO, last year’s prices: red rasp-
berries $6.00/lb, black raspberries $7.50/
lb, blackberries 7.00/lb. I may raise the 
red raspberry price this year, such as 
6.50/lb; will probably hold the others. 
We are strictly PYO with a small amount 
of berries; consequently the high prices 

NARBA Creates New Consumer Brochures!
Based on interest expressed by its 
members, NARBA is now develop-
ing two consumer-oriented brochures 
featuring recipes and bramble health 
benefits. There will be one brochure 
for raspberries (red, black, and yellow) 
and one for blackberries. The brochures 
are suitable for many venues: on-farm, 
farmers’ markets, festivals, educational, 
health and cooking events, retail stores 
and supermarkets. Your customers will 
find the information the brochures con-
tain useful and will appreciate and the “added value” of your giving this information 
to them. They will also be encouraged to purchase more berries to try the recipes. 

Each brochure will include: 
Recipes of moderate complexity using •	 lots of berries
Suggestions for simple ways to use berries without recipes•	
Nutrition and health benefits information•	
Raspberry/blackberry measurements (cupfuls in a pound, cups need for a pie, etc.)•	
Information on washing, freezing, and storing berries•	
NARBA’s website as a source for more information and recipes•	

Each brochure will also have a space 
where you can stamp or sticker your 
farm/company information. Those 
interested in larger quantities (5000 or 
more) can arrange to have the bro-
chures customized with their own logo 
and contact information. 

These will be well-designed, high 
quality, full color brochures. And co-
operating through NARBA for design 
and printing makes for a very reason-
able price. If interest continues high, 
 NARBA can create new brochures an-
nually with new recipes and information.

The price for the brochures is $900/1000 and $50/500, plus shipping. For special 
prices for quantities over 5000 and to inquire about customizing your brochures with 
your own contact information, contact the NARBA office at 919-542-4037 or info@
raspberryblackberry.com.

Place your order now
Use the order form on page 4 to 
place your order. Pre-orders will help 
us determine how many to print, so 
please get your order in by May 15. 
We will order extras, but don’t want 
to store too many for too long. We 
expect these brochures to be ready to 
ship by late May. t 
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Briefly Speaking...
At the winter meetings and trade shows I attended, the biggest production issues have 
been two new pests, the Brown Marmorated Stink Bug and the Spotted Wing Droso-
phila. Growers need to be on the look out for these pests as they have been identified 
in many states. The Spotted Wing Drosophila is fairly easy to control with many exist-
ing insecticides; early detection will be key to its control and the reduction of fruit 
loss. The Brown Marmorated Stink Bug is very hardy and will take a lot more effort 
to control. Thanks to the efforts of many growers and extension specialists, this pest is 
being studied to determine the best method for control. (See the article on page 8.)

The winter meetings also provided us with more ideas on ways to sell more fresh 
and processed fruit. One thing I have realized is that our food safety efforts also help 
our direct market sales. Our pick-your-own customers recognize that our hand wash-
ing stations and clean bathrooms are a reflection of good agricultural practices. Some 
very small changes have been very rewarding. Preparation and planning for increased 
food safety could be beneficial. Now is the time to take a hard look at food safety  on 
your farm and what you could do to reduce risks,  improve customer satisfaction and 
trust, and perhaps improve worker satisfaction as well. What are you doing on your 
farm? 

NARBA is progressing with plans to have our 2012 annual meeting in Sandusky, 
Ohio, in conjunction with the Ohio Produce Growers and Marketers Association, with 
some speakers and topics already decided. Mark your calendars for January 16-18, 
2012, and plan to attend. NARBA vice-president Nathan Milburn is chairing the plan-
ning committee, so contact him or the NARBA office if you have suggestions for the 
conference.

Wishing everyone the berry best season in 2011!
Nate Nourse, NARBA President

The BRAMBLE is a quarterly publica-
tion of the North American Raspberry 
& Blackberry Association (NARBA), 
formerly the North American Bramble 
Growers Association (NABGA), and is 
a benefit of membership in the associa-
tion. For sample copy, reprint permision, 
membership information, and advertising 
rates, contact 

NARBA
1138 Rock Rest Road
Pittsboro, NC 27312  USA
Phone: 919-542-4037
Fax: 866-511-6660 (toll-free)
E-mail: info@raspberryblackberry.com
Web: www.raspberryblackberry.com
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Raspberry & Blackberry Commission 
and other Oregon berry groups. For more 
information, visit www.oregonberryfesti-
val.com or contact Cat  McKenzie at 541-
456-2264 or catmc@peak.org. 

January 16-18, 2012 – North American 
Raspberry & Blackberry Conference, 
at the Kalahari Resort in Sandusky, Ohio, 
in association with the Ohio Produce 

E V E N T S
April 26 – High Tunnel Berry Produc-
tion Workshop, Radisson Hotel, 700 
Elm Street, Manchester, NH. $30/person; 
register by April 19. For more informa-
tion, contact Suzanne Hebert at 603-862-
3200 or suzanne.hebert@unh.edu. Online 
registration at www.events.unh.edu/Reg-
istrationForm.pm?event_id=8398

June 22-26 – 10th International Ru-
bus and Ribes Symposium, Zlatibor, 
Serbia. For more information visit 
www.x-rubusribes.agrif.bg.ac.rs/, email 
x.rubusribes@agrif.bg.ac.rs

June 27-29 – Berry Health Benefits 
Symposium, Westlake Village, CA, 
sponsored by the National Berry Crops 
Initiative, of which NARBA is a mem-
ber. Visit www.berryhealth.org for more 
information.

July 22-23 – Oregon Berry Festival, in 
Portland, OR. Sponsored by the Oregon 

Growers & Marketers Association. Mark 
your calendar!
Contact NARBA to have bramble-related 
events included here and posted on our 
web calendar.

Virginia Berry Conference Presentations Available
The Fourth Annual Virginia Berry Production and Marketing Conference took place 
on March 17 at the Cooperative Extension facility of Virginia State University in 
Petersburg, VA. A total of 215 people, mostly Virginia growers, participated in this 
conference.  Dr. John Clark from the University of Arkansas and Dr. Marvin Pritts 
from Cornell University were the main speakers for this conference, and they spoke 
about new blackberry varieties and high tunnel raspberry production respectively.  
Also speaking were Dr. Hannah Burrack from North Carolina State University (Ber-
ry Crops Pest Management), Ken Hopps from Sun Belle (The Future of Berry Crops 
In the U.S.), and Winn Morgan from Fall Creek Nursery (The ‘A to Z of Blueberry 
Production and Marketing) The conference participants also had a chance to tour Vir-
ginia State University’s high tunnel and field berry crops research and extension sites. 

If you are interested in accessing the presentations from this conference, visit 
http://tinyurl.com/vsuberry2011. To see a video of Dr. John Clark’s presentation visit 
http://vsuag.net. t
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continued next page

glad they appreciate our fresh, ripe taste 
and flavor – that is really the premium 
that we offer and worth a premium price! 
We do provide a $2 discount per gallon 
of 8 pints picked. We have a lot of U-Pick 
customers who pick high volumes for 
freezing for year-round use.
t PYO for red raspberries $4.29/lb, over 
3 lbs $3.89/lb.; blackberries $2.39/lb; 
black raspberries $4.29/lb, over 3 lbs 
$3.89/lb. 

SOUTH
t Last year (all blackberries), PYO $3/lb; 
pre-pick pint $3.50; pre-pick quart $5.50. 
Our thoughts for 2011: pre-pick pint 
$4.25; pre-pick quart $6.25. I know these 
are significant jumps, but we always run 
out and compared to others feel like we 
have been extra low. 
t Blackberries, pre-pick, for $4/quart, 
$6/ 2 quarts.  Wholesale was $5/2 quarts.  
t Blackberries $2.25/lb. U-pick, in-
creasing from $1.75/lb. This will be the 
first change in over 5 years for us. Some 
family members want to go higher ($3), 
others want to wait a year. Our pre-pick 
price will be $6/quart (1.5 lb) or $24/
gallon (6 lb) if the above survives fam-
ily scrutiny.  Last year’s pre-pick price 
was $5 and $20, and our pre-pick prices 
sometimes change during the season 
depending on what we have to pay to get 
them picked.
t Our blackberry prices for 2011 will be 
PYO $3.00/lb and pre-pick $4.00/lb.
t Blackberries, wholesale through na-
tional marketer, in the $12-14 range for 
flats of 8 12-oz clamshells.
t We will be charging the same prices 
for blackberries as we have for the past 3 
years: PYO for $18/gallon, pre-pick $4/
pint at the farm; $5 a pint at the Farmers 
Market.

MIDWEST/WEST (not OR, CA, WA) 
t $2.50/pint U-Pick for fall red raspber-
ries and blackberries in 2010.  Not sure 
about 2011, but will have to charge more.
t Last year, $33/flat of 12 pints of black-
berries, wholesale, delivered and guaran-
teed fresh.
t Blackberries, black raspberries and 
red raspberries $6/pint and $4/half-pint; 
Goldens $4/half-pint, at big city farmers 
markets. Wholesale prices were by the 
flat only and ranged from $55 to $60 a 

Setting your prices
A few thoughts to consider when set-
ting direct market berry prices. 
•	Most	customers	come	to	your	farm	

for more than your berries. They are 
looking for a “farm experience”. If 
they have a good time, they are not 
going to quibble about a few cents.

•	Volume	discounts	can	move	fruit	
when you have a large amount, and 
help out big families and those who 
freeze berries.

•	Five	cents	price	increase	can	be	the	
difference between making a profit 
and losing money, but be hardly 
noticeable to customers.

•	Some	growers	prefer	to	do	a	large	
price increase at one time rather than 
“nickel and dime” every year. Then 
you only have to do the explaining 
once. 

•	Higher	gas	prices	affect	you;	they	
may also be on the mind of custom-
ers driving to the farm.

•	Those	non-rounded	prices	do	work	
psychologically: $3.89 or $3.99 
really does feel like a lot less than 
$4.00. But they can be a pain to deal 
with unless you have a scale or cash 
register that can do the math.

•	Sales	by	the	pound	on	PYO	keep	
people from overfilling containers.

•	 Don’t	 worry	 too	 much	 about	 the	
competition; stand by your prices and 
your product. In a price war, every-
one loses.

(we are still far from break even on 
these items, considering the cost of labor 
expended to weed, prune, tie canes to 
trellis wires, etc, several times during the 
season). We are picked out very quickly 
(many people leave disappointed that we 
have none left). Obviously these are not 
a major source of revenue for us. We are 
in an area with fairly high population 
density and considerable wealth.

t Raspberries: PYO $4.99/lb, retail $3.99/
half-pint, wholesale $30-32/flat. Black
raspberries, retail $4.29/half-pint, whole-
sale $34-35/flat. Blackberries, retail 
$3.79/half-pint, wholesale $30/flat. 
t Raspberries (last year) retail $3.00/
half-pint or $5.00 for 2 half-pints. PYO 
$4.00/lb, which equals about $3.00/pint. 
We retail as half-pints only as we feel that 
in pints they smoosh too easily from the 
weight and they do not cool fast enough. 
We charge PYO by the pound because 
people pile them high if you charge by 
the pint, and it prevents a lot of hassle 
on this. We do tell them before they pick 
how much it is a pint average though, so 
they feel okay about it. (Weight of pint is 
3/4 lb.) Our biggest problem with PYO is, 
they eat too many while picking. Would 
love a solution to that! This year’s price is 
up in the air. 
t Raspberries PYO $2.75/pint, $1.75/
half-pint. Retail at the farm, $2.50/half-
pint, $3.25/pint, $39/flat of 12 pints, $30/
flat of 12 half-pints.
t From USDA New England Ag Statis-
tics for 2010, average for raspberries by 
the pound (point of first sale): ME: $4.90, 
MA: $5.80, NH: $5.35, VT: $4.80.

MID-ATLANTIC
t U-pick raspberries and blackberries, 
$4.35/lb. At our market, $5.35/pint for 
both raspberries and blackberries.Whole-
sale raspberries, $30/flat of 12 pints 
(never enough blacks for wholesale).
t We will charge $3/pint U-Pick for 
primocane raspberries and our thornless 
blackberries, up 50 cents per pint from 
last year. Many of our customers tell us 
that stores shipping in fruit from abroad 
or from distant regions could give their 
berries away, they would still come to 
pick fresh, locally grown berries! We are 

Berry Price Survey
continued from front page 

flat. Will not know 2011 prices until after 
spring frosts.
t Black raspberries, $4.00/lb PYO; $5.00 
retail, depending on the crop.
t Last year, raspberries: U-pick: $2.25/
pint; retail: $4/pint. Blackberries: U-pick: 
$2.25/lb, retail: $4/pint early season, $3/
pint during peak season.
t We raised our prices for the 2010 sea-
son and will probably keep them at this 
level for 2011. Both black raspberries 
and red raspberries, all pre-pick, $4.50/
pint and $2.50/half-pint. 
t $4.25 lb for PYO blackberries, we pro-
vide the containers. Pre-pick, $3.00/6 oz. 
at the local farmer’s market. We will start 
at $3.00 but really don’t know what the 
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Berry Price Surve
continued from previous page 
market will bear.
t Red raspberries $4.50 lb for PYO; 
pre-pick $3.50/half-pint (clamshell) and 
sometimes 3 for $10. Predict same prices 
this season.
t $3.75/level pint for PYO raspberries 
and $5.50/pint pre-pick raspberries, fall 
varieties only.
t For both blackberries and raspberries, 
$3.50/half-pint and $6.00/pint at the local 
farmer’s market.
t Raspberries 3.15 /lb PYO, retail $2.89/
half-pint. Blackberries 2.60/lb PYO, 

Estimated Sales Prices in the USA

Mexico Product  2010 - 2011 Season 

 WEEK 
 Blackberry 

6 oz Box 
 Raspberry 6 

oz Box 

38     22.00     20.00 
39     22.00     20.00 
40     22.00     20.00 
41     20.00     20.00 
42     18.00     19.00 
43     18.00     19.00 
44     16.00     19.00 
45     16.00     20.00 
46     14.00     20.00 
47     12.00     22.00 
48     12.00     22.00 
49     13.20     26.40 
50     12.00     26.40 
51     13.20     26.40 
52     15.40     26.40 
1     17.60     30.80 
2     15.40     30.80 
3     13.20     33.00 
4     13.20     30.80 
5     15.40     27.50 
6     15.40     27.50 
7     15.40     26.40 
8     15.40     26.40 
9     15.40     26.40 
10     14.00     26.40 
11     13.00     25.30 
12     13.50     25.30 
13     13.20     25.30 
14     13.40     25.30 
15     12.50     24.20 
16     11.50     24.20 
17     11.40     24.20 
18     11.25     23.10 
19     11.00     23.10 
20     11.00     23.10 
21     11.00     22.00 
22     10.75     20.00 
23     10.75      - 
24     11.00      - 
25     11.00      - 

Raspberry & Blackberry Brochures Order Form
Name _________________________________________________________________

Mail address ____________________________________________________________

_______________________________________________________________________

UPS address if different ___________________________________________________

Daytime phone __________________________________________________________

Price:   $50/500 brochures   $90/1000 brochures    Shipping: $10/500  $15/1000

Order in multiples of 500 only.  You can combine brochures types for totals. (For example, 
1500 raspberry brochures and 500 blackberry brochures is $180 plus $30 shipping.)
Additional shipping charges to Canada or other countries.  For orders over 5000, con-
tact NARBA for pricing and/or custom imprinting with your own information.                             
Please send preorders by May 15.

 Quantity  Cost

Raspberry brochures    _________ ____________

Blackberry brochures _________ ____________

 Shipping  ____________

 Total  $___________

 Check (U.S. $ only)      Visa      Mastercard      Discover

Card #: ____________________________________________________Exp._________

Send to NARBA, 1138 Rock Rest Rd., Pittsboro, NC 27312   Fax: 866-511-6660

NEW!   NEW!   NEW!   NEW!

$2.93/pint retail. Quantity discounts. 
Prices holding same as last year. We are 
seeing more PYO and less pre-pick for our 
customers.

CANADA
t Last year PYO raspberries $2.50/lb, 
pre-pick $5lb. The Canadian dollar is a 
little higher than the U.S. at the moment!!
t Raspberries at $4/pint, blackberries $5/
pint, black raspberries $5/pint, all retail, 
we don’t do PYO. Prices will remain the 
same as the economy is still not letting 
farmers raise the prices even if gas and 
labour costs all went up. 
t Raspberries $3/lb PYO, $6.50/lb retail. 
Wholesale: about $22- $24 for 12 X 170 
gr. These are 2010 prices; I think it will 
be the same in 2011. 

MExICO
Writes José Luis Bustamante, an At-
Large member of the NARBA Executive 
Council, in late March, “We currently 
sell a 4.5 lb. box containing twelve 6 oz 
containers of blackberries at $14 dollars 
average (that’s for weeks 12 and 13). The 

MARkET STATISTICS
USDA Ag Marketing Service Fruit 
and Vegetable Reports: www.mar-
ketnews.usda.gov/portal/fv. Many 
different reports can be found here or 
generated, state reports to shipping 
point or terminal market reports, to 
various summary berry reports.

table shows last year prices and this year 
estimated. We expect volumes for May 
are going to be less than last year, and 
very likely we will finish by the end of 
May if weather permits.”
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World Famous Doyle’s Thornless Blackberry
Look what you can get from one plant

DOYLE’S THORNLESS BLACKBERRY INC.
1600 Bedford Road • Washington, IN 47501
Tom Doyle 812-254-2654 fax 812-254-2655

tomdoyle@fruitsandberries.com
www.fruitsandberries.com

THOMAS E. DOYLE
(6/26/1900–1/13/01)

Totally thornless and does not sucker
Yields 10–20 gallons per plant!
Proven producer since 1975!
Grows from Alaska to Florida

ALL 50 states
Just one Doyle Thornless Blackberry yields 

more than 30 ordinary plants!
Large, Sweet, Juicy Berries—sooo good!

Adapts to patios and 
small yard – 
a big plus.

No other blackberry compares to the Doyle!
Great for commercial growers.

$5.00 at the market or
50¢ from your backyard!

at the same time as the bramble crop 
peaks. Don’t let weeds get out of con-
trol.

q Weed control is best done earlier in the 
season before harvest commences. 

q Hand-weed perennial weeds in and 
around plots.

Insect and disease scouting 

The period of time in the spring when the 
plant is flowering is the most important 
season for control of insects and diseases. 
Know what your pests are and how to 
control them.

Water management
q Bramble plants need about 1”-2” 

water/week. This amount will be espe-
cially critical during harvest. 

q In the South consider installing an 
overhead system for evaporative cool-
ing.  Turn on once or twice a day from 
10 am to 3 pm for short periods of 
time (approx. 15 minutes) until mid 
afternoon.

Nutrient management
q Apply second half of nutrients if doing 

split application.

Marketing and miscellaneous
q Service and clean coolers.
q Make sure you have enough containers 

for fruit in the coming season.
q Prepare advertising and signage for 

your stand.
q Contact buyers to finalize orders.
q Hire pickers.
q Prepare signage for field orientation; 

it is easier to tell pickers where to go if 
rows are numbered.

Spring 
Bramble 
Chores

This list was developed by Dr. Gina 
Fernandez, Small Fruit Specialist at NC 
State University and reviewed by Dr. 
Marvin Pritts at Cornell. Chores and 
timing may be somewhat different in your 
area or for your cropping system.  

Plant growth and development
q Plants deacclimate quickly
q Bud differentiation (additional flowers 

formed)
q Bud break 
q Flowering
q Primocane emergence

Pruning and trellising
q Finish pruning and make sure all 

floricanes are tied to the trellis before 
budbreak.

q Rotate shift trellises to horizontal posi-
tion before budbreak; rotate to upright 
position immediately after flowering.

Weeds
q Weed growth can be very vigorous 

Bulletin Board
We are looking for a farmer/source of 
raspberries for our wine  production 
in VA.  We’re looking for fresh, but 
frozen may be an option.  We need 
150 lbs. of both Black and Red 
Raspberries.  Mary Beth and Matt 
Barbagallo, 29 Vines, 540, 338-1115, 
Purcellville, VA, 29vines@gmail.com.

Mark Your Calendar for NARBA’s 
next conference, January  16-18, 2012 
in Sandusky, Ohio, with the Ohio Pro-
duce Growers & Marketers Congress. 
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krause Berry Farm
By Judie Steeves. Edited from an article 
in the Spring 2011 issue of British Co-
lumbia Berry Grower Magazine.  To  sub-
scribe (for free) visit www.bcberrygrower.
ca. A link to the original story may be 
found at www.berriesnw.com/SFU/2011/
SFU03-29-11.pdf . Additional informa-
tion, from NARBA’s conversation with Alf 
Krause, is included within brackets [    ].

It all began with a couple of acres of 
berries that provided enough income in 
the summer to pay for college tuition in 
the fall. But today, Krause Berry Farms 
in Langley, British Columbia is a 170-
acre diversified, agri-tourism operation 
still operated by the Krause family.

During the mid-1970s, Alf Krause and 
his brother grew strawberries there in the 
summer and sold them to a processing 
plant. They’d grown up on a poultry farm, 
but had little experience with berries.

“We learned as we went along. 
Friends of my parents were instrumental 
in helping us out,” commented Krause, as 
he looked back on those early days.

He made the decision to farm full-
time and went on to study agriculture at 
the British Columbia Institute of Technol-
ogy while running the farm—harvesting 
cauliflower and brussels sprouts between 
classes. More acreage became available 
about the time he completed his school-
ing and the farm operation evolved and 
expanded. 

[When they started, everything went 
to processing. However, as prices were 
low, they turned to retail sales and U-
pick berries.]  Their retail sales area 
expanded from a van to an 8x8-foot shed 
to a 20x24-foot shed. By 1995 it was a 
an enclosed structure so it could operate 
beyond the short berry season.

“It was a long road. We didn’t just open 
up the way we are today,” noted Krause.

Starting with the two brothers, then 
Alf and Sandee Krause and their growing 
family, the farm today employs some 60 
full- and part-time people, including a lot 
of high school and university students. 
There’s a core group of eight people, but 
50 or more can be added during the pick-
ing season, beginning with strawberries 
in June.

Since the farm was not located on 
a main road, it was necessary to bring 
people to the farm. The goal has always 
been to give them something to come out 
for; something different, explained Alf. 

By the 1980s the Krause family saw 
changes in the wind and found that people 
wanted something new, so farms either 
had to change or they had to stop selling 
produce off the farm and concentrate on 
producing large volumes of produce.

“The farm experience is important 
to people. They want quality, not cheap 
produce. So, you need to have a good 
set-up that will leave everyone who visits 
satisfied,” explained Krause.

“On the whole, we enjoy it. Sandee’s 
focus is to make it exciting every year 
for people. She has the consumer back-
ground,” he adds.

The feature though, is still the food 
product, not the entertainment, he 
emphasizes.“We need to keep it in con-
text with what we like doing. While the 
hardest task is getting customers out to 
the farm, once there we try to make op-
portunities for them to purchase some-
thing that’s different,” he notes.

“It would be easier and the returns 
might be better, but we don’t want to be a 
hotdog stand. Hotdogs are not about our 
farm. What we produce makes us unique. 
We are a berry farm,” he explains.

So, products such as berry pies, 

smoothies, shortcakes, cream cakes, turn-
overs and tarts are available at the farm, 
along with preserves such as jams, jellies 
and syrups.

Along with the 30 acres each of 
strawberries, raspberries, blueberries 
and blackberries, they also grow aspara-
gus, green beans, corn, nugget potatoes, 
artichokes, pumpkins and squash. From 
these crops, they also offer value-added 
products for sale from the wraparound 
porch and retail store such as corn buns, 
field asparagus bread, corn pizza, corn 
chowder soup, and pickles.

On the porch, visitors can sit and 
enjoy fresh roasted corn pizza, short-
cakes, pies, cakes and berry milkshakes 
or smoothies.

A window to the heart of the farm 
kitchen allows visitors to watch staff bak-
ing the pies and other products available 
for purchase.

There’s a fenced play yard for young-
sters, and there are a few farm animals, 
including Laddy the miniature horse, 
Squeaky the donkey, and Jake and Jerry, 
Belgian crosses who pull the wagon that 
takes visitors on a tour of the farm.

Although retail is the focus, they also 
sell wholesale, concentrating on taste and 
quality rather than price.

The Krauses take a ‘whole farm’ ap-
proach, using environmentally-friendly 
methods, although they are not certified 
organic.They’re also sensitive to the com-
munity. Parking is always an issue. They 
wanted to be good neighbours and didn’t 
want people parked all over the road at 
the entrance to the farm, so they had to 
sacrifice farmland for a parking lot.

They grow Malahat, Chemainus, Cas-
cade Delight, Heritage and Coho rasp-
berries; Totem, Rainier, Reliant, Clancy, 
Stolo and day-neutral Albion strawberry 
varieties; and Duke, Bluegold, Brigitta, 
Liberty and Bluecrop blueberries.

[“Probably my favorite of our rasp-
berries is Malahat (a British Columbia-
bred variety),” says Alf Krause. “It is the 
earliest, has nice fruit, and can be ma-
chine harvested at the end of season. The 
biggest issue is with root rot. Cascade is 
also really nice; it is a huge berry, but has 
sunburn issues. Chemainus is my new-
est favorite, but since it is mid-season, 
doesn’t help us a lot in the marketplace. 

F A R M  P R O F I L E

Alf and Sandee Krause. Photo by Judy 
Steeves.
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We don’t grow Meeker, the most com-
mon processing variety. 

We also grow blackberries. I started 
with the thorny varieties and realized that 
for U-pick and what we wanted it was 
too expensive labor-wise, and tore them 
out again within two years and planted 
Loch Ness, a trailing blackberry from 
Scotland. The canes get up to 15-20 feet 
long. Its problem is that it gets crown 
gall, but seems to grow through it. It also 
takes a full week to get full flavor after it 
gets black and pickers have to be able to 
distinguish when it is really ripe. It has 
a long season and can hang a long time 
ripe. We also have Chester, Black Dia-
mond, and Triple Crown.” Notes Krause, 
“Blackberries have been a bit of a hard 
sell. We are inundated with wild blackber-
ries, but people began to realize they’d not 
get all scratched up if they pick here.”]

“Six weeks is too short a season in 
which to build a destination place. It’s a 
commitment,” comments Krause. 

From a strictly summer operation, 
Krause Farm has grown to include the 
Thanksgiving and harvest-themed fall 
months when squash and pumpkins, corn 
and late berries are available.

It used to be that even August was 
a slower month, so they pickled that 
month, but now there are later season 
strawberries and raspberries available 
and blueberries as well to fill in the gaps 
in the season.

Now, they also re-open for a six-
week Christmas-themed farm experi-

ence, where since 2002, they’ve offered 
specialty baking, gift baskets, frozen pies 
and Christmas-theme items. Now 500 
people a day visit for the Christmas farm 
experience.

It fits in well with neighbouring 
Christmas tree farms, turkey operations, 
an equestrian centre, an apple orchard, 
lavender farm, alpaca farm and winer-
ies to attract visitors for a variety of farm 
experiences in one rural area.

Alf and Sandee have brought up their 
six children on the farm. Sarah, Grayden, 
Tanner, Jared, Holly and Tracey have all 
worked in the operation, but only one 

went into agriculture and works full-time 
on the property.

“We want them to have other experi-
ences. We don’t want them to feel they 
have to become involved.” 

[Looking towards the future, Krause 
says, “We always want to get more pro-
ductive. We’ll be planting more day-
neutral strawberries, looking for a longer 
season. We always want to lengthen the 
season, although that means we’re also 
working longer. In ten years, I can see 
we will want to be doing less than we are 
now. We hope the kids will want to do 
more, and if not, we’ll cut back on what 
we do.”

In an area where most berry grow-
ers raise for wholesale and processing, 
Krause Berry Farm is an oddity. “There 
are about 30-40 berry growers around 
here,” says Krause, “but only a hand-
ful of us direct market. Our goal is to do 
as much retail as we can.” He estimates 
that they sell about 65% of their crop at 
the farm, including those used in pies, 
smoothies, and other on-farm products, 
and 35% wholesale. “The ‘local foods’ 
movement has really helped us,” says 
Krause.

 “To go retail or fresh market or 
added value is a lot more work than what 
we are used to on the West Coast, but 
we wanted to be in control of our own 
destiny,”] t

Customers on the porch. Photo courtesy Krause Berry Farm.

Customers near the market; berry fields are on the right. Photo Krause Berry Farm.
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Brown Marmorated Stink Bug on Caneberries:  
Review of the past and prospects for 2011
By Douglas G. Pfeiffer and Laura M. 
Maxey,Virginia Tech, Blacksburg VA

In late summer and fall of 2010, 
a new pest caused alarm to tree fruit, 
grapevine and berry growers: brown 
marmorated stink bug (BMSB), Halyo-
morpha halys (Stål). While 2010 was 
the first year that this invasive insect 
impacted our fruit crops in a big way, it 
has actually been present in our region 
for several years. It became established 
in eastern Pennsylvania in 1996, though 
not formally identified until 2001. It 
spread to neighboring states, identified in 
NJ in 2002, MD in 2003, and in VA and 
WV in 2004. It is now found in about 30 
states, including the Pacific Coast states. 
In 2008, it was reported from Europe 
(Switzerland). The pattern in Virginia and 
elsewhere was for the population to take 
a couple of years until it became a nui-
sance in houses in the fall, as bugs were 
seeking a place to overwinter, and then 
1-2 years after that, numbers became 
high enough to create significant injury 
in crops.

The adult (Fig. 1) has a typical stink 
bug shape, flattened, broad and shield-
shaped. Females are slightly larger than 
males (length 16 mm, 14 mm, respective-
ly, and width 9.0 mm, 8 mm, respective-
ly). Adults are brown, flecked with white 
(giving the common name marmorated, 
or marbled). The edge of the abdomen 
has alternating dark and white spots, and 
there are white bands on antennae and 
tibiae. These white markings make it easy 
to tell BMSB from the native brown stink 
bug, formerly one of the most frequently 

collected stink bug species in the East. 
Eggs are barrel-shaped, laid in groups of 
about 28 (Nielsen et al. 2008a). Nymphs 
in general resemble the adults (as in other 
stink bugs), but have markings of red and 
white on the abdomen (Fig. 2).

BMSB has an extremely wide range, 
feeding on about 300 species (Nielsen 
and Hamilton 2009) . There is a distinc-
tion in stink bugs between hosts used 
as oviposition sites with subsequent 
nymphal feeding and developmental (re-
productive hosts), and hosts used simply 
as adult feeding sites (feeding hosts). In 
this regard, BMSB is more severe than 
most of our native stink bugs. While 
brown stink bug uses many fruit crops 
as feeding hosts, BMSB uses these crops 
as reproductive hosts. Therefore nymphs 
are present to increase the level of injury 
inflicted on the crop.

In the mid-Atlantic region of the 
US, there are still important gaps in our 
knowledge of this insect, even in some 
areas of its basic biology. A single gen-
eration has been reported in the area of 
its first American establishment (Penn-
sylvania and New Jersey), but only as far 
south as the panhandle of West Virginia 
and northern Virginia, there appear to be 
two. In its native China, up to 6 genera-
tions have been reported, so the seasonal 
phenology as BMSB spreads through the 
southeastern US remains to be deter-
mined.

In Japan, where BMSB is an impor-
tant pest of horticultural crops, trees in 
the genus Prunus are used as reproduc-
tive hosts. Overwintered adults appear on 
trees in early June, and females already 
have eggs ready for oviposition. Trees 
contain developing nymphs all season 
(Funayama 2007).  After the final molt 
to the adult stage, a further 14 days are 
required for sexual maturation (Kawada 
and Kitamura 1983). In West Virginia, 
with two distinct generations, BMSB 
completed development from egg to 
adult in about 50d under field conditions 
(Leskey et al., unpubl. data). A modeling 
study in NJ, with one annual generation, 
estimated that 537.63 DD are needed for 
total development (egg to adult eclosion). 

An additional 147.65 DD are needed for 
the two-week preovipositional period of 
the female (Nielsen et al. 2008a).

Nielsen and Hamilton (2009), work-
ing with BMSB in NJ, reported that eggs 
were first seen on Paulownia tomentosa 
Thunb. Ash (Fraxinus americana L.) was 
an important mid- and late season host 
for adults. Nymphal abundance shifted 
among hosts during the season. P. tomen-
tosa supported high densities early in the 
season, while Viburnum opulus cv. amer-
icanum Aiton was a preferred mid-season 
host. In late season, the highest nymphal 
densities were found on Viburnum pruni-
folium L. and Rosa rugosa Thunb. Given 
the univoltine cycle determined in this 
study, the shifting nymphal population 
reflects adults changing their preferred 
oviposition sites. Abundance of nymphs 
was strongly associated with maturing 
fruit or pods.

In addition to the defensive odors 
which give stink bugs their common 
name, bugs in this family use male-
produced aggregation pheromones. An 
aggregation pheromone has not been 
specifically identified for BMSB, though 
this is an active area of research. How-
ever, in Asia, it has been attracted to the 
pheromone of another east Asian pen-
tatomid, Plautia stali Scott (Aldrich et 
al. 2007). This compound attracts female 
and male adults, as well as nymphs of 
BMSB (Khrimian et al. 2008). Using this 
material, BMSB has been detected in 
traps in Maryland, and since 2004, when 
it was undetectable, until 2008, it has 
become more commonly trapped than 
the green stink bug, Acrosternum hilare 
(Say), which responds to the same chemi-
cal (Aldrich et al. 2009). This attractant 
will be used in research programs in vari-

Figure 1. Adult brown marmorated stink 
bug.

Figure 2. BMSB nymph.
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ness compared to the control treatment 
(Coombs and Khan 1998). Stink bugs 
can contaminate raspberries with an of-
fensive odor, and can further contaminate 
mechanically harvested berries (Kieffer 
et al. 1983). Berries present in the main 
primocane-bearing period are at greater 
risk than those in the normal floricane-
fruiting period (Spangler et al. 1993). 
Stink bug injury to ripening raspberries 
from feeding during the ripening period 
was identified as small holes between 
drupelets; stink bug excretions also 
ruined fruit (Maxey and Pfeiffer 2009). 
Feeding earlier in bud development may 
lead to bud necrosis and death; Fig. 3 
illustrates raspberry bud with presumed 
BMSB injury.

Management of BMSB
Biological control: A tachinid fly in the 
genus Bogosia was reported parasitizing 
BMSB in Japan, the female laying an 
egg on the pronotum of the bug. After 
entering the host, the larva consumes the 
reproductive system; the bug is steril-
ized after the larva leaves the host to 
pupate. Parasitism of nymphs also has 

been observed (Kawada and Kitamura 
1992). Parasitization rates were reported 
between 6-7% (Kawada and Kitamura 
1983) and greater than 10% for over-
wintering adults (Kawada and Kitamura 
1992). However, tachinids in the U.S. 

ous states in 2011, as we seek to improve 
our understanding of this pest’s life cycle 
timing and distribution.

In a preliminary survey of stink bugs 
present in primocane-bearing raspber-
ries in Southwest Virginia (Maxey 2011), 
brown stink bug made up 48.1 % of the 
overall species composition (13 spe-
cies total; BMSB was not detected). 
This survey took place the year before 
BMSB reached high levels in Virginia 
fruit plantings; sampling will continue to 
determine whether BMSB will come to 
dominate the stink bug fauna in caneber-
ries.

Injury to caneberries by BMSB
Little work has been done on feeding 
effects on small fruits and grapevines. 
Various stink bugs have been reported to 
cause injury on caneberries and straw-
berries, along with other fruit-feeding 
hemipterans, such as tarnished plant bug 
and related mirids (Spangler et al. 1993). 
In Australia, another stink bug, Plautia 
affinis Dallas, when fed on raspberries 
for two weeks caused fruit to be distort-
ed, discolored, and with reduced firm-

Figure 3. Raspberry bud with presumed 
BMSB injury.
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Continued on page 11
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BMSB on Caneberries
Continued from page 9
have not been found to be successful 
against this species, according to research 
in Delaware. In an 8-week survey in 
China, Koppel (2010) found BMSB us-
ing four different host plants in Nanjing, 
Kunming, and Xi’an. Eggs were parasit-
ized by Trissolcus halyomorphae Yang, a 
parasitoid attacking BMSB. This spe-
cies was described only the year before; 
parasitization rates can reach 70%, with 
annual mean parasitization of 50% (Yang 
et al. 2009). Our native egg parasitoids 
have not been effective so far. A picorna-
like virus was found infecting the brown-
winged green bug, Plautia stali. The 
virus was named Plautia stali intestine 
virus (PSIV). It was also found infecting 
BMSB. Infected P. stali have an adult life 
span of about 13 days, compared with 
about a month in non-viruliferous adults 
(Nakashima et al. 1998).

Chemical control: Effective control 
of BMSB using insecticides has been 
difficult. The most effective classes have 
been the pyrethroids and the neonico-
tinoids. While it is possible to reduce 
populations immediately after a treat-
ment, it is more difficult to prevent other 
individuals from re-establishing. In a lab 
study, bifenthrin was found to be highly 
toxic (Nielsen et al. 2008b). Other pyre-
throids tested, of overall similar toxicity, 
were beta-cyfluthrin, cyfluthrin, fenpro-
pathrin, and lambda-cyhalothrin. Recov-
ery was seen with all the pyrethroids. 
Neonicotinoids (dinotefuran, acetamiprid, 
and thiamethoxam, were also very toxic 
to BMSB. The organophosphate phosmet 
was much less effective, with LD

50
 values 

almost 4-fold higher.  Nymphs were more 
sensitive to insecticides than adults.

A distinct disadvantage of the py-
rethroid class is the extremely damag-
ing effect on populations of beneficial 
arthropods. It is common to see induction 
of secondary pest outbreaks, includ-
ing spider mites. There are also negative 
impacts sometimes seen from neonicoti-
noids. If insecticides are needed, special 
attention should be paid to vineyard edg-
es, where populations are often higher.

Apple growers are in a difficult posi-
tion because they have neither of two 
materials that present promise in BMSB 

control, dinotefuran (Venom, Scorpion), 
or malathion. Grape growers have both 
available. Caneberry growers are in an 
intermediate position, with malathion 
included in the Virginia Pest Manage-
ment Guide for small fruits (Pfeiffer et 
al. 2011). BMSB is likely to pose control 
problems for our caneberry growers in 
2011. If currently available materials 
are insufficient, special labeling may be 
sought based on research results among 
fruit entomologists in the coming season.

Given the late season infestation seen 
in primocane-bearing caneberry plant-
ings, and the problem of BMSB contami-
nating fruit, the preharvest interval (PHI) 
becomes of great importance. The fol-
lowing materials may be used for BMSB 
(followed by Restricted entry interval and 
PHI): 

Organophosphates: malathion (12 
hours, 1 day);

Pyrethroids: bifenthrin (Brigade, 
Sniper) (12 hours, 3 days);

Neonicotinoids: acetamiprid (Assail) 
(12 hours, 7 days), imidacloprid (Ad-
mire) (12 hours, 7 days); 

Botanicals: pyrethrin (PyGanic (1.4 
or 5%)) (12 hours, 0 days), pyrethrin plus 
Canola oil (Pyola) (12 hours 0 days). 
In a vineyard study, PyGanic and Belay 
(a neonicotinoid available on grape) 
were both used successfully to eliminate 
BMSB from grape clusters by apply-
ing them with an airblast sprayer late in 
the day preceding harvest (Pfeiffer et al. 
2010). t 

Doug Pfeiffer is a NARBA member 
and Professor of Entomology at Virginia 
Tech. He can be contacted at dgpfeiff@
vt.edu or 540-231-4183.
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2011 US 31, Plymouth, IN 46563

Raspberry Bushy Dwarf 
Virus
By Kerik Cox, Cornell University and Bob 
Martin, USDA-ARS, Corvallis, Oregon 

Raspberry bushy dwarf is poorly 
named as plants are neither bushy nor 
dwarfed when infected only with Rasp-
berry bushy dwarf virus (RBDV). The 
primary symptom of  RBDV infection in 
many cultivars is crumbly fruit; however 
in several cultivars such as Autumn Bliss 
symptoms include bright yellow foliage. 
RBDV infections may be asymptomatic 
in some cultivars in single infections.  

Severe crumbly fruit associated with 
RBDV is usually the result of mixed in-
fections with additional viruses. It should 
be noted that infection with Tomato ring-
spot virus often causes severe crumbly 
fruit and stunting of plants, additionally 
mixed infections of other viruses can 
also cause crumbly fruit.  Severe crumbly 
fruit symptoms are usually the result of 
mixed virus infections.  There may be in-
terveinal chlorosis and fruit may be mal-
formed, due to a failure of some drupe-
lets to develop, in addition to crumbling 

Dwarf bush vine virus symptoms. Photo 
courtesy Oregon Sate University.

under slight pressure when picked. 
RBDV is present in and on pollen and 

likely transmitted by pollinating insects, 
which is the reason to remove infected 
plantings prior to bloom and replant with 
certified virus-tested stock. Since the 
virus is pollen-borne, one can replant 
the field with certified clean stock once 
the planting has been removed, includ-
ing roots that may sprout and serve as a 
source of virus in the newly planted field.  

Bear in mind that crumbly mature 
fruit is a physiological consequence 

of virus infection. Several viruses and 
physiological problems including nutri-
tional deficiencies and toxicity could lead 
to crumbling fruit at maturity. 

Thus, if you have a problem with 
crumbly fruit it is important to get 
plants tested for viruses before removal 
to ensure replanting will address the 
problem.t 

Reprinted from the March/April is-
sue  of NY Berry News (http://www.fruit.
cornell.edu/nybn/).

 

Virus-malformed berries. Photo courtesy 
B. Strik, Oregon State University and R. 
Martin, USDA-ARS, Corvallis, Oregon.
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NC 27251, 910-974-4673, jeff.chandler@
ncagr.gov and Gina Fernandez, NCSU 
Box 7609, Raleigh, NC 27695, 919-513-
7416, gina_fernandez@ncsu.edu.

Past President and Blackberry R&P 
Project chair – Ervin Lineberger, Kildeer 
Farm, 300 Goforth Rd. Kings Mountain, 
NC 28086, 704-460-6251, fruitgrower@
netzero.net.

Regional Representatives:

Region 1 (all of Canada) Marie-France 
Chevrefils, FraiseBec, 420 rang Lep-
age, Sainte-Anne-des-Plaines, QC J)N 
1H) Canada, 514-893-4131, marie-france.
chevrefils@sympatico.ca.

Region 2 (represents CT, NH, MA, ME, 

RI & VT) Nate Nourse, Nourse Farms, 
41 River Rd., South Deerfield, MA 01373, 
413-665-2658, nnourse@noursefarms.com.

Region 3 (Represents MI, NJ, NY, PA & 
Europe) Fred Koenigshof, K and K Farms, 
4050 Kerlikowske Rd., Coloma, MI 49038, 
269-208-6783, kandkfarms@sbcglobal.net.

Region 4 (represents DE, MD, OH & WV) 
Nathan Milburn, Milburn Orchards, 1495 
Appleton Rd., Elkton, MD 21921, 443-
309-2077, nathan@milburnorchards.com.

Region 5 (represents AL, GA, FL, LA, MS 
& TX). John Duval, SunnyRidge Farm, 1900 
5th St. NW, Winter Haven, FL 33885, 863-
207-2800, john.duval@sunnyridge.com.

Region 6 (represents AR, IA, IN, IL, KS, 
MN, MO, ND, OK, SD, NE & WI) Lee 
Matteson, The Berry Patch Farm, 62785 
280th St., Nevada, IA 50201, 515-290-
1409, leematteson@yahoo.com.

Region 7 (represents DC, KY, NC, SC, TN 
& VA) Wayne Mitchem, Mitchem’s Farm, 
400 Davids Chapel Church Rd., Vale, NC 
28168, 704-742-4369, mitchemsfarm@
bellsouth.net.

Region 8 (represents AK, AZ, CA, CO, ID, 
HA, MT, NM, OR, UT, WA, WY,  Mexico &
Central/South America) Randy  Honcoop,  
Randy Honcoop Farms, 9696 Northwood 
Rd., Lynden, WA 98264, 360-354-1155, 
ranhonfarm@peoplepc.com.

At-Large Representatives: 

José Luis Bustamante,  Dr. Alonso Marti-
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Available from NARBA
NEW! Recipe brochures for raspberries 
and blackberries. See page 4 for details 
and order form.

Proceedings of the North American 
Raspberry & Blackberry Conference, for 
2010 and 2011, on CD. Sent to members 
that year; additional copies available for 
$10/each, postage included. Proceedings 
of other years, on paper, also available. 
List of contents available on request.

Raspberry & Blackberry Production 
Guide for the Northeast, Midwest, and 
Eastern Canada, NRAES Coopera-
tive Extension. The best book available, 
no matter where you are. Lots of color 
pictures, well organized, and full of good 
information. $35 to members, $40 to 
non-members, shipping included (a few 
dollars more outside the U.S.). Those 
prices are a discount below ordering di-
rect from NRAES.

nez 620, Col. Jardinadas, Zamora Micho-
acán, C.P. 59680, México, +52 351 512 47 
66, cell +52 1 354 101 96 44, jlbustamante 
@hortifrutmx.com.

Andrew Maiman, Reiters Affiliated Com-
panies, 3932 Moores Lake Road, Dover, FL 
33527, 954-684-2736, Andrew.Maiman@
berry.net.


