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Plan to Attend the 2010 north American Raspberry & Blackberry Conference

The view from the balcony at the Beach Resort Monterey, our host hotel for the 2010 
North American Raspberry & Blackberry Conference.

By Debby Wechsler, NARBA Exec. Secretary

The location is confirmed, the dates are 
set, and the program planning is un-
derway. We’ll let you know details and 
prices as soon as we can. It’s going to be 
a great conference!

Schedule: We start off by offering a 
full-day tour on Wednesday, Feb. 24, 
visiting locations in the Watsonville area, 
the heart of the California caneberry 
industry. (Note: this is different from the 
two-day tour proposed last newsletter. 
This is simpler, less expensive, and less 
time consuming, and there is plenty to 
see around Watsonville!) In the evening, 
we’ll have an Opening Reception at the 
hotel. The tour will return in time for 
participants to attend the reception. 

Thursday, Feb. 25 will feature a 
full day of talks and breakout sessions. 
NARBA’s annual meeting will take place 
during lunch. Dinner will be on your 
own, with many dining options to choose 
from in Monterey (the hotel’s own good 
restaurant is very good if you don’t want 
to go out).

On Friday, Feb. 26, we’ll have more 
presentations and breakout sessions, 
wrapping these up at noon. In the after-
noon, there will be another tour (quite 
possibly more than one), more topic-
oriented than Wednesday’s tour – for 

example, a focus on the berry breeding 
programs in the area. Watch for more in-
formation via email and the opportunity 
to weigh in on the options!

Hotel: Our host hotel is the Beach Resort 
Monterey. A full-service hotel in the Best 
Western chain, it is located right on the 
beach, about two miles north of down-
town Monterey (you can actually walk 
to town on the beach or on a parallel 
bike path). Our special conference rate 
is $125/night (single/double occupancy) 
for non-oceanside rooms and $155/night 
for oceanside. Rooms will be available 
at the hotel at these rates for several days 
before and after the conference, if you 
would like to extend your stay. All rooms 
have access to the wrap-around balconies 
shown in the photo above. To make your 
reservations, call 831-394-3321 (or toll-
free 800-242-8627). Be sure to mention 
“Raspberry & Blackberry Conference.”  
We encourage you to make your reserva-
tions as soon as you have some idea of 
your plans, as we have reserved a limited 
block – your reservations will let us know 
if we need to try to increase it. Reserva-

tions MUST be made by February 2. 

Transportation:  Though California 
seems a long way away to an Easterner, 
flights can be surprisingly inexpensive. 
Check flights not just to Monterey but 
also to San Jose or San Francisco, where 
you can either catch a shuttle or rent a car. 
(In June, I managed to find a Raleigh/San 
Francisco roundtrip for only $168. The 
two-hour shuttle cost about  $40, and I 
enjoyed seeing Silicon Valley and lots of 
local agriculture.) The Monterey Airport 
is just a short cab ride from the hotel.

The local area: Monterey is a great des-
tination at any time of year.  The average 
high temperature in February in Mon-
terey is 58.1º F; average low is 41.7ºF. 
There is a good possibility of some rain, 
but you can definitely count on no snow.  
The scenic and historic town was the first 
capital of California; there are several 
good museums downtown. Sights to see 
include the world-famous Monterey Bay 
Aquarium, John Steinbeck’s Cannery 
Row, and the fun, touristy Fishermans 
Wharf on the downtown waterfront, 
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December 7-8, North American Straw-
berry Growers Annual Meeting at the 
Great Lakes Expo (Dec. 8-10), Grand 
Rapids, MI. For more information, visit 
www.nasga.org. NARBA had its an-
nual meeting here last year. We don’t yet 
know if any bramble sessions are on the 
program this year, however. Expo details 
will be posted at www.glexpo.com start-
ing in mid-September.

January 7-8, 2010 – NARBA Regional 
Meeting at the Southeast Fruit & Vegeta-
ble Conference, Savannah, GA. Includes 
workshops, educational sessions, and a 
trade show. See  info to right.

February 24-26, 2010 – North Ameri-
can Raspberry & Blackberry Confer-
ence, Monterey, CA, with pre-conference 
and post-conference tours.  See page 1.

June 22-26, 2011 – 10th International 
Rubus and Ribes Symposium, Zlatibor, 
Serbia. For more information contact: 
Prof. Dr. Mihailo Nikolic, Faculty of Ag-
riculture, University of Belgr, Belgrade, 
Serbia. Phone: (381) 63 801 99 23. Or 
contact Brankica Tanovic, Pesticide & 
Environment Research Inst., Belgrade, 
Serbia. Phone: (381) 11-31-61-773.

The Bramble comes out in December, 
March, June, and September. To have 
bramble-related events included and/or 
posted on our web calendar, please send 
the information to the NARBA office. For 
the newsletter, send by early in the month 
of publication date.

nABG Research Foundation Request for Proposals
The North American Bramble Growers Research Foundation (NABGRF) seeks 

proposals for raspberry and blackberry research for the year 2010. All bramble pro-
posals will be considered, however preference will be given to proposals related to 
food safety, germplasm development, pest management strategies, marketing, and cul-
tural management to improve yield and quality. Proposals addressing potential future 
needs of the raspberry and blackberry industry also are considered by the NABGRF 
Research Committee.

Since 1999, NABGRF has funded a total of 47 proposals totaling $92,104. Fund-
ing for individual projects is expected to range from $1500-$3000. In order to expe-
dite the process, we ask that your request stay within this range. Last year, six propos-
als were submitted and seven were funded for a total of $12,300.  For the past two 
years we have been able to award higher level of total funding than in previous years 
due to contributions by nurseries to NABGRF’s new Nursery Contribution Program. 
(LINK)

Proposals should be submitted on-line at http://www.raspberryblackberry.org/Pro-
posals/. They will be reviewed by the Research Committee of the NABGRF at the 
next North American Raspberry & Blackberry Association annual meeting, February 
24-26, 2010 in Monterey, CA. The Research Committee  will forward their recom-
mendations to the NABGRF Board of Trustees. Final funding decisions are made by 
the Board of Trustees.  Awards will be sent out in March 2010. The deadline for pro-
posals is December 18, 2009. For more information, visit www.raspberryblackberry.
com or email Research Coordinator Gina Fernandez, gina_fernandez@ncsu.edu.

nARBA to sponsor Blackberry sessions at   
savannah Conference January 7-8, 2010
NARBA has taken responsibility for organizing a track of blackberry sessions at the 
Southeast Fruit and Vegetable Conference in Savannah, Georgia, in January, 2010. 
This event will serve as a regional meeting for NARBA, complementing our main 
conference in Monterey, CA, in late February. NARBA had its annual meeting as part 
of this Georgia conference in 2006, and is pleased to cooperate with the Georgia Fruit 
and Vegetable Association to hold this meeting. 

Blackberry sessions will begin on Thursday, Jan. 7 (one day before the main 
conference opens) with two workshops. “Getting Started in Blackberries” will focus 
on new growers intending focus on local, direct marketing, including vegetable and 
strawberry growers seeking to diversify.  “Caneberry Marketing Strategies” will cover 
deciding what type of marketing is best for you, developing a market strategy, negoti-
ating sales agreements, and resolving issues.

Thursday afternoon sessions include sessions on viruses and post-harvest evalua-
tion, and a panel of growers will talk about their farms. In the evening, a blackberry 
growers “Dutch treat dinner” at a local restaurant will offer opportunities for informal 
visiting – this is fast becoming a NARBA tradition!

Sessions on Friday morning, Jan. 8, will include a talk by blackberry breeder John 
Clark on variety testing and progress for the Southeast, an analysis of blackberry 
prices/volume, and discussion on developing industry-wide promotion for blackber-
ries. The main conference (Jan 8-10) include tracks for blueberries, strawberries, veg-
etables, grapes, peaches, and more, as well as a large trade show. 

All NARBA members in the Southeast (Maryland to Tennessee to Texas and 
points south!) will definitely receive the full program booklet later this fall; if you are 
out of that area you may not make that cut, so to be sure to receive it, notify the NAR-
BA office. Information will also soon be posted at www.raspberryblackberry.com and  
www.gfvga.org.
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Raspberry health and 
nutrition Marketing: 
the Fight for share of 
stomach
By Thomas Krugman, Marketing Direc-
tor, Washington Red Raspberry Commis-

sion (WRRC)

Over the last several years, there has 
been a subtle shift in produce marketing. 
Where consumers were once satisfied to 
simply know that our products not only 
tasted good but were good for them, they 
are now asking questions such as: “How 
are they good for me? Will they improve 
my chances of living longer?” Although 
consumers don’t want to think of food 
as medicine, but instead as part of a 
balanced, varied diet targeting overall 
health, wellness, and an improved quality 
of life, there are choices when it comes 
to proper nutrition. Today’s consumer 
is overwhelmed every day with health 
messages citing the latest wonder food 
or miracle drug, or evidence saying a 
food that was once something to be 
avoided or only consumed in moderation 
is now okay to eat. This barrage of often 
conflicting messages has left consumers 
understandably skeptical and confused. 
Who should consumers believe? What 
should they believe? And how do we, 
as producers and marketers of a healthy 
product, separate the positive raspberry 
message from the clutter?

This past June, raspberries joined 
other berry groups as part of the National 
Berry Crop Initiative in sponsoring the 
third Berry Health Benefits Symposium. 

With researchers from many countries 
presenting the results of their work, it 
was clear to attendees that berries as a 
category are truly a “superfood”. From 
heart health to cognitive function, the 
positive benefit and impact on one’s 
health and wellness resulting from a diet 
containing berries as at least one of the 
recommended daily servings of fruits and 
vegetables was clear. 

In listening to the presentations, a 
question came to mind: Is any one berry 
“better” than any other in improving 
health or reversing age related decline? 
As appealing as it would be to say “yes!” 
there is no simple answer to this ques-
tion. While there was more research on 
some berries than others, in private con-
versation researchers with few exceptions 
noted that this was as much a function 
of availability of product to test or of 
funding as anything else. But this answer 
in itself suggests two strategies to gain-
ing notice and separating a commodity 
from others: provide sample product and 
make funding accessible to researchers. 
The first of these two strategies is fairly 
straightforward and relatively inexpen-
sive to do. Once a potential researcher 
is identified, establish communications 
and find out where in their research cycle 
they are and if additional or different 
products could be added to the proto-
col. Often times this can be successful 
in achieving an initial evaluation which 
immediately leads to the second and 
more costly strategy: providing funds 
to expand and further evaluate the new 
product’s effectiveness in affecting the 
disease or malady under study. This is not 

a quick process, with results taking years, 
much like any other form of research.

Three years ago, the Washington Red 
Raspberry Commission recognized a 
shift in its marketing strategy was nec-
essary to continue to compete for and 
grow consumer’s “share of stomach” for 
raspberries. First, using relationships 
established at the first Berry Health Sym-
posium, scientists interested in pursuing 
nutrition research using raspberries were 
recognized and contracted as described. 
The process of identifying additional 
researchers continues. We are currently 
funding three studies and anticipate add-
ing a fourth in 2010.

Next, a review of existing research 
literature identified what was known 
about raspberry’s contribution to human 
health. A Raspberry Health White Paper 
summarized this information, listing vari-
ous health maladies and how raspberry 
consumption can mitigate the syndrome 
or disease. This paper is used as part of a 
trade education program, and will be dis-
tributed at this year’s American Dietetic 
Association Expo. The paper will be up-
dated as research is completed and new 
findings become known.

To supplement the White Paper, the 
second Raspberry Health and Nutri-
tion Roundtable was held in conjunction 
with the Berry Health Benefits Sympo-
sium. Raspberry researchers and leaders 
in the field of health communications 
reviewed what had been presented and 

Smoothies and yoghurts are benefiting 
from growing consumer awareness of 
health benefits of raspberries in North 
America, according to a recent consumer 
survey. (WRRC)

Rasperries are a featured ingredient in 
many processed products.

Consumers say raspberries are a favor-
ite fruit, second only to strawberries. 
(WRRC)
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Weather losses again?   Not with Haygrove!

Blackberries - in Super Solo Raspberries - in Multi-bay tunnel (half acre to 100 acres)

25’ x 200’ Super Solo - $8995 complete with Luminance poly

NEW!
Perfect for Brambles

Haygrove Owners Conference

OPEN TO ALL
Hear what Haygrove owners have to say

December 11, 2009
Lancaster, PA

call 866-HAYGROVE
HAYGROVE.COM          TUNNELBUZZ.COM (meeting dates)
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termine what weeds have been or could 
be a problem in your area. Check with 
your state’s agricultural chemical manual 
and local extension agent for the best la-
beled chemicals to control these weeds. 

Insect and disease scouting
q Continue scouting for insects and 

diseases and treat with pesticides if 
necessary (follow recommendations in 
your state). 

q Remove damaged canes from field as 
soon as possible to lessen the impact 
of the pest. 

Planting
q Growers in southern areas can plant in 

the fall.   
q In cooler areas, prepare list of cultivars 

for next spring’s new plantings. Find 
a commercial small fruit nursery list 
at www.fruit.cornell.edu/Berries/
nurseries

Nutrient management
q Take soil tests to determine fertility 

needs for new spring plantings.  
q Non-nitrogenous fertilizers are best 

applied in the fall to established plant-
ings. 

q If soil is bare, plant an overwintering 
cover crop (e.g. rye) to build organic 
matter and slow soil erosion.

Marketing and miscellaneous
q Order containers for next season.
q Make contacts for selling fruit next 

season.
q Make plans to attend the North Ameri-

can Raspberry & Blackberry Confer-
ence this winter (February 24-26 in 
Monterey, CA).

Fall Bramble 
Chores
This list was developed by 

Dr. Gina Fernandez, Small Fruit Special-
ist at NC State University and reviewed 
and revised with the assistance of 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 Primocanes continue to grow but slow 

down.
q Flower buds start to form in leaf axils 

on summer-fruiting types.
q Carbohydrates and nutrients in canes 

begin to move into the roots.
q Primocane leaves senesce late fall.
q Primocane fruiting types begin to 

flower in late summer/early fall and 
fruit matures until frost in fall.

Harvest
q Harvest primocane fruiting raspber-

ries.

Pruning and trellising
q Remove spent floricanes as soon as 

possible.
q Optimal time to prune is after the cold-

est part of the winter is over. However 
pruning can start in late fall if plant-
ings are large (late winter for smaller 
plantings). 

q Start trellis repairs after plants have 
defoliated.

Weed management

Many spring and summer weed problems 
can be best managed with fall- and win-
ter-applied preemergent herbicides. De-

what conclusions could be drawn for 
raspberries. Potential strategies and tac-
tics for future marketing campaigns were 
presented. 

Finally, with nutrition-based research 
driving public relations, consumers, opin-
ion-leaders and decision-makers have 
begun to receive fact-based messages 
letting them know why they should eat 
raspberries. These messages supplement 
traditional PR – recipes, serving sugges-
tions, food editor releases, consumer and 
trade education, etc.

Simultaneous to the Commission 
changing the basis of its marketing 
program, it recognized that the time had 
come to unite processed raspberry grow-
ers in the United States to concentrate on 
expanding the North American market. 
Justifying this decision was the belief 
that the major challenge to market expan-
sion was limited marketing budgets as 
domestic raspberry growers did not and 
do not have anywhere near the market-
ing budgets necessary to effectively get 
the message out. Northwest raspberry 
growers had been reluctant to invest large 
sums in nutrition research and promotion 
when grower returns were compromised 
by escalating labor and input costs, and 
when an increasingly large percentage of 
processed raspberries sold and marketed 
in the domestic market are of foreign 
origin.

Growers struggled to provide an 
adequate answer to the question “if it is 
unlikely that efforts to keep imports out 
of the domestic market will be success-
ful, how do we engage all red raspberry 

Raspberry health and 
nutrition Marketing:  
the Fight for share of 
stomach

suppliers to increase demand and grow 
the category for all raspberries, foreign 
and domestic?

The answer to this question was the 
proposed R&P Program for processed 
red raspberries (see The Bramble, June 
2009), submitted to USDA in 2008, 
and since then, published in the Fed-
eral Register for public comment. The 
proposal was the product of countless 
discussions and conversations with red 
raspberry growers in Oregon, British 
Columbia, and Chile, and European 
exporters to broaden the support for the 
proposal among all suppliers of pro-
cessed red raspberries in the United 

States. Public comment this past Spring 
indicated broad-based support for the 
program. Publication of the final “rule” 
and a referendum to put the proposal into 
effect is expected this Fall. If approved, 
the program would become effective by 
year’s end. Nutrition research and promo-
tion programs now funded by Washing-
ton growers would largely shift to the 
national program.

So we end up where this discussion 
began: a potentially significant shift in 
raspberry marketing, necessitated by ever 
changing conditions, if the raspberry 
industry is to prevail in the fight for its 
share of the consumer’s stomach.
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Q & A 
This edition of Q&A focuses on FAQs, 
or Frequently Asked Questions, mostly 
those asked by consumers. Thank you to 
all who contributed to these. We will post 
many of these on our website!

Q Do blackberries ripen after they’ve 
been picked? 

A From Penny Perkins-Veazie, post-
harvest physiologist, NCSU: Color 

will usually continue to develop, but 
fruit will not become juicier or sweeter.  
In raspberry, picking fruit pink is often 
used as a way to extend shelf life (they’re 
on the dry side anyway and have strong 
raspberry key flavor notes that disguise 
the lack of sugar), but blackberries never 
get good black color if picked partially 
ripe.

QIs there an optimum stage to pick 
blackberries? I know they taste best 

when picked when the black has started 
to go dull (though in my garden that also 
usually means the ants are starting to find 
them), but that commercial growers usu-
ally pick when black and still shiny.

A From Penny Perkins-Veazie, post-
harvest physiologist, NCSU: Yes, 

dull black are sweetest (least acid, more 
flavor volatiles).  However, picking shiny 
black means a much longer shelf life.  
My rule of thumb is shiny black/when the 
fruit will detach easily (some of the semi-
erect fruit have to go dull black before 
you can remove them).  What I’ve found 
over the years is that the acidity decreases 
in blackberries during storage, so by the 
time they get to the store, they’re edible, 
if not quite as tasty as the dull black fruit.

QDo you spray your berries?

A From Marvin Pritts, Cornell Uni-
versity (he and his wife run a small 

PYO berry operation, Allison’s Acres). 

Our berries are never sprayed. The plants 
and flowers may receive a spray if it rains 
a lot during bloom; otherwise, the berries 
will be moldy. But we won’t spray the 
berries once they begin to form, and we 
won’t spray fungicide at all if the weather 
is dry. We will use an herbicide in the fall 
to help keep the weeds suppressed, but 
that would have been several months ago. 

And we will only use an insecticide if 
insects are severely damaging the plants. 
So you can be assured that there will have 
been no sprays applied to the berries, and 
to the plants only under extreme circum-
stances.

Q Is it safe to eat these berries without 
washing them?

A Also from Marvin Pritts: Berries 
are actually of better quality when 

not washed. Wetting berries causes them 
to become moldy. If they are going to be 
washed anyway, do this immediately be-
fore using them. Studies have shown that 
washing does not significantly remove 
pesticide residues or even bacteria on 
fruit. Washing can remove dirt/grit, but it 
would be rare to have dirt on berries. So, 
although washing may make you feel bet-
ter, it really does nothing to improve the 
safety of the fruit and can reduce quality. 

A From Betsy Bihn, National GAPs 
Program Coordinator at a food 

safety meeting recently, paraphrased: 
While Marvin is right for berries, I think 
it is important not to confuse the ordinary 
consumer with a complicated message 
(wash those, but not these). Better to give 
one simple message, “Wash fresh fruits 
and vegetables before eating or preparing 
them.”

Q How do I wash or otherwise clean 
raspberries so they are safe to eat 

raw without crushing them?

A Sent by NARBA to an intern for 
The Atlantic magazine, who was 

trying to answer a question from a 
reader: The quick answer  is “very gen-
tly”. The best way to do this is to tip the 

berries into as shallow a strainer or col-
ander as you have and dip this colander 
into a sinkful of water, moving it around 
gently. Then lift the colander out, allow 
it to drain, and use the berries within 
five hours. Raspberries should always be 
washed just before they are used, if pos-
sible, not washed and then stored. 

To answer your question I conferred 
with Susan Lynn of Sand Hill Berries in 
Mt. Pleasant, PA. Susan says that one of 
the more elegant kitchen supply compa-
nies (Williams Sonoma?) used to carry 
a “berry washing tray” which was a tray 
about an inch high with a fine stainless-
steel mesh bottom. Something like this 
would be perfect – ideally you want the 
berries in a single layer so they don’t 
crush each other and dry easily. Then, 
if you put this flat strainer/colander of 
washed berries on an absorbent towel, it 
would help wick the moisture out.

I looked around on the web, but 
didn’t find this specific product, but did 
find the three in the links below. The first 
two items have many sources. The last 
one looks like it would be perfect for 
the job, and is inexpensive though not as 
classy as stainless steel.

www.vidavici.com/WaterSense/ 
prodView.asp?idproduct=17632. Can’t 
tell the size of mesh on this.

http://pastryitems.com/flour_sieves.
htm. (Many similar flour sieves are avail-
able; need to be all-stainless, otherwise 
would rust)

www.cheftools.com/prodinfo-new.
asp?number=06-2011. Berry washing 
listed is as one of the uses. 

For washing berries this stainless steel sieve from vidavici.com (left) and plastic one 
from pastryitems.com (right) look like good options.
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Rose’s Berry Farm:   
A Long Continuity
Last fall, Rose’s Berry Farm, in South 
Glastonbury, Connecticut, lost its leading 
light, Henry Rose, to cancer, but the 101-
year-old farm is still going strong and 
carrying out his legacy, led by his wife, 
Sandi, with a large and able “farm fam-
ily” of helpers. 

The farm was started by Henry’s 
grandfather, one of many Italian immi-
grants who came to this country at the 
turn of the century, and was originally 
mostly a subsistence farm. In the 1940s, 
his father, Sayre, who was very inter-
ested in horticultural experimentation, 
became one of the original cooperators 
in blueberry breeding for the region, with 
as many as 30 different cultivars planted 
on the farm. When Sayre died of cancer 
at 58, his only child, Henry, along with 
his mother, took over the farm. He then 
began to diversify into a number of other 
fruit and vegetable crops, though blue-
berries continued to be their signature 
crop.

Now, the farm has over 100 acres in 
production at two locations, with 43 acres 
of blueberries, 12 of strawberries, 9 of 
brambles, 20-25 acres of pumpkins and 
squash, and a wide variety of other crops: 
apples, pears, greenhouse tomatoes and 
cucumbers, field-grown and greenhouse 
flowers, other vegetables, and Christ-
mas trees. Of their brambles, about two 
acres are in blackberries. Says Sandy, 
“Triple Crown is my favorite, but we do 
have some problem with winter kill—we 
are on the northern edge for it. We also 
raise Chester.” They have ten varieties of 
raspberries, both fall and summer types. 
Comments Sandi, “Our favorite summer 
varieties are Prelude and Encore. Encore 
has become a great workhorse and does 
well for both PYO and commercial sales. 
In 2008, we replanted our fall raspber-
ries with a mix of Anne (yellow), Himbo 
Top, Jaclyn, and Joan J. Our preliminary 
thoughts on the different varieties is that 
we like all of them, but the Jaclyn and 
Himbos seem to be doing the best for us. 
Anne is a strong grower, and our farm 
market customers like the yellow color.”

The farm is located on a hillside 
overlooking Hartford – Henry used to 
call it “Vermont without the drive” – but 
its market area is all of Connecticut. Over 
the years, the Roses have developed a 
diversified group of products, services, 
market outlets, and farm activities, often 
putting into practices ideas gleaned from 
farm meetings they attended. Many crops 
are offered PYO: all the berries, apples, 
pumpkins, and Christmas trees. They 
started branching out beyond more local 
sales to sell at farmers markets after hav-
ing their pears frozen out two years in a 
row, and now sell at 15 markets across 
the state: Hartford, New Haven, Milford, 
Westport…. The farthest one, Westport, 
is almost two hours away, heading to-
ward New York City. “I have three guys 
who do nothing but go to markets,” says 
Sandi. “There are at least two every day 
except Monday, when there is only one, 
and on Saturday we have three markets.”

Close to 20 years ago, the Roses 
put in a commercial kitchen to make all 
their pies, jams, toppings and vinegars at 
the farm. Rose’s Farm sells these jarred 
products and gift baskets online, shipping 
anywhere in the 48 states. 

Soon after they built the kitchen, they 
built a deck adjacent to it and started 
offering “Breakfast with a View” on Sun-
day mornings, hoping to attract visitors 
on what tended to be their slowest day. 

These breakfasts feature pancakes and 
waffles topped with their own seasonal 
toppings, as well as fresh fruit and quiche 
(Sandi’s the quiche chef). Wholesaling 
rounds out their market picture; buy-
ers include Whole Foods Markets and 
FreshPoint, a large food service distribu-
tor. Their primary wholesale products are 
blueberries and Bosc pears. 

In the busy fall season, Rose’s Farm 
offers school tours and special hayride/
bonfires for birthday parties and other 
groups. On weekends, for $6/person, 
families can take a hayride to pick their 
own pumpkin and also enjoy face paint-
ing, a live scarecrow, a play area, corn 
maze, live music (on Sundays), Hallow-
een croquet using fall-themed hoops, a 
peddle tractor track, and a slide fashioned 
from truck liners. Plus, for the fall season 
they also make their own pasteurized ci-

der for their markets and retail outlets.
Their farm stand in Glastonbury is 

located on the busiest east-west route 
in town, about six miles from the main 
farm. Open May through October, it sells 
the farm’s produce, flowers, and pro-
cessed products, as well as other locally 
raised produce and craft items, gifts and 
baskets, garden supplies and plants, and 
more.

With so much going on, it is hard 
to imagine the transition of illness and 

G R O W E R  P R O F I L E

Henry Rose shows off freshly harvested blueberries from Roses Berry Farm. Henry 
passed away last fall.
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where you can also sign up for whale 
watching and other excursions. Check-
ing out the area in June, I discovered that 
Point Lobos State Park, just a few miles 
south, is a great place for a day of easy 
hiking to see a variety of coastal environ-
ments and wildlife, including sea lions, 
sea otters (if you are lucky), and tide 
pools. Also nearby are Big Sur, Carmel 
Valley, lots of wineries and golf courses, 
and the Salinas Valley (where much of 
the nation’s lettuce is raised). San Fran-
cisco is about two hours north. Plenty for 
everyone! For more information, visit the 
Monterey County Convention and Visi-
tors Bureau website at www.seemonterey.
com or call 877-MONTEREY. 

As we still have several months of 
planning before us, NARBA is interested 
in hearing your suggestions of topics 

Conference in Monterey
Continued from page one

During the peak season, December 
through March, as many as 7000 gray 
whales passed south through the off-
shore waters of the Monterey Bay Na-
tional Marine Sanctuary.

death at the same time. Henry was di-
agnosed with cancer in May of 2008, 
and died shortly after Thanksgiving that 
year. Though Henry has a 38-year-old 
son who had been involved in the farm, 
he left to farm on his own shortly before 
Henry’s diagnosis, and the farm manage-
ment went to Sandi, his wife of 28 years. 
“We had gotten quite specialized,” she 
says. “Henry managed the production 
and the machinery, and I was responsible 
for the office and the selling. But I didn’t 
have much choice. I was running much 
of it last year even before May, because 
he wasn’t feeling well. At least I had the 
benefit of his advice.” And farming is 
in her blood; it’s what she’s been doing 
here for almost 30 years.  Besides, there 
are young grandchildren growing up that 
Sandi hopes will also farm this land. 

Says Sandi, “Where we farm is a 
great community of farmers. We have a 
great support group, and Henry was well 
liked.” The farm also has a dedicated 
team of workers. Their main crew is 
Mexicans, all from one town in Mexico, 
who come year after year. “Henry and I 
would go down every other year to visit 
them in their home community,” recalls 
Sandi. They also hire lots of local high 
school and college students, and other 
part-time workers, with as many as 35-40 
people working at the farm in the busy 
season. This spring, Sandi hired a farm 
manager, local grower Mike Draghi of 
Little Acres Farm, who was an experi-
enced farmer but mostly with tree crops 
and vegetables. She’s got a mechanic on 
call, who’s learning the way of unfamiliar 
machinery like blueberry harvesters. She 
and Mike cut back some, reducing their 
production of flowers and deciding not to 
wholesale cider. 

“We’ve made mistakes this year, but 
we are learning,” says Sandi. “With a wet 
season, the weeds and grass have been a 
real challenge, and we’ve had problems 
with fungi on the pears.” Now, she’s hop-
ing to hire someone to help her in the 
office and handle some of the routine 
paperwork, so she can stop getting stuck 
in the office and spend more time looking 
things over and figuring what needs to be 
done or decided.

This winter, she and Mike have a 
lot of things they want to do that didn’t 
get done last winter, and they are trying 
to catch up. But still, this fall, for four 
Saturdays in a row, they will host groups 
of 100 Yale freshmen for “Breakfast at 
the Farm.” It’s an idea developed by their 
wholesale buyer, Dave Yandow of Fresh-
Point, the food service provider to the 
Yale dining halls, as a way to introduce 

Rose’s Berry Farm
Cointinued from previous page

students to local agriculture and the sup-
pliers of their food. Sandi thinks that is 
important…busy as they are, how could 
she turn them down? 

Visit www.rosesberryfarm.com to 
learn more about Rose’s Berry Farm. 
We are pleased to note that much of the 
information and recipes for raspberries 
and blackberries that the farm’s website 
features come from the NARBA website!

 

Sandi and Henry Rose with Henry’s son, Stephen, and Stephen’s sons Nathaniel and 
Eric. Photo by David Collier (www.dcollierphoto.com).

and speakers and in identifying potential 
conference sponsors and getting them on 
board – sponsors are crucial for allowing 
us to keep registration fees low. If you are 
interested in becoming a sponsor or know 
a potential sponsor, contact the NARBA 
office for sponsor information. 
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We Sell Micropropagated, 
Certified/Virus-Indexed 
Blackberry Plants
All Greenhouse Grown
Varieties  

Navaho* thornless 
Ouachita* thornless
Natchez* thornless 
Chester thornless
Kiowa* 
* Patented 

Plants available 
for this spring!

Jones Farms
7094 Honeysuckle Lane, Bailey, NC 27807 
252-235-3248 home  252-399-9844 mobile

email: jonesfarmsnc@aol.com

update on spotted Wing 
Drosophila Infestation
Last issue, we reported on an infestation 
of a new vinegar fly pest found in rasp-
berry plantings in California by caneber-
ry/strawberry farm advisor Mark Bolda, 
who is also a NARBA Executive Coun-
cil member. The pest, “Spotted Wing 
Drosophila” (Drosophila suzukii) is now 
proving to be a serious and wide-spread 
infestation. (We originally reported it as 
being named the “cherry vinegar fly” but 
apparently the cherry industry wanted to 
lower its association with this noxious 
new pest, so the name has been changed.) 
Most vinegar flies cause no economic 
harm, as they feed and breed on rotten 
fruit; what distinguishes this pest and 
makes it an economic threat is that the 
eggs are laid, and subsequently the larvae 
develop, in ripe, yet-to-be-harvested 
fruit, whether cherries, raspberries, or 
strawberries, and at least some varieties 
of peach/plum tree fruit. As a new pest 
in North America, it has few natural con-
trols or predators observed so far.

Spotted wing drosophila (SWD) 
been identified so far in California, 
Oregon, Washington, and Florida. It’s 
been determined that given the present 
confirmed distribution of the pest, it’s too 
late to consider quarantine tactics. Tactics 
include monitoring populations, and 
then trying to keep them within manage-
able levels with diligent field sanitation, 
baits, and chemical controls. For detailed 
monitoring and control information, visit 
Mark Bolda’s blog at http://ucanr.org/
blogs/strawberries_caneberries/.

Comments Mark Bolda (via email, 
Sept 10), “The prognosis for the upcom-
ing growing season is lower numbers of 
flies. Last year at this time was a full-on 

disaster in several areas, but this year, 
thanks to knowledge of the pest, along 
with significant management efforts that 
are starting to gain traction, damage has 
been held to a minimum, and total num-
bers of flies are way down. Crop loss last 
year was in the millions of dollars. It is 
hard to estimate because of the private 
nature of some operations. Percentage 
loss was the entire crop in some situa-
tions, and no loss whatsoever in others.

“SWD will eventually infest most of 
the United States; it is well established 
in Hokkaido, Japan, and they have pretty 
cold winters there. The expert we had 
here a few weeks ago from the state 
said there was no reason to doubt that it 
will be all over the world in a few years. 
That’s not to say that it will be so severe 
– he also said that 
in a few years the  
populations of 
predators and para-
sitoids will plug 
into this new, abun-
dant food source. 
As it is, I have 
been seeing a lot of 
lacewings and have 
spotted a parasitic 
wasp inside a rasp-
berry, where I have 
never seen one 
before. It’s a matter 
of time.”

sWD Monitoring
Growers in areas where the SWD has 
not yet been detected may want to keep 
an eye out for them. Here’s a monitoring 
technique that has been shown to work 
quite well.

In a large container, mix the following 
ingredients:

1 package yeast (2 ¼ tsp) 
4 tsp sugar 
12 oz (1 ½ cup) water 

Distribute the mix to 4 or 5 Mason jars 
with large (7/16 inch diameter) holes 
drilled into the lids. (Plastic jars might 
even be better, as they don’t break.) Let 
jars sit in the field (in more shady areas) 
for 24 hours. 

You’ll probably catch a bunch of dif-
ferent fruit fly species. The distinctive 
spot on the SWD’s male wing is pretty 
diagnostic. Since only the males have the 
spot, figure a 50/50 male-to-female ratio 
when estimating population size.  

Many thanks for information in this 
article to Mark Bolda and to the Small 
Fruit Update email newsletter. To sub-
scribe to the Small Fruit Update, email 
tom@peerbolt.com.

Recipe cards and health benefit handouts for 
red raspberries, black raspberries, and blackberries 
posted in the Members-Only section of www.raspber-
ryblackberry.com, ready for you to download and print 
– and then hand out to your customers at your retail 
market, check-out stand, or farmers market. Contact 
the NARBA office if you have any problem access-
ing these, of if you would like recipe cards created for 
other specific recipes.

Male Spotted Wing Drosophila.
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Management of Botrytis 
Gray Mold in Fall Rasp-
berries 
By Annemiek Schilder, Michigan State 
University Dept. of Plant Pathology

Gray mold, caused by the fungus Botrytis 
cinerea, is one of the most important 
diseases affecting fall raspberries. Fall 
raspberries are usually at greater risk 
of infection than summer raspberries 
because of the prevailing weather condi-
tions, such as lower temperatures, heavy 
dews and frequent precipitation. Cool, 
wet weather and heavy rains in the late 
summer and fall that keep the plants wet 
for extended periods are conducive to 
development of the fungus and infection 
of the fruit. Typical symptoms include a 
brown discoloration of the fruit and the 
presence of a gray fuzzy mold, which can 
rapidly develop and spread to neighbor-
ing healthy berries. Symptoms tend to 
be more severe inside the canopy and 
on clusters that are closer to the ground. 
Even if berries look perfectly healthy at 
harvest, they can change to a moldy mass 
within a couple of days. 

Botrytis cinerea is a ubiquitous 
fungus that is able to grow and sporu-
late profusely on dead organic matter. 
It overwinters in old infected canes and 
plant debris. The spores are airborne and 
can travel long distances on the wind. 
When the spores land on plant surfaces, 
they germinate and can invade the plant 
tissues directly or through wounds. Over-
ripe berries and bruised berries are par-
ticularly susceptible to infection. Latent 
flower infections, even though they do 
occur, are not as important in raspberries 
as they are in strawberries. To know how 
much disease pressure you have and as-
sess the efficacy of your spray program, 
pick 20 random ripe berries and place 
them in a covered dish on moist paper 
towels at room temperature. If berries 
stay mostly free of visible mold for 2-3 
days, they are in good shape.

Cultural methods are very important 
for control of Botrytis gray mold. Choos-
ing a site with good air flow can reduce 
humidity in the canopy considerably. 
Low-density plantings, narrow rows, and 
trellising can also reduce a buildup of 
humidity. Good weed control and moder-

ate fertilizer use to avoid lush growth are 
also important. Selecting a resistant cul-
tivar (e.g., Caroline) or, at the minimum, 
avoiding highly susceptible cultivars will 
help to reduce the need for control mea-
sures. During picking, avoid handling 
infected berries, since spores can be 
transferred on hands to healthy berries. 
Timely harvesting and rapid post-harvest 
cooling can also help to reduce losses to 
Botrytis gray mold.

Several fungicides are labeled for 
control of Botrytis in raspberries. Sprays 
close to harvest help to reduce post-har-
vest rots. Switch (cyprodinil + fludioxo-
nil) is a reduced-risk fungicide with 
excellent systemic and protective activity 
against gray mold. It has a 0-day pre-har-
vest interval (PHI). Other good options 
are Pristine (pyraclostrobin + boscalid: 
0-day PHI), Elevate (fenhexamid: 0-day 
PHI), and Captevate (captan + fenhexa-
mid; 3-day PHI). Since these fungicides 
are in different chemical classes, they 
can be alternated for fungicide resistance 
management. My recommendation is 
to save Switch for critical sprays, e.g., 
during wet periods and for sprays closer 
to harvest. Other fungicides that provide 
moderate control of Botrytis are Captan 
(captan: 3-day PHI), Rovral (iprodione: 
0-day PHI) and Nova (myclobutanil: 
0-day PHI). To improve the efficacy of 

Gray mold, caused by Botrytis cinerea, on red raspberry fruit. Note the dusty covering 
of gray spores on infected fruit. Photograph courtesy P. R. Bristow, from the Compen-
dium of Raspberry and Blackberry Diseases and Insects, on www.apsnet.org.

Rovral, an adjuvant should be added. 
Pristine and Nova also provide excellent 
control of late leaf rust, which sometimes 
infects the leaves and fruit of fall rasp-
berries. 

This article is reprinted from the Au-
gust 25, 2009 MSU Fruit Advisory Team 
Alert. These alerts are published every 
week or two March through September 
and are accessible online at http://ipm-
news.msu.edu/fruit/. You can also sign up 
at this site for a free listserv providing 
notification when new articles are posted.

Make Food safety a 
Priority

NARBA encourages ALL growers 
to examine their farm’s practices in 
relation to food safety and to work to 
make their raspberries and blackber-
ries a safe product, whether you are a 
small PYO farm or a large producer 
raising fruit for wholesale or process-
ing. We challenge you NOW to begin 
making changes on your farm. 

Remember, entries in the The Rasp-
berry & Blackberry Food Safety 
Challenge are due by November 1. 
Details were published in the March 
and June newsletters. 
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B O O K  R E V I E W S   

Berry Reading
Raspberry Wisdom, by Judith LaMan-
na Rivette. 4.25 x 5.5 inches, 28 pages, 
cardstock cover, spiralbound. Published 
by Cup of Coffee Books.

This small booklet is designed to be 
browsed through over a cup of coffee, or 
tucked into your purse or glove compart-
ment for an odd moment of free reading 
time, especially those times where a bit 
of contemplative wisdom might come 
in handy – the doctor’s office? your auto 
mechanic’s waiting room? 

The Introduction describes the 
author’s experience raising raspberries 
in her home garden, a story told with 
humor and affection. Starting with three 
small raspberry plants, the author now 
has extensive stands of red raspberries 
and some black raspberries as well at 
her home in central New York. The rest 
of the book is a series of short chapters 
of lessons and insights gleaned from 
this experience, for example: “Routine,” 
“Patience,” “Surprise.” Here’s an excerpt 

from “Perspectives”: “Because I plant 
my raspberries in stands that I can walk 
all the way around, while I am picking 
and looking on one side, contorting and 
bobbing up and down and bending, I can 
look through to the other side, where 
I had already picked. It is no longer a 
surprise when I see more berries on the 
side where I thought I had made a clean 
sweep... I have learned from my days 
with my raspberries that more perspec-
tive – four, five, even six perspectives 
– tends to be the most fruit-filled.”

Raspberry Wisdom is illustrated with 
delicate line drawings and sprinkled 
with recipes. It’s really quite charming! 
It would make a nice gift to a raspberry 
lover and might be a good gift item to of-
fer in a retail farm market. To order, con-
tact the author at 200 Old Liverpool Rd., 
Suite A, Liverpool, NY 13088, or visit 
www.OhHowUpstate.com. Single copies 
$10 each plus $3 postage. Bulk prices are 
available. 

The Blackberry Patch, written by Gina 
McKnight D’Andrea and illustrated by 
Benton Rudd. About 5.75 x 8 inches, 24 
pages, published by Tate Press. The book 

includes instructions for a free download 
of the audio version. This children’s book 
tells the story of a young girl’s expedi-
tion to pick wild blackberries, observ-
ing the wonders of nature along the way. 
The depiction of nature in the luminous 
full-colored illustrations is very fine, 
and the pictures give a real sense of the 
shadow and sun-dappled Appalachian 
woodlands (the author grew up in rural 
southeastern Ohio). This is not perhaps 
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Baked Ribs with spicy 
Blackberry sauce
From Rose Doyle’s Blackberry Recipes. 
When asked for a favorite recipe, Tom 
Doyle said he thought the main dish meat 
recipes were the most unusual, so here is 
one of them.

4 tsp. chili powder
4 garlic cloves, minced
1 tsp. salt
2 slabs baby back pork ribs
 (about 2 pounds)
2 1/2 cups fresh blackberries or 
 frozen, thawed
1/2 cup ketchup
1/2 cup honey
1/2 cup minced, peeled fresh ginger
2 Tbsp. balsamic vinegar
2 tsp. hot pepper sauce

Preheat oven to 400º F. Mix chili powder, 
garlic, and salt in small bowl; rub mix-
ture into ribs. Place ribs on large rimmed 
baking sheet, meaty side up. Bake ribs 50 
minutes.

Meanwhile, puree remaining ingre-
dients in blender until almost smooth. 
Strain blackberry puree into heavy me-
dium saucepan, discard solids in sieve. 
Cook puree over medium-high heat until 
reduced to 1 cup, stirring frequently, 
about 5 minutes. Season sauce to taste 
with salt and pepper. Brush ribs with 
enough sauce to coat. Continue bak-
ing until sauce browns and forms thick 
glaze, about 10 minutes longer. Cut slabs 
between bones into individual ribs. Serve 
with remaining blackberry sauce. 

a book you would want to carry in your 
retail market, however: its opening page 
says, “I choke at the smell of myself cov-
ered with the essential layering of insect 
repellent …no serious blackberry picker 
would be caught without this protection. 
I know my precautions to protect myself 
from the foliage, fauna, and swarming 
varmints are not unwarranted. Just ahead 
of me is the most lush, mosquito-infested 
blackberry patch you have ever seen.” 
This is indeed realistic for picking wood-
land wild blackberries, but is this the im-
age you’d like your customers to have? As 
the vocabulary and sentence structure in 
the passage above show, the book is more 
appropriate as a read-aloud book than 
one that  young readers could tackle on 
their own.  The  book has something of a 
Christian orientation. 

This book is available at bookstores 
nationwide or can be ordered at www.
tatepublishing.com or other online book 
marketers like Amazon or Barnes & No-
ble. Price $8.99 for single copy; whole-
sale discount available.

Rose Doyle’s Blackberry Recipes, a 
collection of recipes by Doyle’s Thorn-
less Blackberry, Inc. 186 pages, 6 x 8.5 
inches, comb binding, durable laminated 
cover. Published by Hearts’N Tummies 
Cookbooks. NARBA member Tom Doyle 
has really improved and expanded this 
second edition of his family’s blackberry 
recipe book. The book starts with a few 
pages telling the story of Thomas Doyle, 
Tom’s father and founder of the company, 
and an order form for Doyle’s Thornless 
Blackberry plants, but then goes into 180 
pages of recipes: main dishes, beverages, 
cakes, chilled/frozen desserts, cobblers/ 
crisps, jams, jellies, and preserves, muf-
fins/breakfast treats, pies/tarts, sauces, 
soups and salads, syrups, and miscella-
neous, with a full index. Unlike the first 
edition, this version does not specify 
“Doyle’s Thornless blackberries” for each 
recipe, making it much more universal in 
its appeal. If you want to sell the books, 
you can even remove the first few pages 
that promote the Doyle blackberry – Tom 
says he doesn’t mind, and he offers a 
discount to NARBA members, for both 
single copies and bulk purchases. Con-
tact Tom Doyle at 812-254-2654 or  
tomdoyle@fruitsandberries.com. 

Checking Wholesale 
Berry Prices
Interested in following the market price 
for blackberries or raspberries?  Even if 
few of your berries enter the wholesale 
stream, it can be informative to track 
trends and prices in this arena. After all, 
no matter how locallyyou may try to mar-
ket, your neighborhood supermarket is 
part of this global economy. 

One place to find that information 
is www.marketnews.usda.gov/portal/
fv. Click through to it by first choos-
ing “Fruit” in the menu on the left, and 
then choosing the specific fruit from the 
list that comes up. You can then select 
between seeing prices at a dozen or so 
major wholesale market locations (such 
as Atlanta, New York, Chicago, Los An-
geles, etc.) or the prices at major ship-
ping points where fruit originates (for 
example, now in September, the Salinas/
Watsonville area is the only one listed.) 

In addition, the California Strawberry 
Commission maintains the National Ber-
ry Report at www.calstrawberry.com/
market/nationalberryreport.aspa.  When 
the USDA Federal-State Market News 
Service stopped publishing this report a 
few years ago, the California Strawberry 
Commission, realizing the importance 
of communicating daily movement and 
shipping point price information, took 
ownership of the report and the respon-
sibility of providing it free of charge to 
growers, shippers, processors and other 
allied industry members.  

The information is compiled for 
strawberries, caneberries, and blueber-
ries. It shows the same information as 

nARBA seeks nominations
NARBA seeks nominations for Regional Representativs to its governing board, the 
Executive Council, for the following regions (see back page for exact states in each 
region):  Region 2 (New England), Region 4 (Mid-Atlantic), Region 6 (Midwest), 
Region 8 (West), and one At-large representative. 

These representatives serve two-year terms, meet at the annual meeting, and 
otherwise communicate via email and conference call. They play an important 
role in leading our organization, planning, and setting its priorities, policies, and 
budget. Serving on the Council is a good way to learn the “big picture” and get 
involved in the industry beyond your own farm or institution.

Elections will be held at our Annual Meeting in February, If you are interested 
in nominating someone, or volunteering yourself, contact the NARBA office or one 
of the current Representatives (see back page).

continued next page
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depend on us for their fresh berries each 
year! No real estate development offers 
will be considered. Serious grower- 
offers will be considered over the next 
two years; please contact us at 540-552-
4322 or email olecro@vt.edu.  Info about 
our berry farm may be viewed at: www.
localharvest.org for Blacksburg, VA zip 
code 24060 for Crows Nest Farm.v

Please spread the word to others who 
might be interested!

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!

Berry Farm for sale
This 12-acre established berries farm 
and U-Pick business was developed and 
owned by Charlie and Wilmoth O’Dell 
for the past 38 years. Charlie, a recent  
NARBA regional representative (and oc-
casional contributor to The Bramble), 
was Virginia Cooperative Extension State 
Horticulturist for Small Fruit and Veg-
etables Production, but has been retired 
for several years from Virginia Tech. He 
says he needs to slow down and retire 
some more at age 74! Here’s what he sent 
about the farm:

Over 1,400 loyal U-Pick customers 
harvest our blueberries, thornless black-
berries, red and golden primocane late-
summer raspberries, and our seedless 
table grapes, plus purchase at retail our 
fresh-picked, quick-chilled spring aspara-
gus. From the mid-April start of our as-
paragus season until the end of Septem-
ber, we offer continuous summer-long 
U-Pick berries for our local clientele.

This berry business regularly grosses 
over $40,000 annually from spring and 
summer-long continuous harvests. Ad-

ditional new plantings will begin harvest 
over the next 2-3 years to provide in-
creased annual berry income of possibly 
$50,000 per year. Owner will finance and 
will train and teach new owners all we 
have learned about sustainable, environ-
mentally responsible small fruit produc-
tion and the U-Pick berry business. 

Equipment includes two tractors, one 
with large front-end bucket helpful in 
mulching, plus mowing, tillage, pruning 
and irrigation equipment. All rows on all 
acres of berries are drip-irrigated from a 
high-flow deep well on the property used 
solely for drip irrigation. An excellent 
home site with a marvelous view is also 
on the property. 

The farm is located five miles from 
downtown Blacksburg, VA, near Prices 
Fork historical village. Our land has one 
of the best agricultural soils for berries 
production in Virginia, Groseclose Silt 
Loam; it is deep, fertile, and well-drained 
and with good air drainage and low 
spring frost probability. This berry farm/
immediate-income business will be sold 
only to those interested in continuing 
the berry business for our clientele who 

Years

Since 1932

www.noursefarms.com    413.665.2658

41 River Road
South Deerfield
Massachusetts 01373

the USDA report mentioned above, in a 
somewhat different format, but also ad-
ditional data, such as the number of flats 
from different locations this week and 
a total for the year. For example, dur-
ing the first week of September the site 
shows movement of blackberries mostly 
from California, and Guatemala, plus 
a few from Mexico.  Other pages show 
the shipping point and wholesale prices, 
weather highlights at these locations, and 
the start and stop of major berry shipping 
seasons. 

Checking Berry Prices
Continued from previous page
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Won’t you renew your membership now? NARBA’s membership now runs on a calendar year, 

as stated in our new bylaws adopted January 2008.  (It had been October 1-September 30, if 

anyone noticed.) So renewals aren’t due for a while, but this reminder is on the “old schedule”. 

Renew this fall, and you won’t have to think about it again, we won’t spend funds on stamps and 

printing, AND we won’t pester you with increasingly strident reminders right at the end of the 

year when you would rather be thinking about the holidays.  THANK YOU!

Your membership supports bramble research, links you with a network of other growers and researchers, and 

makes you part of the united voice of the bramble industry. Benefits include a year’s subscription to The Bramble, 

Proceedings of the Annual Conference, discounts on publications and workshops (eg at the Savannah regional 

meeting)  – plus access to the Members Only area of the NARBA website and the NARBA E-Forum.  If you are 

a new member who joined NARBA since June 1, 2009, contact the office about proratingyour renewal. 

Name(s) __________________________________________________________________________________Date ____________

Farm/Company/Institution _________________________________________________________________________________

Address ___________________________________________________________________________________________________ 

City ______________________________________________State_________Zip Code ___________ Country_______________

Phone #1 ______________________________________________________ ( q home  q work     q farm   q cell   q toll-free )

Phone #2 ______________________________________________________ ( q home   q work    q farm   q cell   q toll-free )

E-mail _________________________________________________________________________________

Fax _________________________________________Website  ______________________________________________________

I prefer to receive newsletters  q through the mail   q by email (pdf file)

MEMBERSHIP FEES 1/4 of grower dues goes directly to the North American Bramble Growers Research Foun-
dation.                      All fees in US funds only, please.

q  Grower Base Fee: $85       (New members, $50 first year)   S___________ 

          Plus Acreage Charge (all growers): $5 per acre, maximum charge $100   S___________

q  Researchers, extension, students: $40        S___________

q  Industry (suppliers, processors, marketers, etc.): $150   S___________

Additional donation to the NABG Research Foundation (tax deductible)  S___________

DISCOUNT PUBLICATIONS (optional):  
NRAES Raspberry & Blackberry Production Guide (discount off NRAES price)
           $35 to members (includes shipping; additional shipping charges outside U.S.) S___________

  American Fruit Grower  q U.S. $11    q Canada $15    q International $25  S___________

  Fruit Grower News   q Free in U.S.    q Canada or International  $35  S____________

PAymENt by    q Check     q masterCard      q Visa     q Discover        TOTAL $____________

 Credit card # ______________________________________________________________Exp. Date _________________ 

Comments and suggestions welcome: 

Send to NARBA,1138 Rock Rest Rd., Pittsboro, NC 27312 or fax to  866-511-6660 (toll-free).



The Bramble: newsleTTer of The norTh AmericAn rAspBerry & BlAckBerry AssociATion,  AuTumn 20091�

North AmericAN rAspberry 
& blAckberry AssociAtioN (NArbA)
1138 rock rest rd.
pittsboro, Nc 27312

nARBA 2009 Officers 
and executive Council 
President - Ervin Lineberger, Killdeer 
Farm, 300 Goforth Rd, Kings Mountain, 
NC 28086, phone: 704-460-6251, email  
fruitgrower@netzero.net.

Vice President - Nate Nourse, Nourse 
Farms, 41 River Rd., South Deerfield, MA 
01373, phone 413-665-2658, e-mail info@
noursefarms.com.

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

Research Committee Chair - Gina Fer-
nandez, NCSU Dept. of Horticultural Sci-
ence, Box 7609, Raleigh, NC 27695, phone 
919-513-7416, e-mail Gina_Fernandez@
ncsu.edu.

Regional Representatives:

Region 1 (all of Canada) Henry Mutz, 
Berryhaven Farm, 320 Mt. Lehman Rd. S., 
Abbotsford, BC V4X 2L4, phone 604-859-
6380, e-mail berryhaven@shaw.ca.

Region 2 (represents CT, NH, MA, ME, 
RI & VT) Nate Nourse, Nourse Farms, 
41 River Rd., South Deerfield, MA 01373, 
phone 413-665-2658, e-mail info@ 
noursefarms.com.

Region 3 (Represents MI, NJ, NY, PA & 
Europe), Susan Lynn, Sand Hill Ber-
ries, 304 Deer Field Rd., Mt. Pleasant, PA 

15666, phone 724-547-9259, e-mail   
shberries@zoominternet.net.

Region 4 (represents DE, MD, OH & WV)
 Guy Moore, Larriland Farm, 2415 Woodbine 
Rd., Woodbine, MD 21797, phone 410-489-
7034, e-mail guymoore@verizon.net.

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

Region 6 (represents AR, IA, IN, IL, KS, 
MN, MO, ND, OK, SD, NE & WI) Dean
Henry, The Berry Patch Farm, 62785 280th 
St., Nevada, IA 50201, phone 515-382
-5138, e-mail berry.patch@midiowa.net.

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

Region 8 (represents AK, AZ, CA, CO, 
ID, HA, MT, NM, OR, UT, WA, WY, 
Mexico, Central & South America)  
Henry Bierlink, Washington Red Rasp-
berry Commission,1796 Front St., Lyn-
den, WA 98264, phone 360-354-8767, 
e-mail henry@red-raspberry.org.

At-Large Representatives: 

Mark Bolda,  University of CA Co-op 
Ext. Santa Cruz, 1432 Freedom Blvd., 
Watsonville, CA 95076, phone 831-763-

AUTUMN, 2009

8040, e-mail mpbolda@ucdavis.edu.

Nathan Milburn, Milburn Orchards, 
1495 Appleton Rd., Elkton, MD 21921, 
phone 443-309-2077, e-mail   
nathanjmilburn@comcast.net.

Really Mark Your  
Calendar now!
Here is the planned framework for our 
2010 conference in Monterey. The tour 
dates are different from those published 
last issue, and these ARE definite.
Wednesday, Feb 24 – Pre-conference 
bus tour in the Monterey/Watson-
ville area. Conference begins with an 
evening reception at the at the Beach 
Resort Monterey. 
Thursday, Feb. 25 – main conference, 
ending up end mid-day on Friday, 
Feb. 26 with options for afternoon 
tours. 
To make hotel reservations, call 831-
394-3321 and mention “Raspberry & 
Blackberry Conference.


