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Green vines

Many winemakers are
going easy on the Earth
o sara scuntioER
We Westerners generally azc' shy sbout
our Eanthloving behavior, We load up on
goods rom REI 10 outic our fequent forsys
o s e ke vy i o
dhe farmers' market 10 buy I
O ol ek 0y e
hing but ot teling anybody—grape grow
ers and winemaker

‘According to Bob Sconerof, excauive
diretor of the Organic Farming
Foundation, more and more California

Rescarch

Oregon's LIVE (Low Input Vitculure &
Enology), founded in 1997, largely through
the efforts of Ted Casteel, co-owner and vid
eulturalist at Bethel Heighs Vineyard. It
reqires some practices, ike planting

certification programs. “The big names arc
e st isible imnovators—e Galos, he
Feuzers” f
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a few others, such as using residual herbi-
cidess and has a point system for cological
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One big barrier

ol under dhe v for e I grower

sulfu. A nawurally occurring element, sulfur
s bit of a savior; it can be applied 10 vines
1 control mildew, and to wines to prevent
oxidation and spoilage. But long-erm, high
doses in the vineyard can lead 1 excess soil
acidity. Under

cams half o lable poinss, the vine:
yard can e conine.

Oregon has about 3,400 LIVE-cerified
acrs of vineyards now and bout 55 win
The term “LIVE certiied” appears on very
fe ofh el dhough. A oot of those

who've

Vo), 535. Richand vl
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antaddittovins sold s “ngmic” The

trouble i, wine is a delicate thing; as

comes e nthe wine,probls can
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cenfied their land as organic aren'tseling

the grapes or bouling the wines as such.
nic comestibles carry a
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Alternative means
Enter the small guys, with innovative paths
0 winmaking hat v casy o e Earh

pracices as a marketing tool? Her
irony: While organic tomatoes conjure good
images, organic wie aps bad memories for
some. Early efforts vere precty dreadful,

(*Sure, we can make wine without sulftes?)

ers and winemakers for puting as few chem
icals o the ground as possible and o
‘managing wasersheds wiscly, without forcing

hesitant to risk activat-
ing those associations.

165 time to move on, though. More wines
than most of us know, from all over the
West, able. I's an Earthfriendly
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‘One such smar, flexible program is
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