EDUCATION AND RESEARCH
How do I enhance my education to increase the sustainability of my winemaking and business practices?

· What types of knowledge can I gain to increase what I know about winemaking to make better wine using sustainable winemaking/business practices?

1. Basic science to enhance understanding of the chemistry of winemaking

2. Current research in winemaking 

3. Sensory analysis to identify wine faults and evaluate wines

4. The impact of winemaking on the environment

5. Business management strategies
· Where is my winemaking and business knowledge lacking?

1. Identify key areas where your knowledge may be lacking.
2. Identify areas where your employees’ knowledge may be lacking.
3. Consider how your business can improve by providing education to key employees.
· Where and how can I educate myself?

1. Subscribe to winemaking publications (i.e. Wines and Vines).
2. Visit websites for Academic and Industry organizations. 
3. Technical Bulletins/Newsletters (WSU Extension newsletter, other academic and industry newsletters).
4. Wine and Grape Associations – Annual  Meetings (i.e. WAWGG, WSGS, Unified)

5. Research Associations – Annual Meetings (i.e. ASEV)

6. Other symposium, workshops, meetings (i.e.   Academic or Industry Workshops) 

7. Winemaker groups (i.e. Wine technical group)
8. Marketing and business organizations (i.e.  WWC)

9. Sustainability organizations (i.e. LIVE)
10. Tasting groups – form one with knowledgeable friends and co-workers 

11. One on one with other winemakers – identify knowledgeable winemakers that you can discuss issues or problems with.
12. In-house education by inviting a speaker or teaching your employees yourself.
· Develop an annual plan for education of yourself and your employees BASED ON WHAT YOU CAN AFFORD.  

1. Develop a written annual plan for education focusing on the key areas of knowledge gaps identified above.
2. Research upcoming or annual events to attend. 
3. Determine which employees should attend.
4. What can you afford?
5. Which publications will you subscribe to?

6. Schedule meetings with other winemakers.
7. Is English as a second language education needed.
· Do you ask Academic Institutions and Industry Associations for education of interest to you?

1. Contact your local groups and ask for what you need.
2. Attend meetings where you can impact educational events.
· Do you share your knowledge with others?

1. Have you done research that could be shared with others?

2. Volunteer to speak at meetings.
3. Find opportunities to share your knowledge. 

4. Form discussion and wine tasting groups.
5. Join web forums / start a web forum.
6. Establish in-house educational events.
How do I enhance THE QUALITY OF MY WINE AND ULTIMATELY THE SUSTAINABILITY OF MY WINERY AND THE WASHINGTON WINE INDUSTRY?


· How do your wines compare with others? 

1. Blind taste your wines with other local, regional, and in-state wines.
2. Blind taste your wines with out of state and internationally produced wines.
3. Have a panel of trusted peers taste your wines and give comments.
4. Participate in wine tasting groups.
· Do your wines have faults? 
1. Educate yourself on wine faults – what causes them, and what are the sensory characteristics.
2. Know your sensory threshold for the chemicals involved in wine faults.
3. Send your wines to an outside facility to be analyzed by a professional tasting panel.
4. Have your wines tested for faults (i.e. volatile acidity, microbial contamination, stability, etc.,).
· Do you REGULARLY test for basic quality parameters (alcohol, pH, TA, Residual sugar, SO2)?
1. Send samples to a wine testing laboratory.
· DO YOU DO IN-HOUSE TESTING OF BASIC QUALITY PARAMETERS?
1. In-house testing for basic quality parameters allows for more immediate action to correct problems.
2. Verify in-house testing results with outside laboratories on an annual basis
· Establish a program to address wine quality?
1. Establish a wine quality control program with standard operating procedures to monitor wine quality.
2. Schedule tastings. 
3. Schedule regular testing of your wine.
4. Ensure proper winery sanitation is conducted to avoid faults.
5. Educate your employees on wine quality.
6. Educate your employees on wine faults.
7. Allow employees to attend workshops to increase their knowledge.
How do I enhance my KNOWLEDGE OF CURRENT RESEARCH to increase the sustainability of my winemaking and business practices AND THAT OF THE Washington WINE INDUSTRY?

· Are you aware of current research conducted on winemaking / sustainable winery practices

1. Attend annual meetings.
2. Read technical publications.
· Are you involved in setting the direction for Washington State academic research and supporting academic and other types of research through donation of time or money?
1. Increase awareness of local groups that set the direction of wine education.
2. Attend meetings and contribute ideas.
3. Volunteer time or money to support educational events.
· Do you continually try to improve your winemaking Skills and your use of sustainable practices by trying new things?

1. You can conduct your own research.
2. Utilize Washington’s academic recourses to help you conduct your own research.
· Do you share your findings with others?

· Are you asking questions during daily winemaking practices that could enhance the sustainability of YOUR business and can these questions be answered by past research or through YOUR own research?

RESOURCES:

American Journal of Enology and Viticulture 

American Society of Enology and Viticulture http://www.asev.org/
California Sustainable Winegrowing Alliance http://www.sustainablewinegrowing.org/
College, Northwest Viticulture Center http://www.chemek.cc.or.us/aboutus/locations/eola/faculty.html
Cornell University http://www.grapesandwine.cals.cornell.edu/extension/enolextension.php
LIVE http://www.liveinc.org/wineries.html
Oregon State University http://wine.oregonstate.edu/
Salmon Safe http://www.salmonsafe.org/
South Seattle Community College Northwest Wine Academy http://www.southseattle.edu/programs/proftech/wine.htm
United States Environmental Protection Agency Sustainability http://www.epa.gov/sustainability/
University of California Davis http://wineserver.ucdavis.edu/
Walla Walla Valley VINEA-The Winegrowers Sustainable Trust http://www.vineatrust.org/
Virginia Tech http://www.fst.vt.edu/extension/enology/EnolExtSCSW.html
Walla Walla Community College Enology and Viticulture http://www.wwcc.edu/CMSX/main.php?module=department&collegecode=200&deptcode=EV
Washington Association of Wine Grape Growers http://www.wawgg.org/
Washington State University http://winegrapes.wsu.edu/wineweb/index.html
WSU Extension Enology Newsletter http://winegrapes.wsu.edu/wineweb/newsletter/index.html
Washington Wine Commission http://www.washingtonwine.org/
Wine Business Monthly http://www.winebusiness.com
Wine Spectator http://www.winebusiness.com/
Wine Press Northwest  http://www.winepressnw.com/
Wines and Vines  http://www.winesandvines.com/
The Wine Institute- California  http://www.wineinstitute.org/
Winemakers Federation of Australia http://www.wfa.org.au/environment.htm
Yakima Valley Community College Vineyard and Winery Technology http://www.yvcc.edu/programs/agriculture/vine_wine/default.asp
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