
BRAMBLE Volume 32, Issue 
sprIng 2017

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

The

continued on page 6

Wish you’d been there! NARBA’s tour of 
blackberry and raspberry production in 
Mexico was a great success. 

We are very grateful to Aneberries, the 
Mexican national organization of berry 
exporters, its board chairman Diego Mar-
tinez,  and especially Aneberries staffers 
Araceli Patricio and Claudia Fernandez, 
who organized everything from hotels to 
farm visits to meals and snacks. We thank 
all the farms and facilities we visited for 
their warm welcomes and willingness to 
share information. 

Many thanks as well to Naturberry 
(Naturipe Farms in Mexico), and Driscoll’s 
Mexico. Their sponsorships of the tour sup-
ported NARBA in organizing the tour and 
also allowed us to add on a closing dinner 
on the last day. Thanks also to members 
Ken Hopps and Miguel Ahumada of Sun 
Belle who worked with Aneberries on 
NARBA’s behalf, applying their linguistic 
fluency and familiarity with the Mexican 
industry to help guide the process.

It’s a challenge to write a report that 
brings it home to our members – the scale 
of production, the landscape of volcanic 
mountains , broad valleys, and unfamiliar 
plants that we traversed, and the differ-
ent culture we saw and experienced. It’s a 
challenge to report information imperfectly 
received in translation and in the field; I 
apologize in advance for mistakes, omis-
sions, and names of those who talked to 
us that I simply did not catch (or may have 
wrong).

The 36 people registered for the 
tour made up an international group: we 
came from the U.S., Mexico, the U.K., 
and Belgium – from family farms, large 
berry companies, industry suppliers, and 
research/breeding institutions. About half 
the group spoke Spanish; for the rest of us 
Aneberries had engaged the services of 
Artemisa Arguelles, a very able translator 
familiar with the berry industry. 

General observations
The farms we visited were all well-man-
aged operations focused on export. They 
were generally larger operations, though 
smaller producers also participate in this 
growing industry. Mexican growers raise 
more than 75% of blackberries consumed 
in the United States, exporting from Oc-
tober through May, as well as most of the 
raspberries consumed in the winter months. 
They export more than 90% of their ber-
ries. Most of the rest is seconds going to 
processing. Only about 2-3% of caneberries 
are sold domestically, and when the price 
is high abroad, there is no effort to sell 
domestically. While eating fruit (includ-
ing strawberries) is popular with Mexican 
consumers, there is no tradition of eating 
raspberries and blackberries. They are un-
familiar and unaffordable to many. 

The farms we visited, in the states of 
Jalisco and Michoacán, were at altitudes of 
around 4,000-5,000 ft. Caneberries are a 
fall to spring crop, with production shutting 
down entirely during the summer months, 
due to the rainy season. Irrigation was by 
furrow or by drip. We saw lots of infor-

mal recycling of irrigation tapes for trellis 
wire and fencing (I do this at home, too!) 
and greenhouse plastic reused as make-
shift walls to keep wind and dust out of the 
fields. 

SWD is a concern at all farms, but most 
growers told us it only becomes a serious 
problem in the wet season – when they are 
not harvesting. In that dry winter landscape 
of dusty live oaks and cactus, it was hard to 
imagine that there was much in the way of 

NARBA’s Tour of Mexican Caneberry Production
By Debby Wechsler, Exec. Secretary

Left: Checking out blackberries at our first 
stop, Terrijal. Covers had just been pulled 
off the tunnels so more sunlight could get 
on the new growth. Right: About half our 
group at Hortifrut’s large raspberry ranch 
on the third day. That’s a volcano behind 
us. Below: Aneberries displayed this ban-
ner at the hotel and the opening dinner.
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7 Briefly Speaking...
A Small Grower’s Perspective on Large Scale 
Mexican Caneberry Production

When I arrived in Guadalajara the day before our 
three-day tour of Mexican caneberry production, the 
differences were what jumped out at me immediately. 
A foreign language bubbled all around me, with spo-
radic word recognition in a sea of confusion. A bill-
board displayed three burgers for $29 at McDonald’s. 
Nearly every home, business, and industrial area had 
some level of security fence around it, ranging from 
razor wire to spikes in clay. At our first farm stop, I marveled that they could grow black-
berries in a climate that never had anything resembling our winters and that highbush 
blueberries could be producing commercial yields only nine months after being planted. 
With so many apparent differences I was nervous about how much overlap in knowledge 
I would find during the tour. 

These concerns started to melt away as I got to ask questions of the various tour 
hosts through our excellent translator. I assumed that since the U.S. sourced such a dense 
immigrant labor population from this country they surely had plenty of trained and en-
gaged workers at all the farms in the area. Not so – labor was one of the chief concerns 
expressed at many of the farms we visited. Getting the word out and having reliable 
bodies in the field was a big issue. Most farms had a dedicated crew that formed the core 
of their labor but when harvest was going strong it was tough. Many used piece-rate 
payment systems that pay based on flats or buckets harvested instead of an hourly wage. 
Because of this, farms would struggle with workers leaving unannounced as soon as a 
neighboring farm hit their peak production period, when buckets could more easily be 
filled. Farmers also said that over the last decade or so they noticed less and less motiva-
tion to work in the fields, which seems to be a common trend stateside as well.

Each and every farm we visited had a clear food safety plan in the place. Signs for 
no eating or smoking in production areas, reminders to wash hands before shifts, safety 
warnings, and hair nets were commonplace at every stop. I would say the commitment 
to food safety was even higher than at many farms I have visited in the U.S. Since nearly 
all of their sales are exports, they want to be sure they are in compliance with all inter-
national food safety standards. I was very impressed with the level of visibility of food 
safety and quality control signs. Every farm used a quality control station to grade fruit 
after harvest. These stations were in full shade and they generally had regular pick-ups 
from a refrigerated truck on a 30-minute lap. With the shelf life expectation they had for 
these berries, maintaining a good cold chain was key. All of these things had a similar 
analog back on my farm and I’m sure many other farms around the country. 

While I wasn’t used to seeing a 60-acre raspberry farm – in Virginia you are lucky 
to see more than an acre anywhere – or blackberries in full production in mid-February, 
I realized that we were all just using different languages to talk about the same things. 
Mexican producers faced labor challenges, SWD pressure, and food safety concerns; 
farmers were mindful of their yields; and everyone was interested in the successes and 
challenges facing others in this industry. The culture of learning from one another per-
meated the event, including among those of us in the vans. At every stop we were met 
with friendly faces and informative presentations regarding their systems, hoping to get 
feedback while showcasing a high commitment to quality. It is an attitude I’ve certainly 
seen echoed throughout other tours. 

    Pierson Geyer
    Agriberry Farm & CSA, Hanover, VA
    NARBA Vice President and Region 3 Representative

E V E N T S
 March 27-20, 2017: Global Berry Con-
gress, Rotterdam, Netherlands. For more 
info, visit www.berrycongress.com/.

March 28-30, 2017: Berry Health Ben-
efits Symposium, at the Cliffs Resort in 
Pismo Beach, CA. NARBA is a sponsor. 
See http://berryhealth.org/.

April 18, and June 13, 2017: Arkansas 
Blackberry School,  Clarksville, AR. For 
more information, contact Amanda Mc-
Whirt, amcwhirt@uaex.edu.

February 21-24, 2018: NARBA’s Next 
Annual Conference, in Ventura, CA,  one 
of the leading berry production areas in 
the country; we will be sure to include a 
tour. More information to come. (Note that 
our meeting in December 2016 served as 
NARBA’’s 2017 annual conference.)

Visit www.raspberryblackberry.com for 
our most complete and up-to-date list of 
events. Contact the NARBA office to list  public both here and on our website. 

Pierson Geyer at Terra Los Reyes 
in Michoacán.
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NABG Research 
Foundation Approves 
2017 Grants
 The North American Bramble Growers 
Research Foundation has approved five 
projects for funding in 2017:
• Substrate Culture of Raspberries – Eric
Hanson (Michigan State University), $3,116
• Eleven blackberry cultivar trial, and 
varietal specific susceptibility to certain 
pathogens – Guido Schnabel, Jeff Hopkins 
and Jennifer Corbin (Clemson University), 
$2,000 
• Grit Weeding to Efficiently Control 
Weed Populations in Primocane-Fruiting 
Raspberries – Steve Poppe, Mary Rogers 
(University of Minnesota), $2,500 
• Pseudo-Double-Cropping Primocane 
Blackberry Cultivars in a Cold Hardiness 
Zone 4 Region – Harlene Hatterman-
Valenti (North Dakota State University), 
$4,340
• Vitamin C content in blackberries during 
storage – Penelope Perkins-Veazie, Gina 
Fernandez (North Carolina State Univer-
sity), $2,800

For 2017, six project proposals were 
submitted for a total request of $21,256. 
The total of all grants is $14,756. Four 
projects received full funding and one re-
ceived partial funding. . 

Changes in Foundation Leadership
NABGRF is guided by two entities, a 
Board of Trustees and a Research Com-
mittee. Two Research co-coordinators 
send out the call for proposals, collect and 
organize the proposals, present them to the 
Research Committee for review, and gen-
erally act as the link between the Commit-
tee and the Trustees. 

In late 2016, Gina Fernandez, berry 
extension specialist and breeder at NCSU, 
announced her intention to step down after 
many years as Coordinator. We very much 
appreciate her service! 

We welcome Patrick Byers as the 
new co-coordinator. Patrick is a Regional 
Extension Specialist with the University 
of Missouri and is based in Springfield. 
Patrick was very involved in planning our 
2015 conference in Arkansas, helping to 
organize the workshop for new growers. 
He writes in his CV, “I have a deep interest 
in generating science-based information 
that can benefit people in their lives and 
livelihoods. To this end I have developed 

applied research projects to provide an-
swers to basic questions related to horti-
culture production in Missouri.” Among 
his active projects is one which investi-
gates the performance of seven blackberry 
cultivars on the rotating cross arm trellis. 
Jeff Chandler, (NCSU) continues as the 
other co-coordinator.

The Research Committee is made up 
of nine members serving three-year terms. 
They are growers, researchers, and indus-

try from many different regions. At the 
end of 2016, Committee members Kim 
Lewers (USDA-ARS, MD) and Dean 
Henry (Berry Patch Farm, IA) rotated off, 
We thank them for their service over mul-
tiple terms on the Committee. 

The Trustees have appointed José 
Saca (Wish Farms, FL) to a second term, 
and Hillary Thomas (Naturipe Growers, 
CA) and Fred Koenigshof (K&K Farm, 
MI) as new committee members. Sarah 
Hulick (Dole Berry Company, CA) was 
appointed to fill the remainder of the term 
for an empty seat. 

The Board of Trustees is the same as 
NARBA’s Executive Council (board of 
directors), though the two have different 
officers. The Research Committee reviews 
proposals and makes recommendations 
for funding to the Trustees, who make the 
final funding decisions and are responsible 
for the overall governance of the Founda-
tion. 

A Call for Proposals for 2018 will go 
out this fall. The Foundation is considering 
a suggestion that it raise the level of antici-
pated funding and fund fewer proposals at 
a higher level. t 

You can learn more about the Founda-
tion and see the full list of Research Com-
mittee members at www.raspberryblack-
berry.com/research-foundation/. 

Thank You!
The NABG Research Foundation 
receives its funds for grants from vol-
untary self-assessments and donations 
by member nurseries, from donations 
by other companies and individuals, 
and through a 25% tithe of NARBA 
member dues. Though specified only 
for grower dues, the Executive Council 
authorized tithing also its industry and 
research member dues for 2016, for a 
total of $3,262. Additional funds were 
raised through the silent auction at the 
conference in Grand Rapids. 

The following have made contribu-
tions since we last reported contribu-
tions in Spring 2016. Apologies for any 
omissions. 

Nursery Contributors
Nourse Farms

Indiana Berry & Plant Company
Northwest Plants

North American Plants
Trellis Growing Systems
Lassen Canyon Nursery

Industry Contributors
Trellis Growing Systems

Washington Red Raspberry Commission

Individual Members
Tom and Martha Althauser

Ervin Lineberger
Kent and Kyle Livesay

Charlie O’Dell 
Stan and Betty Trustman 

Please support research 
through YOUR donation to the 
Foundation. 
All donations are tax-deductible. Send a 
check to NABGRF at 197 Spring Creek 
Rd, Pittsboro, NC 27312 or donate 
online at www.raspberryblackberry.
com/research-foundation/ 

Action Alert
If you use insecticides such as Bri-

gade WSB, Hero, and Mustang Maxx, 
which contain the active ingredient 
bifenthrin, you may want to let the EPA 
know how much their success hinges 
on them. EPA is considering eliminat-
ing currently approved uses or impos-
ing further restrictions. The 60-day 
comment period is scheduled to close 
March 31.

Bifenthrin has become an impor-
tant weapon in berry growers’ limited 
toolbox for controlling spotted wing 
drosophila (SWD).

Check out the website www.de-
fendbifenthrin.com. For the actual EPA 
docket, go to Regulations.gov

From an article in Growing Pro-
duce; see the full article at www.
growingproduce.com/pest-control/key-
insecticide-at-risk/
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Spring 
Caneberry 
Chores

This list was developed by Dr. Gina Fer-
nandez, Small Fruit Specialist at NC State 
University and reviewed by Dr. Marvin 
Pritts at Cornell. Chores and timing may 
be somewhat different in your area or for 
your cropping system. For recommenda-
tions for the Pacific Northwest, we encour-
age you to subscribe to the email “Small 
Fruit Update” www.nwberryfoundation.
org/SFUsignup.html 

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

formed)
q Bud break 
q Flowering
q Primocane emergence

Pruning and trellising
q Check buds and canes for damage.
q Finish pruning and make sure that all 

floricanes are tied to the trellis and old 
expended floricanes have been removed 
before budbreak.
q For fall-fruiting raspberries and black-

berries, make sure canes are mowed to 
the ground before primocane emergence. 
q Rotate shift trellises to horizontal posi-

tion before budbreak; rotate to upright 
position immediately after flowering.

Weeds
q Weed growth can be very vigorous at 

the same time as the bramble crop peaks. 
Don’t let weeds get out of control.
q Weed control is best done earlier in the 

season before harvest commences. 
q Hand-weed perennial weeds in and 

around plots.

Insect and disease scouting 
Growers with a history of cane diseases 
and/or mites often find that certain fungi-
cides (e.g. lime sulfur) and oils are most 

effective just prior to bud break. The pe-
riod of time in the spring when the plant is 
flowering is the most important season for 
control of insects and diseases. Know what 
your pests are and how to control them.

Water management
q Bramble plants need about 1-2 inches 

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

Nutrient management
q Apply second half of nutrients if doing 

split application.

Conference Proceedings 
are posted online in the Members-Only 
section of our website. Check them out 
for useful information to help you farm 
in 2017. If you will are unable to access 
the Proceedings online and would like 
a CD sent to you instead, contact the 
NARBA office. 

How Is the Weather 
Treating You? 
This year, after a mild winter, much of 
the nation east of the Rockies experienced 
very early spring conditions in February 
leading to first leaf dates as much as three 
weeks earlier than the 30-year average by 
early March (see the terrific graphic at 
www.nytimes.com/interactive/2017/03/08/
climate/early-spring.html) – and then was 
slammed with wintery conditions. I know 
North Carolina’s strawberry growers have 
been frost-protecting hard and blackberry 
growers are nervously watching their buds 
for damage! 

Comments Richard Barnes, Indiana: 
“We have been on a roller coaster with 
temperatures over the last few weeks here 
in the Midwest. The only extreme lows 
were in December and if covered, plants 

A fruit breeding giant passes away
Dr. Jim Moore, retired University of Arkansas fruit 
breeder, passed away on January 24 at age 85. The 
fruit breeding program that he established in 1964 
quickly became one of the most influential in the 
world. It encompassed blackberries, strawberries, 
peaches, and grapes, with blueberries added later in 
his career. His achievements in fruit breeding were 
monumental, with more than 50 varieties released 
from his efforts. Among the most important were 
Cardinal strawberry, Navaho and Shawnee blackber-
ries, Reliance and Mars grapes, Bonfire peach, and Ozarkblue blueberry. Dr. John 
Clark worked with Moore and then took over the fruit breeding program from him at 
his retirement in 1996, Moore’s genetic contributions have continued to result in new 
varieties – with several being named for him, including the Prime-Jim® blackberry 

Moore taught at both the undergraduate and graduate levels, averaging 6 to 10 
graduate students each year.  “He loved to work with students on their various re-
search projects and inspire them to make a difference in their careers,” commented 
John Clark. “This inspiration continues today as many of these continue in fruit re-
search and expanding on the ideas he shared as an adviser.” See also http://news.uark.
edu/articles/37602/james-moore-founder-of-ua-fruit-breeding-program-dies

came out of that fine. It’s too early to 
assess the damage, if any, from the low 
temperatures this last week which in some 
areas hit 12º F.  Blackberries were cov-
ered at most farms. Natchez, which leaf 
out early, were beyond green bud stage 
and in early leaf development. Low 20s 
would have damaged them if they were not 
covered. Other varieties not as far along 
so may have handled temperatures down 
to low teens. There is a warming trend this 
next week and we will be checking for bud 
damage.”

From Marvin Pritts, New York: “I guess 
there are advantages to living up north. 
We’ve had wild fluctuations in tempera-
ture, too, but I suspect the warm periods 
haven’t been as long as yours so nothing 
has broken bud yet. Strawberries are still 
asleep and buried under two to three feet of 
snow. Some of the stone fruits are dam-

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

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

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

it is easier to tell pickers where to go if 
rows are numbered.
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80
Years

Best
The

Plants

www.noursefarms.com    413.665.2658

•	 Strawberries,	raspberries,	blueberries,
	 blackberries,	asparagus	and	more!

•	 Where	the	pros	go	for	plans	and	plants.

•	 Call	for	a	free	catalog	and	plasticulture	guide!

41 River Road 
South Deerfield 
Massachusetts 01373

Since 1932
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“FLY AWAY BIRDIES” The Line That Hums
With the slightest breeze “FLY AWAY BIRDIES”  

Humming Line generates vibrations that produce low 
to high-pitched sound waves, called harmonic resonance, 

scaring away birds that destroy your crops.

•   Sound generating humming line irritates birds to keep them away
•  Extremely durable and virtually indestructible!
•  100% effectiveness in test fields
•  500 yd. roll, enough for 1 acre
•  Reusable within 12-month period

www.flyawaybirdies.com 
for more detailed information and installation instructions

816 -341-5714  •  Fred@FlyAwayBirdies.com

3rd Generation

PREMIUM “TIE & GO”

$15995
ROLL + S&H

Engineered for 1 year

 ARE BIRDS

EATING 
The Humming Line is your answer!

YOUR
 BERRIES?

Order early to  ensure timely delivery!

aged, but we should still be okay for most 
berries except outdoor blackberries.”

Looking at the Science
Fumi Takeda, USDA-ARS in West Vir-
ginia, gradually exposed blackberry buds 
(Triple Crown) to cold temperatures, and 
found that the critical temperature is 27.5 
- 27º F. Unlike for other berry crops, tight 
bud, open blossoms, and green berries are 
all damaged at this temperature, and in 
spring, blackberry has little or no freezing 
tolerance. Below is data he presented in 
Savannah in January 2017. 

Fumi commented recently (mid-March 
2017), “We are doing more freezing stud-
ies now, running viability tests for Triple 

Crown and Natchez. In the field they have 
reddish to green leaves or bracts.  Green-
house-maintained long cane plants have 
shoots ranging from 1/2 inch to 5-6 inches.  

“We will cut out swollen buds up to 
one inch long from field-grown plants.  
They will be placed on our freezing ap-
paratus and placed in a temperature-con-
trolled box and slowly cooled down to 20°, 
17° and 14° F at two degrees per hour and 
held at these temperatures for one hour 
before gradually elevating the chamber 
temperature back up to 38° F.  The buds 
will be taken out and held for at least two 
days in very moist conditions in the re-
frigerator.  We will then slice through the 
buds and evaluate for damage in the floral 
meristems.  This is in addition to the radia-
tion frost chamber research we have been 
conducting for the last three or four years.  

“I think that green stage buds, one inch 
long or less, should be hardy down to the 
high teens. We will find out more in the 
studies we are currently conducting. All 
these are laboratory studies, however, and 
critical temperatures under field condi-
tions may vary; humidity and wind may be 

Damaged blackberry bud. The dark spot is 
what would have developed into the fruit. 
Some damage is also evident in the brown 
vascular tissue below the bud and into the 
cane Photo taken in 2014. Courtesy Gina 
Fernandez, NCSU.

important factors.”t
See Dr. Takeda’s Savannah presen-

tation at www.seregionalconference.
com/2017-caneberry-educational-ses-
sions/ (click on title). For additional freeze 
insights, see http://teamrubus.blogspot.
com. 

Tissue temperature of blackberry flowers and 
percent killed tissue as temperatures are lowered. 

Temperature °F (rounded to nearest degree)
Stage 39º 30º 28º 27º 25º
Tight 0 0 0 100 100
Popcorn 0 0 0 100 100
Fully open 0 0 0 100 100
Green berry 0 0 0 100 100
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Mexico Tour
Continued from page 1
alternate hosts. Most farms used vinegar/
sugar traps for both monitoring and trap-
ping. Both organic and conventional farms 
said that mass trapping was their first line 
of defense, along with sprays of botanical 
extracts such as cinnamon, garlic, neem, 
chili peppers, and the native plant chicalote 
(Argemone Mexicana). Chemical controls 
are a last defense, and several growers said 
they don’t work very well because of resis-
tance issues. Perhaps U.S. entomologists 
could investigate these botanical products! 
Other pest and disease issues include mites 
(both two-spotted and broad), cane blight, 
and soil diseases such as fusarium. The 
only fumigant approved for use in Mexico 
is metam sodium. 

Labor is an issue, just as in the U.S. As 
the berry industry has grown, in some areas 
there is no longer sufficient local labor. 
Several farms were bringing in workers 
from states even farther south and provid-
ing housing for them. Farm managers men-
tioned that having experienced workers who 
handled and graded berries carefully was 
important to minimize losses. We were told 
that workers make around 1300 pesos/week 

– that’s about $15 U.S. a day at today’s 
rates. It is easy to see why so many have 
chosen to come to work in the U.S., where 
they can make as much or more in a day 
than they can at home in a week. 

Growers commented that there is little 
government support in the form of exten-
sion, research and public breeding. They 
get much of their information from sup-
pliers, the companies they grow for or sell 
through, and each other. 

Lack of new varieties is a big issue. The 
most widely grown blackberry is the low-

chill, thorny variety Tupy, 
developed in the 1990s in 
Brazil by the state-owned 
Brazilian Agricultural Re-
search Corporation (EM-
BRAPA). As one exporter 
commented, “Anyone can 
propagate Tupy, nurseries 
are not very reliable, and 

we need new high quality public variet-
ies.” Fusarium is also an increasing issue 
in Tupy. We were told that the Mexican re-
search institute INIFAP (Instituto Nationale 
de Investigaciones Forestales, Agricolas 
y Pecuarias; perhaps like USDA-ARS?) 
was not working in blackberry breeding, 
but there might be some work being done 
at one of the universities. There are no 
publicly available raspberry varieties in 
Mexico grown on a commercial scale – all 
raspberry varieties are either proprietary or 
sourced through a club (where a set number 

1-888-575-40
90

www.Produc
ePromotions

.com

FEATHER FLAGS / 3’X8’ BANNERS / POLYMARKETEERS  
ROAD SIGNS / NYLON FLAGS / PENNANT STRINGS  

AND FIND MORE ONLINE!

WWW.PRODUCEPROMOTIONS.COM

ECONOMICAL
EFFECTIVE

PROMOTIONAL 
PRODUCTS

WWW.PRODUCEPROMOTIONS.COM

Provider of Premium Bareroot Plants 

for Home and Commercial Growers

800-295-2226
2811 Michigan Rd

Plymouth In 46563
www.indianaberry.com   

Harvest worker at Ter-
rijal, in Jalisco. We saw 
workers picking both di-
rectly into clamshells and 
into buckets.
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Two stages of blackberry production: At left, harvest time at Mainland Farms; to right, defoliated plants at at Terra Los Reyes. Note that 
Mainland’s field has plastic mulch and drip irrigation, while Terra Los Reyes is using furrow irrigation.

grower and soil pathogens.
Raspberries are all grown under tun-

nels, and the production system we saw was 
similar to what I have seen in California. 
Raspberries are generally established April 
- June, prior to the rainy season. Harvest on 
the primocanes lasts from October to De-
cember; then canes are cut-back to 60-70 
cm (24-37 in) after harvest to give a second 
“floricane” fruiting cycle March - June on 
the lower half of the cane. It is common to 
hand-defoliate the “floricanes” after a cut-
back, then stimulate lateral production with 
gibberellic acid. After the second cycle, 
plants are pruned to the ground and the 
canes are flail-mowed. Some farms keep 
the plants in production 3-4 years. In gen-
eral, soil diseases and weed pressure make 
raspberry plants less productive over time, 
canes become more crowded, and berry 
size and yields decrease.

Day One
Terrijal (Alpasa Farms)
 About an hour from Guadalajara in the 
state of Jalisco, Terrijal was started a year 
ago. It has 6 hectares of Tupy blackberries 
and 6 of blueberries, all in organic produc-
tion. Cesár Calleros, the production man-
ager who spoke with us, clearly had lots of 
prior experience, and patiently answered 
our many questions. Terrijal is isolated 
from other blackberry production, which is 
mostly in the state of Michoacán. This area 
gets 24˝ of rain a year, compared with over 
50˝ in Michoacán. They are hoping that 
the isolation and drier conditions will be 
good for pest and disease control, and they 
have not yet seen SWD. The land was in 
pasture before; they expect that problems in 
organic production will come later.

It was near the end of harvesting 
season, with about a third still in produc-

of companies can buy in and have access 
to proprietary varieties). Companies like 
Driscoll’s, Hortifrut, and Sun Belle have 
their own breeding programs.

The production cycle
We were all interested in learning about the 
production cycle that growers follow. This 
is a region with NO real winter. The system 
for growing Tupy in Mexico, developed by 
Dr. Jorge Rodriguez and Salvador Arteaga 
in the early 1990s, has been crucial to the 
growth and success of the Mexican black-
berry industry, which began growing and 
exporting blackberries only 15-17 years 
ago. Prior to Tupy, the low-chill cultivar 
Brazos (Texas A&M, 1959) was grown in 
Mexico. 

In Mexico’s blackberry system, plants 
can be manipulated to flower and ripen fruit 
at almost any time of the year by tricking 
them into partial dormancy by defoliation. 

The plants are sprayed with various leaf-
dehydrating cocktails of chemicals, mostly 
fertilizer salts like potassium sulfate, am-
monium sulfate, copper sulfate, oils, and 
urea. Several sprays may be made over a 
period of about four weeks. Irrigation is 
also withheld, laterals are clipped back, 
and sometimes dead leaves are blown off. 
To stimulate growth again, irrigation and 
fertigation are resumed. A few weeks after 
defoliation plant hormones such as gibber-
ellic acid are applied to improve flowering 
and promote bud break. 

Blackberries were grown both in the 
open and in tunnels – larger growers and 
more capitalized farms use tunnels to pro-
tect against rain and hail and improve berry 
quality, size, and yields. Where no tunnels 
are used, the harvest and plants tend to be 
smaller. The trellises were generally simple, 
with the canes twisted around the wires, and 
short sparse laterals that, at least at this time 
of year, were not heavily leafed. It made for 
pretty easy picking (except for the thorns.) 

Here is a typical blackberry cycle:
• The blackberry plants are established 

during the rainy season, usually by July 
and managed for aggressive growth 

• Plants are defoliated in July-August
• 100 days later they are harvested from 

October to January
• They are then defoliated, pruned, and 

stimulated again in January and February 
• About 60 days later they can be harvest-

ed again, March to early June
• This is followed by a mow-down Sep-

tember-October 
It is a two-year cycle: every other year, 

plants are cut to the ground, and chopped 
up or removed from the field. That year 
the grower will produce one harvest versus 
two the previous year. Plants can stay in the 
ground for 10-15 years, depending on the 

Farms use vinegar/sugar traps for SWD 
monitoring and mass trapping.

Continued on page 9
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continued on next page

tion and two-thirds being renewed for next 
harvest. They had just pulled of covers so 
more sunlight could get on the new growth. 
The materials they use to defoliate and 
stimulate their canes are acceptable to or-
ganic practices; for example, they use algae 
sprays that are high in plant hormones. 

When they started the farm, they were 
concerned about labor, Cesár said, but there 
are 10,000 households in villages nearby. 
Workers’ pay is about the same as what 
they could get for jobs in Guadalajara, but 
many have no transportation and might 
pay up to 20% of their income for buses. 
The farm will pick workers up and is much 
closer. Their pickers are still learning, and 
so far only 70% of harvest is being export-
ed; it should be over 90%. Their overripe 
berries and seconds are fed to horses as 
they don’t have enough to sell.

Terrijal’s blueberry production is in 
pots and under tunnels. One reason for the 
pots is the high pH of the native soil, but 
Cesár also considers pots a “fashion” – it 
costs much more but looks beautiful and 
everyone goes crazy for them. Most were 
black plastic pots, but they are also try-
ing clay pots, because research said soil 
temperatures in clay pots would be cooler. 
However, they have found that clay pots 
also dry out more quickly. Asked about 
white pots, Cesár said that the roots don’t 
grow properly in white pots. One variety 
they grow is the Mississippi variety Biloxi.

Many in our group were interested 
how plastic over the tunnels was fastened, 
especially how the plastic was folded to the 
outside at the ends of the tunnels. Cesár 
said it takes 20 people, working 4:00-10:00 
am (they do it early when there is no wind) 
to cover two hectares. They do sometimes 
have strong winds and can lose the plastic. 

Black Venture Farm (Sun Belle)
Here we were welcomed in a sunny lobby 
with snacks and coffee, outfitted in hair 
covers and booties, and divided into two 
groups to tour their labs. 

This modern, high-tech tissue culture 
laboratory has been in operation for four 
years. It works with blueberries, raspber-
ries, and blackberries; they are just starting 
to propagate strawberries. The lab produces 
millions of plants a year for Sun Belle’s 
growers. They can tissue-culture 52,000 
plants a day and have growing rooms that 
can hold one million plants. They also have 
nurseries where they grow out plants in the 
soil for delivery to their fruit growers. High 
altitude locations help them provide plants 
ready for production. The company does 
some in-house breeding and sources variet-
ies from around the world. All caneber-
ries are proprietary except Tupy. Sun Belle 
has three promising blackberry varieties it 
plans to introduce to Mexican growers and 
market in the coming year. 

Sun Belle started working with black-
berries in Mexico in 2001. Originally, all 
plantings were Brazos, but when their Chil-
ean partners identified that Tupy could do 
well, they were first to convert to Tupy and 
the new cultural practices. Some of their 
producers are very small, only 1/2 hectare 
(1.5 acre). Sun Belle Mexico has cooling 
and shipping facilities as well as storage for 
frozen berries. 

Some points about the labs:

• Containers of growing 
mediums are sterilized in 
autoclaves, taped shut, and 
labeled. They are stored 
for 3-4 days before putting 
plant material in to watch 
for contamination. 
• Containers are inoculat-
ed with plant cells under 
laminar flow hoods to 

prevent contamination. Workers disinfect 
tools frequently by passing them through 
flame lamps.
• At all stages, they inspect for and remove 
any contaminated containers. There can be 
as much as 80% loss after the first tissue 
culture; they tend to lose about 5% at each 
stage thereafter.
• Tissue culture plants can be cut up and 
replanted up to five times to multiply them 
– 20,000 plants then becomes two million. 
The first growing medium emphasizes stem 
elongation, making them easy to cut. 
• The tiny plants then go into a rooting me-
dium. In the growing chamber, they receive 
optimum light of 10 hours day, at 24º C. 
(75º F), and stay for 3-4 weeks.
• Plants are moved to trays with a soil me-
dium and acclimatized in shaded outdoor 
greenhouses. Now no longer sterile, plants 
are misted frequently, as they learn to feed 
themselves. They spend 2-3 weeks here. 
• Plants are then sent to nursery fields to 
mature in the ground for one year. They are 
then cut back and reset into trays as rooted 
cuttings; After chilling for 3 months, they 
are sent to growers’ fields to be planted out. 
They leave the nursery when the soil block 
is full of roots and height is about 7 cm.
• Sample plants are sent out to be checked 
for viruses at the very first stage and again 
at the end.

Ocalera (Driscoll’s) 
At this ranch near Zamora in Michoacán, 
we met brothers Reynaldo and David Za-
mudio. This is their first year on this land, 
but the family has have been with Driscoll’s 
for six years, starting with strawberries, and 
raising raspberries for four years; before 
that, they raised vegetables. Though we 
were not able to take photos here, our hosts 
were welcoming and open in talking about 

Mexico Tour
Continued from page 7

Young blueberry plants at Terrijal. These 
small plants were already bearing fruit.

Our guide explains how 
young plants at Laboratory 
Black Venture are kept in a 
misted environment to help 
them become established.
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their practices.
This ranch grows 15-16 acres of 

 raspberries under tunnels of two Driscoll’s 
raspberry varieties, Carmina and Espe-
ranza. Though these berries are sold as 
conventionally grown, their management 
is organic, because the ranch is in transi-
tion to organic in hope of better prices. 
They also find they get better results with 
biological control, have fewer resistance is-
sues, and protect native organisms. Instead 
of fumigants at planting, they solarize the 
beds with clear plastic. Controls include 
copper sprays and predatory mites. They 
first saw SWD four years ago and rely 
on mass trapping with vinegar/sugar and 
sprays of botanical extracts. They bury 
infected/reject fruit and cover them with 
lime. A Driscoll’s expert visits and gives 
recommendations for control; if there is a 
high incidence, a ranch can be quarantined 
or plants are destroyed. 

Their raspberries will fruit from the pri-
mocane, and are then cut back and grown 
out again for a second crop. When the 
variety allows, they get two years of harvest 
with same plants, then remove them and ro-
tate a one-year cover crop. While they have 
tested keeping plants for 3 and 5 years, 
quality went down, canes were thinner, and 
there were more plant diseases. 

We viewed multiple tunnels of healthy-
looking, uniform Esperanzas. Harvest had 
started in early December and they 
would be picked for three more weeks 
(mid-March). Driscoll’s decides when 
harvesting should stop as part of the 
company’s overall fruit management 
strategy. The berries are chilled within 
40-60 minutes of harvest. The Zamu-
dios were proud that they have never 
had a load rejected. 

Driscoll’s Jacona Cooler
By the time we got here, it was late 
afternoon – we were running late and 
had already decided to forgo what was 
likely to be a very late lunch and turn it 
into an early dinner instead. (Mexicans 
generally eat a big lunch at around 2:30 
and a light dinner after 9:00 pm.) After 
signing in and putting on hair nets and 
orange vests (as protection against the 
many forklifts zooming around) we 
walked through their process:

• Trucks come to a receiving sta-
tion, where quantities are checked and 

the load is entered into the system. Many 
trucks come each day, the furthest from 40 
minutes away. 

• Forklifts download pallets of berries 
and take them to the next stop.

• Berries move up four conveyor belts 
to quality control stations, where four clam-
shells of each 100 are checked for weight 
and quality. Samples are also sent for Brix 
and SWD testing. If a pallet is partially re-
jected, it can sometimes be repacked; fully 
rejected pallets are sent back to grower at 
the end of the day. Grower can then resell 
these berries to processors – there are 
several nearby. Driscoll’s contracts to take 
everything that is up to grade standard.

• Pallets of flats are shifted into forced 
air cooling for two hours (a very loud, very 
cold room) to bring them down to close to 
32º F as rapidly as possible. 

• Chilled berries are moved into a large 
refrigerated 32º F holding area and prepared 
for shipment according to quantities and 
destinations ordered. For overseas shipment, 
pallets are wrapped and sealed for injection 
of C0

2
 (Tectrol system) for Europe. Rarely 

does anything stay in the holding area for 
more than half a day. Nothing stays over-
night unless there is a problem, like a quan-
tity too small to ship or a delayed truck.

Trucks back up to the dock and are 
loaded. Shipments fly from Guadalajara by 
that same evening. Most fruit leaves within 
four hours of receiving. When berries cross 
the border, they need to have a certification; 
as Driscoll’s handling is well-respected, 

it has a standing certification which they 
update annually. FDA can still inspect at 
random anytime.

This facility is active 14-16 hours a 
day during the season. About 90 people 
work here, 20% permanent and others for 
about eight months. New employees make 
about 2000 pesos a week. (The guide of my 
group, Ruben Aviña, said he started work-
ing here 13 years ago. He studied industrial 
engineering in college and is responsible 
for the coolers.) The facility stops fully in 
the off-season and employees often then 
work other jobs or are sent to work in the 
nursery. This is the largest berry cooling 
facility in Mexico, with 65% of the vol-
ume as strawberries. The previous week, it 
handled 45,000 cases in one day and sent 
40 trailer truck loads. 

As we left, the staff loaded us up with 
clamshells of berries, which we ate on our 
way to our dinner and hotel in Zamora and 
over the next day.

Day Two
For our second touring day we went to Los 
Reyes, the heart of the Mexican blackberry 
industry. There are now about 15,000 acres 
of blackberries in the area, both on open 
ground and under tunnels. 

The biggest problems are SWD and fu-
sarium. “If growers do not manage these,” 
we were told, “we will lose this whole pro-
duction area.” Eighty percent of Michoacán 
production is part of Aneberries and every 
member of Aneberries is using traps and 
has pits to bury damaged fruit. Radio ads 

and banners in the street are used to ex-
hort farms to manage SWD well. 

Traditionally this was a sugar 
cane growing area – which came as a 
surprise as everything looked so dry 
at this season, but apparently the land 
has a high water table. We saw lots of 
avocado orchards – like blackberries, 
they are something of a boom crop, 
and many trees were young. However, 
soil-borne diseases are an increasing 
problem for both crops. We saw rows 
of avocado trees planted on ridges as 
high as 5-6 feet, in a likely-futile effort 
to keep their roots away from more 
sodden, phytophthora-ridden soil. The 
blackberry industry has had a major 
economic impact on the town, and rid-
ing through, we saw many agriculture-
related businesses.

La Esperanza (Mainland Farms)
Arriving at this farm involved a long 
drive down narrow dirt roads weav-

Mexico Tour
Continued from previous page 

In Los Reyes, a number of local growers joined our 
group for lunch and conversation – and the develop-
ment of some potential business connections.
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ing among blackberry fields and avocados 
trees; we also passed the coolers and other 
buildings for Mainland Farms. Mainland 
has 100 growers in Los Reyes, explained 
Guillermo Ortiz, supply director for 
Mainland. “We provide a contract, quality 
requirements, and assistance in food safety 
certification (generally Primus). We want 
to get our growers to start using tunnels, 
they protect from rain/hail, but tunnels cost 
350,000 pesos/hectare” (about $7000/acre). 
“Our company gives some financial help, 
and we work with suppliers to give credit. 
The government provides some assistance 
and information, but there is a lot of pa-
perwork involved in getting government 
grants.” 

“Aneberries is a young organization 
with a lot of work ahead. We are trying 
to get all companies to the same level 
of quality and food safety, and also deal 
with issues of ‘bad organics’. I also hope 
Aneberries will be able to help with new 
varieties. If we want to stay in business for 
many years, we need to invest in research. 
Now, we only have local nurseries making 
cuttings and selling to growers. We need 
nursery quality standards.”

The owner of La Esperanza, Juan Vil-
lanueva, was the first blackberry grower in 
Los Reyes, 25 years ago. He raises 50 acres 
of berries – this was a 5-hectare (12.4 acre) 
Tupy planting. Juan is one of few growers 
with a precooler at his field, and he man-
ages his own certifications. He has had sev-
eral disease problems, including fusarium, 
but has been able control them. 

Here, I was able to take reasonably good 
notes of conversations – though these quotes 
are actually paraphrases from translation.

Where do you get your ideas? “I learn 
from experience, and what I see being done 

elsewhere. Sometimes companies come and 
provide new ideas. The next step for us is 
tunnels.” 

What is your production cycle? “We 
plant before June, and grow the plants 
June- October. By five months, they are 
ready to defoliate. It is about nine months 
to harvest. We say, ‘Blackberries are like 
a woman but talk less.’ Then, we defoliate 
again and it is three months to the second 
harvest. If plant is in good condition we can 
do a third defoliation. “

What would you like in a new variety? 
“Good size, pest resistance. Thorns are 
okay because the plants are stronger.”

Color reversion: Juan feels that color 
reversion is a big issue when harvesters 
don’t know how to pick carefully and are 
rough with the berries, and is also made 
worse by lack of calcium and drosophila 
damage. Someone also said they had no-
ticed that in trucks the top layers get more 
reversion. 

We asked about bees, because we’d 
passed some hives on the way in. “I don’t 
bring in bees and don’t need to because 
they come in by themselves. If I brought 
them in they would fly everywhere and I 
would be paying for them to go to other 
people’s farms.”

How has growth in the blackberry in-
dustry helped your community? “My family 
is mostly merchants. The economy has 
grown. There are many households where 
women now work instead of staying in the 
home, and people who used to work for 
someone else now are planting their own 
berries. Labor is a problem. Companies are 
bringing in workers from elsewhere. Costs 
have gone up, profits are less. This has been 
a hard year for growers, and the exchange 
rate has not been favorable.” 

To diversify, Juan is also starting in 
blueberries. He was a knowledgeable, inno-
vative, independent grower that any farmer 
could easily relate to and appreciate! 

Terra Los Reyes (Universal Berries)
Universal has 24 hectares (60 acres) total 
in blackberries, marketed through Wish 
Farms. The grower here has 14 years man-
aging berries; this planting is eight years 
old. We saw blackberries at all stages of 
production: fields in harvest, fields being 
defoliated, and plantings that had been 
mowed down and would be burned. One 
planting defoliated 18 days ago is sched-
uled for harvest starting April 15. They 
had pruned off everything that gave fruit 
and had stopped watering for 5 days when 
defoliating. Already there were some flow-
ers. They try to get new growth to about 
8 cm long, by applying lots of Nitrogen 
and hormones. Applications are with 
25-liter backpack sprayers with motors, 
and weeds here are controlled by mowing 
rather than herbicides (the more common 
practice). Furrow irrigation was used; we 
were shown how water is diverted from 
the main channels into the rows and had 
to hop over the channels as we moved be-
tween fields.

With about 11,000 plants/hectare 
(4,450/acre), at 20 cm between plants, they 
can expect 4,000 cases/hectare the first har-
vest, and 3,500 for the second harvest. .

Aneberries has helped with food safety. 
Their Global Gap certification also include 
sustainability and child labor; the farm also 

continued on page 13

Mainland Farms grower Juan Villaneuva 
answers questions from our group. Guiller-
mo Ortiz looks on at the right of the photo. 
At right, their quality control shed.



The BRAMBLE: newsletter of the North American Raspberry & Blackberry Association,  Spring 201712

Small Bug. Frightening Results.

TWO-SPOTTED  
SPIDER MITES

Fear not...  
With TetraCURB, Mites Won’t “Bug” You.

TetraCURB™ Concentrate is a powerful (50% active)  
botanical miticide for the control two spotted spider 
mites. Formulated with both an essential oil from  
Kemin’s proprietary clonal rosemary line and  
surfactants, it offers multiple modes of action and  
provides more uniform spreading on plant surfaces,  
maximizing product efficiency and minimizing  
phytotoxicity. The product has a zero re-entry  
interval (REI) and zero post-harvest interval (PHI).  

Jennie Smith, Sales Manager, Crop Technologies  
Division 515-720-6969 - Jennie.Smith@kemin.com 
kemin.com/spidermites

© Kemin Industries, Inc. and its group of companies 2016. All rights reserved.  
® ™ Trademarks of Kemin Industries, Inc., U.S.A.



The BRAMBLE: Newsletter of the North American Raspberry & Blackberry Association, Spring 2017 13

continued on page 15

plans to get a certification for their labor 
management. 

Third Day
Our focus on this day was raspberries in the 
Ciudad Guzman area in the state of Jalisco. 
We drove through miles and miles of 
scrubby live oaks and cactuses, seeing little 
habitation or agriculture other than cattle 
before arriving at the first stop. On the ho-
rizon was the volcano Nevado; we also saw 
the active volcano Colima, emitting wisps 
of smoke or steam.

San Jose Farm (Hortifrut) 
Hortifrut is one of the major berry produc-
ers/exporters in both Chile and Mexico, and 
is one of several companies that markets 
caneberries under the Naturipe Farms label. 
This is one of Hortifrut’s newest ranches, 
with 53 hectares (131 acres) of raspberries 
under tunnels. Oscar Gonzalez, the man-
ager we spoke with, supervises 6 ranches. 

Here, the volcanic soil is mineral rich 
and has 3% organic matter with a pH of 
6.57. Before planting, the soil was fumigat-
ed with metam sodium, and they built beds, 
added organic matter, and put in drip lines. 
There are approximately 13,900 plants/
hectare (5,625/acre), set out as 6-inch plugs 
in April. The majority of the acreage was 
Pacific Deluxe, a proprietary raspberry va-
riety developed by Pacific Berry Breeding 
LLC (whose breeder, Ellen Thompson, was 
on the tour), plus small trial plantings of 
some of their other varieties, Pacific Gem-
ma and Starlet raspberry and Madeline™  
blackberry. 

Pacific Deluxe is a very early variety. 

By September, they start to get first fruit. 
They can expect an eight-week harvest, and 
then prune back to 60 cm in late November 
to get a second harvest. Then, they cut to 
the ground and start over. The same plant-
ing is kept in the ground for 3-4 years (5-7 
cycles). Plantings are thinned to 22 canes 
/meter. They don’t use plastic mulch as 
suckers need to come through; weeds are 
controlled with herbicides. 

Issues include thrips, cane borers, and 
SWD. They check traps weekly, and enter 
data into a computer program which makes 
recommendations for biological/chemical 
options. In 2013 they had a serious SWD 
problem and worked hard to understand the 
population dynamics. Products are used 
carefully, and they close newly sprayed tun-
nels so bees won’t go in. 

Harvested berries go to a cooler only 
200 meters away on the same property with 
a fleet of trucks that collects the berries ev-
ery 30-40 minutes. Berries go to the U.S., 
Europe, Japan, Brazil, and China. Seconds, 
about 4% of harvest, go to the local juice 
market. 

The altitude here is approximately 
4,200 ft. and it can get cool at night. They’d 
had a temperature scare the night before we 
came with temperatures around 32°F. They 
saw a bit of damage at edges of the tunnels, 
but nothing significant.

It was an impressive operation. As 
Michigan grower Fred Koenigshof com-
mented, this was “a remarkably well-
managed and uniform farm, an outdoor 
raspberry factory.” At the end of the tour, 
we gathered in a shaded area between tun-
nels to sample Hortifrut raspberries and 
blackberries from the farm, and blueberries 

from the cooler, and to celebrate the con-
nections among us and thank our hosts. As 
someone said, “Those who are growers let 
us grow, those who are politicians, let them 
be politicians”. 

Aba Vargas (Berries Paradise) 
Berries Paradise is a grower/exporter with 
Mexican and Chilean partners. They have 
a total of 600 hectares in production, all in 
Mexico, and have been in business since 
2008. Their berries are marketed in the U.S. 
under the brand Berries Paradise. This farm 
is at a somewhat lower altitude than our pre-
vious stop, and temperatures range between 
6-7º and 38-40º C. (43-45º and 100-104º F.)

Here, Berries Paradise has31 hectares 
(76.6 acres), with 80% in raspberries, 19% 
blueberries and 1% Tupy blackberries. The 
raspberry variety here is Adelita. Plants 
remain in the field for three years, or four if 
doing very well. These were in their second 
year. This farm practices selective prun-
ing to encourage a second crop, removing 
canes or branches that are finished, so we 
saw canes still being harvested interspersed 
with others that were severely pruned 
and almost leafless. We remarked on the 
exceptionally high beds and were told that 
this was because large quantities of organic 
matter had been worked in. They use two 
driplines per bed with microemitters, irri-
gating every 30 minutes when needed.

As we walked around with farm man-
ager Daniel Miramontes, we asked many 
questions about labor, as we saw perhaps 
50 workers, first taking a lunch break at 
picnic tables in a covered shed, with their 
backpacks all hung in rows along the edge, 

Mexico Tour
Continued from page 11

At left, our group samples berries and visits with our 
Hortifrut hosts. The open clamshell to right shows rasp-
berries just picked, We were told they color up within just 
a few hours, as shown in the left clamshell.
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then returning to work in the field, where 
they had to wait for us to get out of their 
way. 

Workers here come from five differ-
ent towns nearby. They are divided into 
smaller crews so that they are responsible 
as a group for each other’s performance and 
quality control. Workers pick into buckets, 
which are then inspected and packed into 
clamshell in a screened and well-scrubbed 
shed. Pickers and quality checkers always 
wear long sleeves, hat/hair nets, and masks 
for food safety reasons. Pickers are paid 
by the bucket, with payment per bucket in-
creasing by the amount they harvest. 

Our final stop was in Tlaquepaque, 
a neighborhood of Guadalajara packed 
with craft and gift stores, restaurants, and 
street market stands, and full of celebra-
tory Friday evening visitors, locals as well 
as tourists. After a quick chance to shop 
and wander we enjoyed a final dinner of 
Mexican dishes, joined by several local 
growers and Aneberries board members. 
At the end, NARBA vice president Pierson 
Geyer and past president Fred Koenigshof 
spoke to convey our thanks to our hosts. We 
shared invitations to upcoming Aneberries 
and NARBA conferences and our hopes for 
ongoing cooperation between and the cane-
berry industry in our countries. 

NARBA will continue to build on the 
relationships both started and strengthened 
through this tour. We hope to be able to 
hold other tours in the future as well. t

Tequila Tour – Just for fun
Twelve of our group signed up for the add-
on Tequila Express Train Tour, and while it 
had nothing to do whatsoever with caneber-
ries, it was fascinating as both an agricul-
tural and social adventure. Foreign tourists 
were much in the minority – about 80% of 
people on the tour were Spanish speak-
ing and mostly Mexican. It was very much 
a celebration of the tradition of tequila 
production in Mexican culture, with lots of 
opportunities to enjoy tequila in many ways 
– and without the drunkenness I thought I 
might see. The tour included a train trip to 
the heritage town of Tequila (with tequila 
cocktails on the way); a tour and tasting 
lesson at the Jose Cuervo distillery; time 
to walk around the town, buy tequila and 
souvenirs, and eat lunch; a performance of 
traditional dance and Mariachi music; and a 
demonstration of agave harvesting and late 
afternoon final toasts to the tequila heritage 
at the edge of a production field. 

From the top:

Blue agave fields out the window of the 
train. It takes 8-10 years from planting to 
harvest.

A ‘jimador’ demonstrates chopping off 
leaves for harvest. It is a time-honored 
trade. The tool is a ‘coa de jima’ a flat-
bladed knife at the end of a long pole. The 
plants are started from sucker plants, like 
the small plant in the lower left. 

Agave “pineapples” – the cores of the plant 
with the leaves chopped off, ready to be 
cooked. 

Cooked agave coming out of the ovens. It 
tasted like a cross between cooked pine-

Mexico Tour
Continued from page 13

apple and sweet potatoes – but very stringy.

Susan Lynn waiting for the final toast of the 
tour. No, those glasses weren’t all for her.

 

A Berries Paradise worker models picking 
garb and a belt with bucket hooks. 

Leading ladies: Aneberries’ Araceli Patricio, 
NARBA Exec. Secretary Debby Wechsler, 
and translator Artemisa Arguelles. Missing 
here is Claudia Fernandez.



NARBA 2017 Officers 
and Executive Council 
President - Fred Finney, Moreland Fruit 
Farm,1558 W Moreland Rd., Wooster, OH 
44691, 330-264-8735, fred@morelandfruit-
farm.com.

Vice President - Pierson Geyer, Agriberry 
Farm, 6289 River Rd, Hanover, VA 23069, 
804-514-5955, pierson.geyer@gmail.com. 

Treasurer - Chris Eckert, Eckert Or-
chards Inc., 951 South Greenmount Road, 
Belleville, IL 62220, 618-779-8646, chris.
eckert@eckerts.com.

Executive Secretary - Debby Wechsler, 
197 Spring Creek Rd. Pittsboro, NC 27312, 
919-542-4037, fax 866-511-6660, info@
raspberryblackberry.com.

Regional Representatives:
Region 1 (represents all of Canada, Eu-
rope) David Mutz, Berryhaven Farm, 320 
Mt. Lehman Rd., Abbotsford, BC V4X 
2L4, Canada, 604-308-6871, mutz_d@
shaw.ca

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

Region 3 (represents DC, DE, MD, NJ, PA, 
VA, WV) Pierson Geyer, Agriberry Farm, 
6289 River Rd, Hanover, VA 23069, 804-
514-5955, pierson.geyer@gmail.com

Region 4 (represents IN, KY, MI, OH, WI) 
Jim Jedele, Berry Hill Farm, 12835 N. 
Territorial Rd., Dexter, MI 48103, 734-475-

1516, jljedele@yahoo.com.

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

Region 6 (represents AR, IA, IL, KS, MO, 
MN, ND, NE, OK) Chris Eckert, Eckert 
Orchards Inc., 951 South Greenmount 
Road, Belleville, IL 62220, 618-779-8646, 
chris.eckert@eckerts.com

Region 7 (represents AK, AZ, CA, CO, 
ID, HA, MT, NM, OR, TX, UT, WA, WY, 
Mexico, & Central/South America) Julie 
Schedeen, Schedeen’s Farm, P.O. Box 172, 
Boring OR 97009, 503-658-4730, sche-
deens@msn.com

At Large: 
Richard Barnes, Tanglewood Berry Farm/
Trellis Growing Systems, 2427 S. Hadley 
Rd., Fort Wayne, IN 46804, 260-241-3128, 
rcbarnes@trellisgrowingsystems.com.

Scott Norman, Naturipe Farms, 1611 
Bunker Hill Way, Ste 250, Salinas, CA 
93906, 831-229-4126, snorman@  
naturipefarms.com.

North American Bramble Growers Re-
search Foundation
The NARBA Executive Council also serve 
as the Trustees of the Foundation.

Research Committee Co-Chairs: 

Jeff Chandler, MCREC, 455 Research 

 Drive, Mills River, NC 28759, 828-684-3562, 
Jeff_Chandler@ncsu.edu 

Patrick Byers, University of Missouri 
Extension, 2400 S Scenic Ave, Springfield, 
MO, 65807, 417-881-8909, byerspl@
missouri, edu  

North American Raspberry 
& Blackberry Association (NARBA)
197 Spring Creek Rd.
Pittsboro, NC 27312 USA
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Working together to promote the 
production and marketing of 
raspberries and blackberries.

NARBA Recipe Brochures  
Stock up now! 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. Samples 
on request. See the order form at www.
raspberryblackberry.com/about-narba/ or 
contact the NARBA office for more infor-
mation. 


