
BRAMBLE Volume 29, Issue 2 
summer 2014

The NewsleTTer of The NorTh AmericAN rAspberry & blAckberry AssociATioN, iNc.

The

The Northwest 
Arkansas Re-
gional Airport 
that serves 
Fayetteville is 
actually close 
to Bentonville, 
the corporate 
headquarters of 
Walmart. The 
Walton family 
has been a gen-
erous cultural 
supporter of 
their home state 
and the crown 
jewel is the 

recently built Crystal Bridges Art Museum 
near Bentonville, widely recognized as a 
great new U.S. museums for both its col-
lection and its architecture. Plans are to 
offer a tour of this museum on Friday, Feb 
27 at the close of the conference. t

More info online and next newsletter.

NARBA in Arkansas 
By Debby Wechsler, NARBA Executive 
Director

In 2015, NARBA will hold its annual con-
ference in Fayetteville, Arkansas – mark 
your calendar for February 24-27, and 
plan to be there! In May, I was able to visit 
Fayetteville as an “advance scout” for this 
meeting and am pleased to report to you: 

Fayetteville is a small city at a hu-
man scale, easy to navigate and walk 
around in. Our host hotel, the Chancellor 
Hotel, is located right on the downtown 
square, which at this time of year features 
beautiful gardens of edible ornamentals 
and a lively Thursday/Saturday farmers 
market. There are lots of restaurants and 
shops nearby – I found a great breakfast 
place just a block from the hotel. An en-
tertainment district with bars and music 
is on nearby Dickson Street, which runs 
between downtown and the University of 
Arkansas, also within walking distance. 

The Chancellor Hotel has nice large 
rooms (quiet too). It’s an older hotel that 
was recently completely remodeled in a 
modernist style. The meeting rooms will 
work well for us, too.

Local folks are very supportive of 
the meeting. I met with the Visitors Bu-
reau and with many of the people at the 

University of Arkansas who work with 
caneberries. There are quite a few of them! 
We brainstormed potential tour stops, local 
speakers, other possible tours, and session 
topics.

Dr. John Clark’s blackberry breed-
ing program is well worth a visit, and 
will be a highlight of our tour. (I do admit 
that conditions in February will not be as 
nice as those in mid-May.) It is eye-open-
ing to see the miles of trial plantings, see 
what’s in the works, hear the long process 
involved, and meet the people who make 
it happen. 

Walmart is a big presence locally. 

The downtown square. Our host hotel is the tall gray and white bulding, center right.

David Gilmore, John Clark’s right hand 
man at Clarksville, demonstrates the pro-
cess of emasculating flowers as part of the 
precess of managing crosses. Colored yarn 
ties mark flowers that have been hand pol-
linated.

The original planting of Ouachita, now the most popular Arkansas vari-
ety worldwide. All that space around it is ones that didn’t make the cut.
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Briefly Speaking...
Fellow Members, 

Winter came early and stayed late in Michigan this year.  We had many nights with 
temperatures below 0ºF, with lows in fruit producing regions reported as cold as -20ºF.  
Blackberries and peaches were the crops that suffered the most, but apple growers are re-
porting tree damage in late ripening varieties like Romes and Golden Russets.  There is 
also some cane damage to floricane red raspberry varieties.  The good news on our farm 
is that we put in two acres of blackberries on the the RCA (rotating cross arm) trellis 
system in 2013.  They came through the winter with no injury.

Planning is underway for our 2015 NARBA conference in Fayetteville, Arkansas, to be 
held in February – the date and host hotel have been finalized and the program planning 
has started.  This should be an excellent conference with a chance to see the experiment 
farm where Dr. John Clark has done a lot of the work developing the Arkansas blackber-
ry varieties.  Many of the varieties he helped develop are planted throughout the U.S. and 
abroad. I’m sure Dr. Clark will keep us entertained with his humor; attendees will find 
him very informative as well and appreciate the opportunity to see where it all started. 

I’m looking forward to my term as president of NARBA.  If you have any questions or 
suggestions I would like to hear from you.  I can be contacted by cell phone (269-208-
6783) or email (kandkfarms@sbcglobal.net).  Good luck in your 2014 growing season.

      — Fred Koenigshof

E V E N T S
Visit www.raspberryblackberry.com for 
our most complete and up-to-date list of 
events.  It currently includes a number of 
blackberry/raspberry festivals around the 
country not listed here.

June 12 – Blackberry Production Work-
shop at the U of Arkansas Fruit Research 
Station, 1749 State Hwy 818, Clarksville, 
AR, 2:00-8:30 pm. Cultivars, pest/virus 
management, trellising, marketing, field 
tour. Cost $20, includes dinner. Register 
by June 10 to khanshaw@uark.edu or t 
479-754-2406.

June 19 – Small Fruit Field Day, at the 
Piedmont Research Station, Salisbury, NC. 
Includes strawberry, caneberry, blueberry, 
muscadines, with dinner and fruit tasting. 
For more information, email gina_fernan-
dez@ncsu.edu.

July 12 – North Carolina Blackberry 
Festival in Lenoir, NC. World’s largest 

2015
January 8-11, 2015 – Southeast Region-
al Fruit & Vegetable Conference, Savan-
nah, GA. Caneberry sessions organized 
by NARBA. More info will be at www.
seregionalconference.com.

February 24-27, 2015 – North American 
Raspberry & Blackberry Association 
Annual Conference, Fayetteville, Arkan-
sas. Includes tour of U Arkansas black-
berry breeding research. See page 1. Mark 
your calendar!

June 18-25, 2015 – 11th Interna-
tional Rubus & Ribes Symposium, in 
Asheville, NC, June 21-25, with precon-
ference tour to farms and research sites 
June 18-20. Sign on now to become a 
sponsor. For more info about the Sympo-
sium, visit www.rubusribes2015.com or 
contact gina_fernandez@ncsu.edu. 

Several other festivals this summer are 
also on our website; Those listed here are 
ones we know NARBA members are in-
volved in. Let us know of meetings, events, 
or festivals of interest to our members or 
the caneberry-loving public for posting 
here and on our website. 

Blackberry Patchwork Cobbler, parade, 
blackberry eating contest, arts & crafts, 
music, etc. For info call 828-726-0616 or 
visit http://ncblackberryfestival.com.

July 9 – Oregon State University 
Caneberry Field Day,  1-5 pm, North 
Willamette Research and Extension Cen-
ter. Focuses on the breeding program and  
research on conventional and organic pro-
duction systems for commercial growers.

July 17 – WSU Raspberry Selection Tri-
als Machine Harvest Field Day, 1-3 pm 
at Honcoop Farm, Lynden, WA. Contact 
Pat Moore at 253-445-4524 for more 
information. The 2011 and 2012 machine 
harvesting plantings will be harvested the 
day prior to the field day. Harvested fruit 
from the plots will be on display.

July 18-19 – Fourth Annual Oregon 
Berry Festival, in Portland, OR. For more 
information, visit www.oregonberryfesti-
val.com.

July 18-19 – Northwest Raspberry Fes-
tival. In Lynden, WA. For more informa-
tion, see http://lynden.org/.

August 20 & 21 – North American 
Strawberry Growers Association Sum-
mer tour, in British Columbia. Bound to 
see some caneberries too... For more infor-
mation, visit www.nasga.org.
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Richard Barnes Joins NARBA 
Executive Council
Richard Barnes of Tanglewood Berry 
Farm and Trellis Growing Systems has 
recently been appointed to the NARBA 
Executive Council (board of directors), 
filling a vacant At Large seat. He has been 
a NARBA member since 2008. 

Richard writes, “I have been growing 
raspberries and blackberries for 14 years 
at Tanglewood Berry Farm in Indiana. My 
experience as a berry grower and desire 
to develop better trellising and manage-
ment systems evolved into Trellis Growing 
Systems LLC which I founded in 2007. 
TGS was fortunate to win several USDA-
SBIR grants starting in 2008. These grants 
have given us the opportunity to work 
with many university researchers and 
USDA scientists to advance trellising and 
management systems for raspberries and 
blackberries. As an Executive Council 
member, my main interests will be to help 

N A R B A  N E W S

New At-Large EC member Richard Barnes.

Members’ Comments on 
2014 Berry Pricing
Editor’s note: I wasn’t going to do a pric-
ing survey this year, because we did a ma-
jor survey and analysis last year, but due 
to a number of requests, I decided to do 
a quick survey in the few days before this 
newsletter went to press.

Thanks to all the members who re-
sponded so quickly, and shared prices and 
comments on how their plants were faring 
after this tough winter! Responses have 
been edited slightly and are grouped by re-
gion and state, with more widely scattered 
responses grouped as “Other”. 
Southeast 

Georgia: Wholesale commercial blackber-
ries hand picked in clamshells are $3.33/
lb. Local retail hand picked blackberries 
are $22.00/gallon. Cull berries from com-
mercial blackberries are $12.00/gallon.

Georgia: Blackberries $9.00/gallon PYO, 
and $14.00/gal We-pick.

Georgia: Our blackberries are $3.00/ lb 
PYO and $4.00/lb We-pick.

North Carolina: $6.00/quart for blackber-
ries, same as last year.

South Carolina: PYO at $2.75/lb,  We-pick 

More on Pricing
To see the more extensive 2013 Pricing 
Survey, see the Summer, 2013 issue of 
The Bramble, which is archived online. 
The report includes a table of prices, 
charts and graphs, and some analysis of 
the responses. Go to the Members Only 
section of www.raspberryblackberry.
com, and click on “Newsletters” and 
then on that issue. If you can’t remem-
ber the Members Only password, it is 
on the yellow sheet mailed to you with 
the Membership Directory. Or, simply 
call or email the the NARBA office to 
get it again.

A number of USDA Market News 
reports for wholesale pricing and ship-
ping can also be generated at www.
marketnews.usda.gov/portal/fv.

move the industry forward through new 
technologies, better growing and manage-
ment systems, and improved communica-
tion between researchers/scientists and the 
grower.”

Open Executive Council Seat 
Region 2 (New England) Representa-
tive Bruce Smith, of High Hopes Farm 
in Westmoreland, New Hampshire, has 
recently resigned, due to for personal 
health reasons. Bruce has served on the 
Executive Council since Spring 2012. He 
has also served for several years on the 
Research Committee of the North Ameri-
can Bramble Growers Research Founda-
tion. Bruce has been a dedicated member 
of the EC; he is also a great storyteller and 
advocate for “New Hampshah!” and his 
presence will be missed at EC meetings 
and conference calls.

New Facebook page
NARBA will be creating another Face-
book page, focusing on sharing production 
information and oriented towards current 
growers, potential producers, and serious 
gardeners. This will be open to the public, 
unlike our Members-Only E-Forum. Sev-
eral members suggested doing this, and 
it was recently approved by the Executive 
Council. Watch for notice via email. The 
page is tentatively titled “Raising Cane” t

$6.00/quart (1.5 pounds) or $24.00/gallon.

Mississippi: Prices this year (blackber-
ries) will be $5.00/pint, and $8.00/quart, 
$25.00/gallon for the farmers markets, and 
$18.00/gallon for bulk.
Midwest

Michigan: In 2014 we received between 
$5.00 and $6.00 per pint. Initially it will be 
6.00, and then main season will be $5.00 /
pint. That is at big city markets. Half-pints 
will be at $3.00. 

Michigan: After the long cold winter it’s 
hard to think about pricing already but 
the season is moving really fast now.  Our 
fall raspberry and blackberry crop will be 
priced the same as last season at $3.00/pint 
U-pick.  Summer red raspberries and black 
raspberries will be $3.50/pint U-pick and 
$4.50/pint Picked. There has been a lot of 
winter damage to caneberry plants (sum-
mer red and black rasp and total kill-back 
of summer blackberries) in Michigan.  But 
my Mac Black black raspberries look pret-
ty good as they are forming fruit buds at 
this time.  We are trying double cropping 
of some of our fall everbearing varieties 
for a summer crop and while looking bad 
as they came out of winter they don’t look 
too bad now as they are near full bloom. 

Michigan: Have not decided for this year 
yet since we have the fall bearing variet-
ies and we are gearing up for strawberries 
right now, but our prices have not changed 
in 3 years and I do not see much possi-
bility for an increase this year. Retail at 
our on farm market; $4.00/pint, $7.50/
quart, $7.00/quart if purchase two or more. 

Continued on page 13
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Summer 
Caneberry 
Chores

This list was developed by Dr. Gina Fer-
nandez, Small Fruit Specialist at NC State 
University, and reviewed and revised with 
the assistance of Dr. Marvin Pritts at Cor-
nell. Chores and timing may be somewhat 
different in your area or for your cropping 
system. For detailed recommendations for 
the Pacific Northwest, subscribe to The 
Small Fruit Update (contact smallfruitup-
date@peerbolt.com).

Plant growth and development
Fruit development. �
Rapid primocane growth. �
Floricanes senesce. �
Pruning and trellising. �

Floricane-fruiting raspberries:
May need to adjust primocane numbers  �
if canes are too thick (i.e. remove less 
vigorous primocanes at their base)
Train primocanes to the trellis. �
Pinch black raspberry primocanes at 3  �
to 4 feet tall to promote lateral growth. 

Primocane-fruiting raspberries:
Train primocanes within a trellis to hold  �
canes erect.

Erect blackberry types:
In warm climates with a long growing  �
season, tip the new primocanes when 
they are about 6 to 12 inches below 
the top wire of the trellis to encourage 
lateral branching. Continue tipping at 
monthly intervals to maintain desired 
branching and height of canopy (laterals 
should reach top wire).
In colder climates, tip primocanes once  �
when they are about 3 to 4 feet tall to 
encourage lateral branching. 
Prune out spent floricanes after they  �
have produced fruit; remove weak pri-
mocanes. 
Train primocanes to trellis to minimize  �
interference with harvest. Shift trellises 
or V trellises make this relatively easy.

Trailing blackberry types:
Train new primocanes to middle of trel- �
lis, on the ground in a weed-free area, 
or temporarily to trellis outside of fruit-
ing area (depends on trellis type).
If necessary, prune out excessive primo- �
cane growth.
Remove spent floricanes after harvest. �

Primocane-fruiting blackberries
Tip canes at 3-4 ft to increase branching  �
and fruiting potential.

Weed management
Mow along side of row to maintain the  �
width of the bed to 3 to 4 ft. 
Weed growth can be very vigorous at  �
the same time as the crop peaks. 
Weed control is best done earlier in the  �
season before harvest commences. 
Mow middles regularly to allow pickers  �
to move through rows easily.

Insect and disease scouting   
(these will vary by region)

Pay particular attention to the possi- �
bility that spotted winged drosophila 
(SWD) may be present or arrive in your 
fields this year. This pest is very attract-
ed to blackberry and raspberry fruit, 
particularly later in the season. Consult 
your local entomologist for updates on 
scouting methods and occurrences. 
Scout for insects  �

Spotted winged drosophila �
Raspberry crown and cane borer  �
(canes girdled and wilt)
Psyllid  �
Two-spotted spider mite �
June beetle �
Japanese beetles �
Stink bugs �
Fire ants �

Scout for diseases  �
Botrytis �
Rusts �
Orange felt (orange cane blotch)  �
(blackberry)
Sooty blotch (blackberry) �
Orange rust �
Powdery mildew �
Double blossom (blackberry) �
Cane blight (blackberry) �
Powdery mildew �

Water management
Raspberry and blackberry plants need  �
about 1-2 inches of water/week; this 
amount is especially critical during 
harvest. 
For blackberries (not raspberries) in  �
warmer climates only, consider install-
ing an overhead system for evaporative 
cooling to reduce sunscald. Turn on 
once or twice a day from 10 am to 3 pm 
for short periods of time (approx. 15 
minutes). 
Give plants a deep irrigation after har- �
vest.

Nutrient management
Take leaf samples after harvest and  �
send to a clinic for nutrient analysis. Do 
not fertilize with nitrogen at this time of 
the year in the northern production re-
gions. Blackberry growers in the south 
give plants additional nitrogen, check 
with your local recommendations.

Harvest and marketing
The busiest time of the year for a black-
berry or raspberry grower is the harvest 
season. Each plant needs to be harvested 
every 2-3 days. For larger plantings, that 
means fruit is picked from some part of the 
field every day of the week.

Pick blackberries when shiny black for  �
shipping. Those that are dull black are 
fully ripe and suitable for PYO only.
Pick directly into clamshells with  �
absorbent pads, or for PYO use clean 
cardboard flats, take-home baskets, or 
sanitized re-usable containers.
Keep harvested fruit in shade and move  �
into coolers as soon as possible to 
lengthen the shelf life of the fruit.
Use forced-air precoolers for best re- �
moval of field heat.
Store at 32° to 34°F and 95% relative  �
humidity.
Freeze excess fruit for jam, juice, or wine. �

 

Jones Family Farms

Micropropagated
Certified/Virus-Indexed

Blackberry Plants
The berry best plants you can get!

Greenhouse Grown Only!!!
 Jones Family Farms       Barbara 252-399-9844
 7094 Honeysuckle lane      Home 252-235-3248
 Bailey, NC 27807  Fax 252-235-0155

Email: sales@jonesfarmsnc.com
Web Site: www.jonesfarmsnc.com
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continued on page 7 

 

Lassen Canyon Nursery, Inc. 
Blackberries  Raspberries  Strawberries 

10364 Salmon Creek Road Redding, Ca. 96003 
Hours: M-F 8am to 3:30pm 

www.lassencanyonnursery.com  
530-223-1075  fax: 530-223-6754 

New Red Raspberry 
Cultivar Released
Vintage is a new primocane-fruiting red 
raspberry from the USDA Agricultural 
Research Service breeding program in 
Corvallis, OR, released in cooperation 
with the Oregon State Agricultural Experi-
ment Station and the Washington State 
University Agricultural Research Center. 
Vintage is a high-yielding cultivar that 
produces large, firm fruit that are bright-
red-colored and have outstanding flavor. 
The cultivar should be widely adapted to 
wherever primocane-fruiting raspberries 
are grown and provide growers with an 
alternative to Autumn Bliss or Heritage 
with much better fruit quality, particularly 
flavor and color. An application for a U.S. 
plant patent has been submitted.

Vintage has been evaluated most ex-
tensively in trials at Oregon State Uni-
versity’s North Willamette Research and 
Extension Center (Aurora, OR) as well as 
observation plots with the USDA-ARS in 
Corvallis, OR, Washington State Uni-
versity (Puyallup, WA), Agriculture and 
Agri-Food Canada (Abbotsford, BC). In 
addition, Vintage has been evaluated in 

commercial fields with growers in Oregon 
and with Pacific Berry Breeding in Wat-
sonville, CA.

In trial, Vintage produced yields that, 
over three years, were comparable to 
Heritage, which is considered high yield-
ing in Oregon. Compared to Heritage, 
the harvest season of Vintage started 22 
days earlier, reached 50% harvest 19 days 
earlier and finished approximately 10 days 
ahead in 2008-10. The harvest season was 
11 days longer than that of Heritage.

Vintage consistently produced fruit 

that were 33% heavier than those of Heri-
tage and were of similar firmness. The 
fruit are an ideal color for the fresh market 
being bright and much less dark than 
those of Heritage. Heritage and Vintage 
had similarly shaped conic fruit although 
Vintages fruit can be somewhat rounder. 
While both cultivars had acceptable drupe-
let coherence, Vintage fruit had slightly 
less drupelet coherence than Heritage 
fruit. Vintage fruit consistently separated 
much more easily from the plant than did 
Heritage fruit.

When eaten, Heritage fruit are per-
ceived to be seedier than those of Vin-
tage. Probably the most outstanding 
characteristic of Vintage is that the fruit 
have outstanding flavor that consistently 
was scored as excellent, while those of 
Heritage were scored as being bland but 
inoffensive. We have evaluated many 
primocane-fruiting cultivars including 
Autumn Bliss, Autumn Britten, Caroline, 
Rafzaqu (HimboTop®), Jaclyn, Joan Irene, 
Joan J, Polana, Polka, and Summit, among 
others, and none have had as good a flavor 
as Vintage in our environment. Although 
Vintage and Heritage fruit were found to 

Ripe fruit of Vintage on plant in Oregon.
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1005 Atlantic Drive • West Chicago, IL • 60185 •  1- 800-PALLETS (725-5387) • 
  +1 (402) 467-5221 • Fax: +1 (402) 465-1220 • email: sales@bonarplastics.com   

Other manufacturing locations: Marked Tree, Arkansas • Philippi, West Virginia • Bensenville, IL • 
Chowchilla, California • Lincoln, Nebraska  

 
www.bonarplastics.com • www.BerryPallet.com 

 
 

 

 

 
 

Bonar Plastics presents:  Stratis Berry Pallet 

 
 

Part Number Description 
P4736S00-2SSW 47.88" x  36.25" x  7.25"   

[119cm x 92cm x 18.4cm]  Plastic 
Berry Tray Pallet, Deck-Lok, Full  
4-Way Entry, Safety Empty Stacking, 
Food Grade Blue Color, designed to 
hold multiple style stacking Berry 
Trays (trays not included).  
 

 

Patents Pending 

Contact Us at: 
1-800-PALLETS (725-5387) or 
+1 402-467-5221 
 
 
 

 “Berry Pallet” for stacking multiple type stacking 
berry trays. 

 Lasts 10 years+ in typical plant applications. 
 Rackable with molded-in Steel Reinforcement. 
 Tray-Lok feature/Conveyorable. 

 

Bonar Plastics worked with some of the most successful berry picker/processors in North America to 
design a super heavy duty plastic pallet that interfaces with the major brands and styles of berry 
trays used today.  These stack, rack and transport safely. 
 
 
 

 
Soft berry processing companies using stacked plastic trays on custom 
made wood pallets are having huge problems with dirty, smelly, almost 
rancid juice laden wood pallets, insect infestations, tipping, sliding off of 
trays, breakage of trays by the tray legs, and worries that inspectors could 
come in any day and swab these wood pallets that are in processing areas 
and find something bad. 
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Row Covers Show 
Blackberry Benefits
The photo at right was taken at NARBA 
member farm Eckerts Orchard in Bel-
leville, Illinois, not far from St. Louis, 
Missouri. Says grower Chris Eckert, “We 
had temperatures in early January of -11º 
to -18º on the farm. We had enough row 
covers left over from covering our straw-
berries to cover four rows of Triple Crown. 
We covered them a couple of days before 
the “Polar Vortex”, and left the covers on 
until February. Everything that was not 
covered was standing erect.” They had 
about 15 inches of snow at the time as 
well, but also lots of wind and drifting, so 
any plants laid down and not covered with 
row covers would not have had reliable 
benefit from snow cover.

Eckerts Orchards has raised blackber-
ries for many years, mostly for pick-your-
own, and currently raises about five acres 
of Ouachita, Natchez, and Triple Crown. 
“We have never had winter damage be-
fore,” says Chris. This year, he noted, the 
uncovered Triple Crown plants seem to 
have more damage than the Ouachitas 
and Natchez. He estimates he has close 
to a full crop on Natchez, a half crop on 
Ouachita, and about a third of a crop on 
the Triple Crown – except where it was 
covered. 

The farm has only worked with rotat-
ing cross-arm trellises for a few years, 
building their own as a double wall system 
that can be trained to either side. “We went 
to the shift trellis to increase productivity 
and ease of picking – and customers love 
it,” comments Chris Eckert. The plants in 

The Triple Crown blackberry plants in the left-center row were covered with row cov-
ers this winter; those on the right-center row were not covered and left standing. Photo 
courtesy Chris Eckert.

the picture are young, entering their third 
year of harvest this year. He notes that 
even in their second year, they out-yielded 
his older conventional plantings.

The lesson learned? “We are guaran-
teed to buy row covers for all our shift trel-
lis plantings,” says Chris. t

New Red Raspberry 
Cultivar Released
Continued from page 5

mal evaluations of IQF fruit by an expert 
but untrained panel, Vintage consistently 
scored better than other primocane-fruit-
ing cultivars. In addition to the outstand-
ing color, size, firmness and flavor that 
make Vintage a good fresh market option, 
the fruit are non-darkening when stored 
in plastic clam shells under refrigeration, 
but softened after 7 days in storage (E. 
Thompson, personal communication).

Vintage plants are stockier than Heri-
tage, not as tall but 
with thicker canes. 
The plants will 
get Phytophthora 
root rot. In typical 
plantings, this has 
led to the occa-
sional plant loss 
and in the very 
“hot” Phytophtho-
ra screening fields 
at Washington 

have a similar percentage of soluble solids, 
Vintage had a slightly higher juice pH and 
a titratable acidity that was almost 50% 
less than that of Heritage. Vintage fruit, in 
addition to having a full raspberry flavor, 
were perceived to be sweeter as a result of 
the higher sugar to acid ratio. In infor-

State University plants did succumb to 
root rot in the second year. In California, 
Vintage was susceptible to irrigation water 
with high bicarbonate levels that caused 
yellowing and interveinal chlorosis on 
older leaves.

Plants can be ordered from Lassen 
Canyon Nursery (www.lassencanyonnurs-
ery.com), North American Plants (www.
naplants.com), Norcal Nursery (www.
norcalnursery.com), and Northwest Plant 
Co. (www.nwplant.com). t

Article provided by Chad Finn. For 
more detailed information see: Finn, C.E., 
B.C. Strik, B.M. Yorgey, and R.R. Martin. 
2013. Vintage red raspberry. HortScience 
48:1181-1183.

Harvested fruit: Vintage on left, Heritage on right.

Do you know anyone who might be 
interested n joining NARBA? We’d 
be glad to send them a sample news-
letter. Contact the NARBA office.
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Plum Granny Farm
By Debby Wechsler

Plum Granny Farm has only been in 
operation for a few years, but this North 
Carolina NARBA member farm already 
seems to have a winning combination with 
its unusual pairing of garlic and berries as 
its cornerstone crops. 

“This is my family farm,” explains 
Cheryl Ferguson. “My father was born in 
the farmhouse, and my family has lived 
here over 140 years.” When she was grow-
ing up, the family raised tobacco and 
cows. She moved away during college, and 
was gone almost 30 years, with a career 
working for working for non-profit organi-
zations and on health policy advocacy and 
education. While she and her husband Ray 
Tuegel, whose expertise was in computer 
IT, were living in Albuquerque, New Mex-
ico, they started thinking they’d be happier 
moving back to the farm, which was no 
longer being worked after her parents 
had died. They tested the idea out in New 
Mexico by volunteering on a large CSA 
farm and working on a raspberry farm. In 
2008, they started moving back, with each 
of them commuting at various times be-
tween New Mexico and North Carolina as 
they developed the farm and finished their 
commitments in New Mexico. Both of 
them are fully involved in the farm, though 
Ray tends to be the “production guru” and 
Cheryl handles more of the marketing. The 
name “Plum Granny” is an old Southern 
Appalachian name for the passion flower, 
and honors Cheryl’s father, who taught it 
to her.

The 54-acre farm in King, NC is in 
the red clay loam Appalachian foothills 
(climate zone 7), northwest of Greens-

boro. They started with a small planting 
of several kinds of raspberries – Caroline, 
Heritage, Anne and Autumn Britten – and 
as they sold the first year’s crop at the 
local farmers market they asked which 
variety customers preferred. The favorite 
was Caroline and very few liked Autumn 
Britten so they took out that planting! This 
is now their sixth market year and they 
have about 1.5 acres in caneberries, mostly 
raspberries. They currently raise seven 
varieties of raspberries (Caroline, Heri-
tage, Anne, Joan J, Josephine, Nantahala, 
and Prelude). Cheryl’s personal favorites 
for eating are Joan J and Josephine; Ray’s 
is Caroline. The most reliable and produc-
tive varieties for them are Caroline and 
Joan J. They have tried the new NC variety 
Nantahala, but because of where it was 
planted it didn’t do well; they are trialing a 
second planting now. They also have some 
black raspberries (Jewel and MacBlack) 
and blackberries (Triple Crown is their 
favorite), and a small planting of plasti-
culture strawberries (Chandler and Sweet 
Charlie).

They are in something 
of a borderline area for 
growing raspberries suc-
cessfully, with tempera-
tures that are higher than 
raspberries prefer both in 
summer and winter. One 
way they deal with the 
summer heat is to put a 
one-ft.-wide strip of white 
woven plastic barrier 
fabric on each side of the 
row to keep the soil cooler 
(and keep down weeds). 

Last year, says Ray, they had to do a total 
replanting of the smaller field of raspber-
ries because they were beaten back by two 
summers of record heat. The plants are 
drip irrigated and are occasionally ferti-
gated (most of the nutrient needs are met 
in the early spring).

Garlic and berries each makes up 
about a third of their production and in-
come. They raise 24 different varieties of 
garlic, and garlic works well with berries 
in their system because the busy times 
don’t tend to overlap – they plant garlic af-
ter the berry crop is over and harvest it just 
before berry harvest starts. The other third 
of the operation includes herbs (baby gin-
ger, horseradish, turmeric and basil), spe-
cialty vegetables and greens, oriental lilies 
and other cut flowers, and transplants.

The farm has been Certified  Organic 
(by QCS) since 2010. Says Cheryl, 
“Growing up on a tobacco farm I saw the 
opposite of organic, and I got very sick 
as a child because of pesticides. Tobacco 
hasn’t been grown here in over 15 years. 
Since we’ve been here, we’ve seen the 
land being restored, the soil and water 
quality are better, and there are birds we 
never had before.” Conservation is also a 
priority on their highly erodible land. They 
are continuing to use the terraces that her 
father created, which both decrease ero-
sion and provide good airflow, and they 
work closely with the NRCS on conserva-

Farm ProFile

Harvest bounty from Plum Granny Farm.

Cheryl and Ray of Plum Granny farm, picking Triple Crown blackberries.
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tion and erosion control.
SWD is one of the major challenges for 

the farm, especially under organic manage-
ment. “Even though there are a couple of 
organically approved pesticide options, we 
have been reluctant to use them because 
of the potential impact on our bees as well 
as the positive consumer response to our 
no-spray approach,” noted Ray. “But this 
year we feel that we must begin a spray 
program, since last year we lost about 60% 
of the raspberries due to SWD.” One of the 
major controls for SWD is field sanitation 
– the plastic fabric helps make it easier to 
keep the ground clean under the berries 
and they use a three-bucket system for the 
berries they pick: top quality berries go 
directly into clamshells, one bucket is for 
seconds that will be used for preserves, and 
the third for rejects that will be removed 
from the farm.

The decision to be Certified Organic is 
also a marketing decision. “It’s definitely 
more costly to grow organically and all the 
inputs are more expensive,” notes Cheryl. 
Being organic also gives them a market-
ing edge – people come great distances for 
their organic produce, as far as 150 miles. 
Theirs is the only Certified Organic pick-
your-own bramble farm in their region of 
the state.

Their marketing channels are diverse: 
lots of restaurants, wholesale to Eastern 

Carolina Organics and The Produce Box, 
a food hub aggregator that offers both 
standard and custom produce boxes deliv-
ery to its more than 9000 customers, and 
Wednesday and Saturday farmers markets. 
Cheryl loves the face-to-face interaction of 
the farmers markets but points out that it’s 
a lot of work: “You are basically creating 
a store every week, building it, stocking 
it, and taking it down.” While they didn’t 
originally do PYO, they sponsor on-farm 
events and are open for PYO on 6-8 
weekends a year, mostly in berry season, 
putting the word out through their email 
list of over 800 people and via Facebook. 
It’s a bit of a challenge, since Cheryl is off 
at market on Saturdays. “We’re in a good 
place for agritourism, only 9 miles from 
the Hanging Rock State Park,” observes 
Cheryl.

Another important part of the farm 
economy is making jam, a way to use 
seconds. “We’re in our fourth year of jam-
making,” says Cheryl. “We did not want to 
build a commercial kitchen and couldn’t 
use our home kitchen because we have a 
dog, so we were fortunate to hook up with 
the nearby YMCA camp and arrange to 
use their kitchen.” This means they work 
around the camp’s year-round schedule, 
sometimes pulling all-nighters. Freez-
ing the berries during the harvest season 
gives them flexibility to choose when they 

process. 
All their recipes are origi-

nal. Before they started produc-
ing the jam, Ray and Cheryl 
took samples of test batches to 
the farmers’ market and asked 
customers to choose their favor-
ite recipe. They are also fortu-
nate to have a farm employee 
who is a “real foodie” who is 
full of ideas for new products. 
Besides old fashioned raspberry 
and blackberry jams, offerings 

include a Raspberry Chipotle Molé Sauce 
and a Raspberry-Baby Ginger Jam, which 
also makes a great vinaigrette salad dress-
ing. Cheryl describes the jams as being 
very “fruit forward” – intense flavor and 
not too sweet.

This year, they have hired their first 
full-time employees, are adding pumpkins 
to their PYO mix, and adding a Tuesday 
evening farmers market. With harvest la-
bor a major and constant problem, they are 
reluctant to expand acreage. Mostly they 
want to continue what they are already do-
ing and to be the “organic berry choice for 
their area.”

The farm has a very nice website, in-
cluding an excellent blog that is frequently 
updated, and an online store for buying 
their jams. Check it out at www.plumgran-
ny.com. They were kind enough to share 
this recipe for their Raspberry Seltzer. t

Raspberry Seltzer
Compliments of Plum Granny Farm

1 cup water
1 cup sugar
2 cups frozen raspberries

Boil water and add sugar. Stir to dissolve. 
Add raspberries and stir. Cook approxi-
mately 3-5 minutes. Add 2-3 tablespoons 
of syrup to a glass (more if desired). Add 
seltzer water. Perfect for a refreshing sum-
mer drink!

Reach out – NARBA’s Facebook page 
and website are key methods of reach-
ing out to consumers – be sure to like us 
(www.facebook.com/-RaspberryBlack-
berry) and share a link to our website. 
Watch for a new caneberry growers and 
gardeners Facebook page!

Plum Granny’s PYO raspberry container.

The farm’s new jar label.
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 R E S E A R C H R E P O R T 

The Effects of Tempera-
ture and Light in High 
Tunnels
Primocane Red Raspberry 
Production in the Midwest
By Leah B. Riesselman and Gail R. Non-
necke, Iowa State University. 

Introduction

Primocane red raspberries grow well in 
the Upper Midwest and provide high value 
fruit that extend the growing and market-
ing season. Primocane raspberries benefit 
from microclimates provided by high tun-
nels, and these benefits include reduced 
winter injury to the crown, decreased 
disease incidence, and increased berry 
size and quality (Pritts, 2008; Domoto 
et al., 2009). By using high tunnels, the 
production season is also lengthened by 
an additional three to four weeks in spring 
and fall, extending the harvest period 50% 
beyond scheduled field production 

Although the benefits of tunnels are 
well known, tunnels can also increase 
plant stress. Temperatures in tunnel en-
vironments are hotter than the outside. 
Elevated root-zone and air temperatures 
result in lower cane height and slower 
growth rates. Additionally, increased light 
levels during peak production period of 
high-tunnel primocane raspberries have 
been associated with delayed ripening and 
decrease yield. 

There are numerous studies that have 
looked at temperatures and light level ef-
fect on raspberry growth and development, 
but research linking these critical factors 
with the growth characteristics of growth 
and fruit yield of primocane-fruiting red 

raspberry is limited. Our objectives were 
to (1) assess the relationship between tem-
perature and irradiance and their effect on 
primocane growth and development and 
(2) evaluate the efficacy of shade cloth and 
soil mulch in reducing temperature and ir-
radiance during high tunnel primocane red 
raspberry production. 

Materials and Methods

We conducted our experiment at the Iowa 
State University (ISU) Horticulture Re-
search Station , in Ames, IA in the 2012 
and 2013 growing seasons. Three identical 
tunnel structures (11.0 x 4.3 m) covered 
with 6-ml polyethylene plastic were uti-
lized. In early June of each year, a 33% 
white shade cloth was installed on each 
tunnel.

The cultivar ‘Autumn Britten’ was 
planted in the tunnels in 2012. The canes 
were trained on a temporary T-trellis 
Plants were watered and fertilized by trick-
le irrigation on a regular basis as needed. 
At planting, switchgrass mulch (Panicum 
virgatum L.) was applied to a depth of 
15.2 cm.

The tunnel plastic and shade cloth 
combination resulted in a 50% target 
reduction of irradiance. Irradiance was 
measured weekly, at 12:00 p.m. above the 
soil surface at plant canopy heights of 30 
and 90 cm using an LI-191 line quantum 
sensor. Shade cloth was removed in late 
September of each year.

Air- and root-zone temperature were 
recorded at the primocane shoot apex and 
at root-zone depth. Data on total cane 
height, leaf number, and number of veg-
etative laterals were collected at the end of 
the harvest period. For fruiting character-
istics, we determined the number of fruit-
ing laterals per cane, length of flowering 
laterals, and fruit number per cane. Berries 
were harvested every 2 to 4 days, and total 
weight, fruit yield, and average fresh and 
dry weight of berries were recorded. 

Results 

Irradiance (Light)
• Open-field irradiance was always higher 
than in the tunnels. 
• Seasonal reduction of light levels aver-
aged 58.6% under the combination of 50% 
shade cloth and plastic covering of the tun-
nel during both growing seasons. 

Temperature (Air and Root-zone)

• Maximum daily open-field air tempera-
ture ranged from 26.6 to 37.7 °C [ or 79.9 
to 99.9 °F] for three weeks in July, with 
lows in the mid-teens to mid-twenties dur-
ing the same period in 2012.  
• Air-temperature with 50% shade cloth 
plus tunnel plastic covering were 0.6 °C 
lower in June, and a reduction of 0.2 °C 
was recorded in the remaining months un-
der plastic covering alone. 
• Switchgrass mulch reduced root-zone 
temperature in high tunnel primocane 

Grad student Leah Riesselman and student intern Austin Schott  recording light trans-
mission through canopy irradiance. 

This article reports research funded 
by our North American Bramble 
Growers Research Foundation in 
2012 and 2013. Please note that this 
is an edited version of the original, 
which also includes more details, 
figures, tables and references; to see 
that, visit www.raspberryblackberry.
com/webdocs/RiesselmanNonneck-
eReport.pdf . Reports from other 
NABGRF-funded projects are also 
posted here.
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raspberry production by 2.5 °C. Mean 
root-zone temperature was increased by 
0.8 °C in the absence of soil mulch com-
pared with mulch.
• Maximum root-zone temperature oc-
curred on Aug. 28 under all treatments.
• Root-zone temperature was the closest to 
optimum conditions by using 50% shade 
cloth and soil mulch.
Fruit and Plant Growth Development

• Fifty percent shade and mulch reduced 
primocane-fruiting raspberry fruit weight 
in 2012. 

• Cooler root-zone temperature had a 
greater effect on fruit yield, with a 35.5% 
increase at the beginning of harvest when 
root-zone temperature ranged from 19.3 to 
26.2 °C. [66.7 to 79.2 °F]

• In the absence of soil mulch, primocanes 
under 50% shade cloth were slow to yield 
large quantities of fruit. As the season 
progressed into the autumn, greater berry 
yield was produced in treatments without 
shade cloth and mulch. 
Conclusions

The year 2012 was the warmest year on re-
cord for the lower 48 states nationally, and 
the third-warmest year on record for Iowa 
Due to extreme temperatures in 2012, 
air temperature located at the primocane 
shoot apex was not influenced by shade 
cloth in tunnel production. In comparison, 
the spring of 2013 was the wettest on re-
cord, resulting in extremely saturated soils 

for the months of March, April, and May. 
Adventitious shoots were submerged in 
water for two consecutive weeks in April. 
As a result, primocane growth was delayed 
and overall cane growth was stunted com-
pared to previous years. 

We found that increased light levels 
decreased fresh berry weight, but flower-
ing progressed regardless of light levels 
and advancement of harvest season. This 
recognizes a possible inverse relationship 
with accumulated growing degree days. 
Furthermore, initiation of floral buds oc-
curred when air temperature was 20 to 30 
°C. [68 to 86 °F]

Shade cloth did not increase berry 
yield in the establishment year (2012) and 
the first year of production (2013). Using 
switchgrass soil mulch reduced the aver-
age root-zone temperature in tunnels com-
pared to open-field. Plants grown without 
additional shade but with soil mulch had 
higher yields than those grown with shade 
and soil mulch. 

Understanding light and tempera-
ture effects on high tunnel production of 
primocane red-raspberries is complex due 
to the influence of light levels on tempera-
ture and the importance of both air- and 
root-zone temperature on raspberry plant 
growth and development. To gain addi-
tional information from another full year 
production cycle, yield and growth data 
will again be collected in 2014, using the 
same shade and soil mulch treatments. t

Autumn Britten primocanes grown in 50% shade and switchgrass mulch.

Zeus XC Herbicide 
Cleared for Use in 
Caneberries
By Wayne Mitchem, Extension Associate, 
NC State University, Univ. of Georgia, 
and Clemson Univ., cooperatively

FMC Corporation has issued a label for 
the use of Zeus herbicide in caneberry, 
blueberry, and grape. Zeus contains the 
active ingredient sulfentrazone which is 
a preemergence herbicide that controls 
a variety of broadleaf weeds as well as 
yellow nutsedge. Susceptible broadleaf 
weeds included hard-to-control species 
like morningglory and prickly sida, as well 
as various pigweed species, dock, lambs-
quarters, nightshade, smartweed, spotted 
spurge and some annual grasses like crab-
grass and goosegrass. 

Zeus can be used in plantings of 
caneberry, blueberry, and grape that have 
been established three years or longer. It 
can be applied at a use rate of 8 to 12 fl 
oz/A and the total amount used cannot ex-
ceed 12 fl oz/A within a 12-month period 
beginning at the date of application. 

Zeus has performed well in field tri-
als evaluating its effectiveness on weeds. 
Best results have been obtained when Zeus 
is applied in combination with Surflan 
(oryzalin). Surflan extends the length of 
preemergence grass control several weeks 
compared to Zeus applied alone. 

The addition of Zeus is good news for 
fruit growers because it offers an herbicide 
option to control yellow nutsedge along 
with good preemergence broadleaf weed 
control. That is a nice advantage Zeus has 
over other nutsedge herbicides that are 
primarily used for postemergence weed 
control. Zeus is a much better option for 
preemergence control of morning glory 
than simazine. 

This is a label we got through the IR-4 
program – an excellent example of how 
participation in that program can greatly 
benefit a crop. t
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Berry

Wholesale, $34.00/12pt flat. PYO: 2.75/lb

Ohio: We will probably price raspber-
ries and blackberries at $3.25/lb PYO and 
$4.25/pint in the market, all retail. 

Ohio: We will not change prices this year. 
Our U-Pick is $5.00/lb, be it blackber-
ries or raspberries. If we pre-pick for an 
order we charge $6.00/lb. We are flirting 
with the idea of offering fresh picked/fresh 
frozen berries but will do a market survey 
checking for viability.

Indiana: This is our first year raising ber-
ries.  We are selling black raspberries and 
hope to get $8.00/lb U- pick and $10/lb. if 
picked by us.  Is this way out of line? We 
are still learning.

Indiana: We sell both raspberries and 
blackberries at $3.50 per 1/2 pint. This is 
the same pricing as the last two years. All 
sales are from our farm stand. We have 
some cane die back on raspberry floricane 
from cold winter but other than that canes 

are leafing out nicely, and we may have 
80% of last year’s crop. The blackberries 
on RCA trellis system weathered well and 
expect a full crop.

Iowa: U-Pick red raspberries $4.50/lb;  
black raspberries $5.00/lb; most blackber-
ries frozen to the ground this year.
Mid-Atlantic

New Jersey: $6.99 a pound for PYO for all 
of our brambles.

Maryland: Pick Your Own, Raspberries: 
$4.99/lb and if over 5 lbs, then $3.49/lb. 
Blackberries: $2.75/lb and if over 10 lbs 
then $2.25/lb

Virginia: We just started picking red rasp-
berries here in VA, only 2 dozen 12 1/2 
pint flats harvested so far but they have 
gotten $6.00 per 1/2 pint at direct market 
farmers markets, largely helped by low 
supply. We typically direct market price at 
$5.00 per unit. Wholesale prices are about 
half that, $28-32 per flat of 12 1/2 pints, 
which we expect to be similar this season, 
but I’ll know hard numbers over the next 
few weeks. Blackberries are about the 
same, but in 1 pint containers instead of 

1/2 pint. They sell for 
$5 per pint in direct 
market and $28-32 
per 12-pint flat to 
wholesale points. Jam 
grade sells for $3/lb 
for blackberries and 
$4/lb for red raspber-
ries, which has been 
the same for a while.

Virginia: My berry 
prices this year will 
be pretty much the 
same as last: Red 
raspberries: 6 oz 
clamshell  $5.00. 
Black raspberries: 
5  oz clamshell $5.00. 
Blackberries: 6 oz 
clamshell  $4.00 and 
a 16 oz clamshell 
$8.00. I also will have 
Tayberries this year 
but I’m not sure how 
to price them.

Canada (Canadian $, 
we assume)

Ontario: Raspberries 
$3.75 pint retail. No 
U-pick.  

Saskatchewan: Raspberries for U-pick are 
$3.00/lb, red, yellow, or black, For pre-
picked we charge $6.00/lb. Black currants 
are $3,00/lb U-pick and $4.00/lb  machine 
picked. For Saskatoons and Haskap  we 
are waiting to see what local price is.

Other Areas (more scattered responses)

Vermont: We sell our raspberries (retail) 
in green fiber 1/2-pint boxes with a plastic 
dome lid with a label for $3.99. If we have 
to wholesale we get $36.00 per 12-pint flat.

Oregon: $3/pint, $15/half crate of pints 
$25 for a full crate, up from $23 last 
year.  Not much fuss about the increase so 
far. These are open flats, no clamshells.  
We do some clamshells and wholesale, and 
also sell quite a bit to the processor as well. 

Nevada: I sell red raspberries and black-
berries for $8.00/pint.  I will sell my black 
raspberries for $10 per pint.  Last year I 
sold all of them for $8.00/pint and $15.00/
quart.  I began weighing my pints and 
quarts to get a more consistent quantity 
and found my pints were 9.5 ounces and 
quarts 19 ounces.  I think this is much 
more than other commercial producers, 
and a weight measure may be helpful in 
standardizing pricing. t

Members’ Comments on 
2014 Berry Pricing
Continued from page 3

Do you sell by the gallon?
Member Charlie O’Dell in Virginia 
reminds other members to double-check 
to know if your containers truly hold 1 
gallon dry measure, NOT 1 gallon liq-
uid measure. To get 8 pints dry measure 
of berries in a 1 gallon liquid measure 
bucket, customers must be told to heap 
up these containers. Customers should 
be informed that these buckets only 
hold 7 pints level full. U-Pick farms 
should not advertise these containers as 
1 gallon picking buckets. If this infor-
mation is not prominently displayed in 
writing at the check-out stand, growers 
could be liable for misrepresentation. 

Each state probably has different 
rules. In North Carolina, the “gallon” 
is not a legal dry measure term – you 
should instead describe your bucket as 
a “4-quart bucket” (or whatever), and 
should be sure to check it out via dry 
quarts. In general, it’s best to avoid the 
word “gallon” altogether and say some-
thing like “in our bucket” or “in large 
basket (typically holds about 4 quarts 
or 5-6 lbs)” or the like.
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Field Day Time
At the Small Fruit Field Day held on June 
5 in at the Sandhills Research Station in 
North Carolina, graduate student Chris-
tine Bradish describes black raspberry 
genomic research, above. North Carolina 
is one of four states (with Oregon, Ohio, 
and New York) that are hosting sites with 
plantings of the same group of crosses. 
This site is particularly looking at heat 
resistance in the selections.

At right, the Pack-N-Cool refriger-
ated trailer is a way for small growers to 
quickly chill produce in the field or take 
refrigerated produce to off-farm markets. 
It uses a “Cool-Bot” system with an or-
dinary household air conditioner and can 
be plugged into a 110 outlet or run from a 
generator. This project is partially sup-
ported by the NABG Research Foundation 
(see the post-harvest kit published last is-
sue of The Bramble). 

Numerous field days and open houses 
are being held at research stations around 
the country at this time of year. Attend-
ing these is a good way to pick up useful 
information – and do some networking.

Editors Note: It’s easy for me to attend 
events in North Carolina and know what is 
happening around here, but I’d love to pub-
lish more events, news, and reports from 
YOUR state and YOUR farm. Take some 
pictures and write it up or give me a call.
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Seedless Black 
Raspberry Jam
Peter Tallman, breeder of the new double-
cropping black raspberry Niwot, shared 
samples of this jam at NARBA’s 2014 
conference in Hershey. He of course used 
Niwot to make it (and it was delicious), 
but you can use whatever black raspber-
ries you have!

Standard supermarket pectin formulas like 
Sure-Jell don’t work with such low sugar 
percentages. This recipe was developed 
according to cooked jam recipes from in-
structions included in Pomona’s Universal 
Pectin, which is available at many natural 
food stores. See www.pomonapectin.com 
for list of stores. See Pomona’s Univer-
sal Pectin recipes for use with alternative 
sweeteners. Shelf life one year.

Fruit Mixture: Combine in a 6-quart or 
8-quart stainless steel pot 

8 cups strained seedless black raspberry 
pulp 
4 teaspoons calcium-water mixture  
prepared per Pomona’s Pectin package
2 Tbsp lemon juice 

Sugar-Pectin Mixture: Combine sepa-
rately and mix thoroughly 

2 cups sugar 
4 teaspoons Pomona’s Universal Pectin

Cooking:  
Heat Fruit Mixture slowly to boil. Turn 
down heat, add Sugar-Pectin Mixture to 
Fruit Mixture, then mix for 2 minutes to 
dissolve sugar. Turn up heat (a bit above 
medium on a gas stove). Bring to good 
boil, turn off heat. Fill jars to 1/4 inch 
from top, apply lids Process in hot water 
bath canner: 10 minutes at sea level, 15 
minutes at 5000 ft altitude. 

CHANGES AND CORRECTIONS

Moises Gonzalez
2491 Vista Wood Circle Apt. 33
Thousand Oaks, CA 91362

Johnny James
2912 Mountain Dale Rd.
Vilas, NC 28692

Reza Rafie
13213 Castlewellan Dr. 
Chester, VA 23836

Donna Saathoff / Nicole Barth
30091 Rabbit Hill Road (not 20091)

NEW MEMBERS &  
RECENT RENEWALS 

Sam & Uta Brown  
Crooked Run Orchard 
37883 East Main St.  
Purcellville, VA 20132  
540-338-6642 f    540-338-7445 h 
votesambrown@gmail.com  
www.crookedrunorchard.com

Merrell & Joelyn Collins    
Wilderness Farms Blackberries 
RR2 Box 191  
Vandalia, IL 62471  
618-292-3586 c    618-292-6317 c  
mavrick3486@hughes.net

Rejean Demers    
Les Productions Horticoles Demers  
796 Chemin St. Joseph  
St. Nicolas, QUE G7A 1Z6, Canada  
418-831-2489 f    Fax: 418-831-1906  
rdemers@phdemers.com  
www.phdemers.com

Chris Eckert
Eckert Orchards Inc.
951 South Greenmount Road 
Belleville, IL 62220 
Phone1: 618-233-0513 f
Chris.Eckert@eckerts.com 
www.eckerts.com

Alicia Feliscian*     
Jim’s Supply Company, Inc. 
P.O. Box 668  
Bakersfield, CA 93302  
661-324-6514 w    800-423-8016 w 
Fax: 661-716-0304  
afeliscian@jimssupply.com  
www.jimssupply.com

Rick Howard*
Frutatto Farms
8150 S. Lakeview
Traverse City, MI 49684
231-392-1503 c
rshoward1@charter.net

David & Melissa Lillard* 
Mercier Orchards  
8660 Blue Ridge Drive  
Blue Ridge, GA 30513  
706-632-0188 f   706-633-3285 c 
david.lillard@mercier-orchards.com 
www.mercier-orchards.com

Ronald & Ella Lipina*
Eagle Pointe Farm LLC
5573 Valleyside Lane
St Louis, MO 63128
314-409-2115   314-308-4729
eml2006@sbcglobal.net

Susan & Amy Machamer 
Hurd Orchards 
17260 Ridge Rd  
Holley, NY 14470  
585-638-8838  
amachame@rochester.rr.com 
www.hurdorchards.com

Alain Masse  
Pepiniere A Masse, Inc.
256 Haut Rive Nord  
St. Cesaire, QC J0L 1T0, Canada  
450-469-3380 h    450-830-0202 c 
Fax: 450-469-0320  
masse.inc@qc.aira.com  
www.pepiniereamasse.com

Scott Norman
Naturipe Farms LLC
1611 Bunker Hill Way, Suite 250
Salinas, CA  93906
831-443-2340 c
snorman@naturipefarms.com
www.naturipefarms.com

Jeffery & Deborah Pallas  
Pallas Farms, LLC 
6504 Paw Paw Lake Rd  
Coloma, MI 49038  
269-429-0555 c    269-325-5931 c 
deborahpallas@yahoo.com  
www.pallasfarms.com

Michelle Patten   
Patten Blackberry Farm
78 W. Church Street  
Lakeland, GA 31635  
229-560-6662 c  
mpatten@gmail.com

Stan & Betty Trustman    
Dr.  Young’s Pond Berry Farm 
10865 NC 210 N  
Angier, NC 27501  
919-639-6360 h  
bettytrustman@gmail.com
btrstm@earthlink.net

Membership Directory Corrections and Changes 
You may wish to clip this and fasten it to your printed copy of the directory.  The most com-
plete membership directory may be found in the Members Only section of the website.
Welcome to our new members! (They are marked with an asterisk*)



NARBA 2014 Officers 
and Executive Council 
President - Fred Koenigshof, K and K 
Farms, 4050 Kerlikowske Rd., Coloma, 
MI 49038, 269-208-6783, kandkfarms@
sbcglobal.net.

Vice President - Fred Finney, Moreland 
Fruit Farm,1558 W Moreland Rd, Wooster, 
OH 44691, 330-264-8735, fred@moreland-
fruitfarm.com.

Treasurer - Rudy Heeman, Heeman 
Strawberry Farm, 20453  Nissouri Rd. RR2, 
Thorndale, ON N0M 2P0  Canada, 519-
461-0181, rudy@heeman.ca. 

Executive Secretary - Debby Wechsler, 
1138 Rock Rest Rd. Pittsboro, NC 27312, 
919-542-4037, fax 866-511-6660, info@
raspberryblackberry.com.

Research Committee Co-Chairs - 
Jeff Chandler, MCREC, 455 Research 
 Drive, Mills River, NC 28759, 828-684-
3562, Jeff_Chandler@ncsu.edu, and Gina 
Fernandez, NCSU Box 7609, Raleigh, NC 
27695, 919-513-7416, gina_fernandez@
ncsu.edu.

Past President - Nathan Milburn, Mil-
burn Orchards, 1495 Appleton Rd., Elkton, 
MD 21921, 443-309-2077, nathan@mil-
burnorchards.com.

Regional Representatives:

Region 1 (all of Canada) Rudy Heeman, 
Heeman Strawberry Farm, 20453  Nissouri 
Rd. RR2, Thorndale, ON N0M 2P0 
 Canada, 519-461-0181, rudy@heeman.ca. 

Region 2 (represents CT, NH, MA, ME, RI 
& VT) Open. 

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) 
Fred Finney, Moreland Fruit Farm,1558 
W Moreland Rd, Wooster, OH 44691, 330-
264-8735, fred@morelandfruitfarm.com.

Region 5 (represents AL, GA, FL, LA, MS & 
TX). Marvin Williams, Williams Farm, 2127 
Sapp Lake Rd., Enigma, GA 31749, 229-392-
5253, mtministries@yahoo.com.

Region 6 (represents AR, IA, IN, IL, KS, 
MN, MO, ND, OK, SD, NE & WI) Blake 
Smith, Two Farmers Produce, 4335 260th 
Ave, Greenville, IA 51343, 712-835-2211, 
bjsoo@ncn.net.

Region 7 (represents DC, KY, NC, SC, TN 
& VA) Pierson Geyer, AgriBerry, 10186 
Cabin Court, Mechanicsville, VA 23116
804-514-5955, pierson.geyer@gmail.com.

Region 8 (represents AK, AZ, CA, CO, ID, 
HA, MT, NM, OR, UT, WA, WY,  Mexico &
Central/South America) Julie Schedeen, 
Schedeen’s Farm, P.O. Box 172, Boring OR 
97009, 503-658-4730, schedeens@msn.
com.
At Large: Richard Barnes, Tanglewood 
Berry Farm/Trellis Growing Systems, 
2427 S. Hadley Rd., Fort Wayne, IN 46804  
260-241-3128, rcbarnes@trellisgrowing-
systems.com.
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Order NARBA Recipe Brochures
These full-color trifold brochures include 
recipes, instructions for picking, handling, 
washing and freezing, and health benefits, 
with space to stamp or sticker your farm 
information. Customers appreciate your 
sharing this information. 100: $12 plus $5 
shipping. 300: $32 plus $10 shipping. 500: 
$52 plus $10 shipping. 1000: $90 plus $15 
shipping. Okay to mix the two types in 
your total quantity, but please order by 100s 
(e.g., no 150/150 orders). Larger orders can 
be printed specially for you with your farm 
logo and contact info. Samples on request. 
Order form at www.raspberryblackberry.
com/webdocs/brochures%20order%20
form.pdf, but fine to order informally by 
phone, fax, email, or mail.


