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What is it? 
Smoke taint is one or more off-aromas or flavors in wine or juice that are the result of the 
grapes being exposed to smoke. The descriptions of these flavors and aromas range from a 
general smokiness to “ashtray.” These are the result of specific compounds found in the 
smoke the grapes were exposed to. 
 
When is the window of susceptibility? 
Grapes are susceptible to smoke taint from the time the berries are pea-sized until they are 
picked, with the window of greatest vulnerability being the time from one week after 
veraison until harvest. The amount of contact time with smoke is also crucial. We do not 
know how long smoke needs to be in the vineyard for taint to be an issue. 
 
Is there anything I can do? 
Keep fruit intact and cold. Experts from California, Washington state, and Australia 
recommend hand harvesting and keeping fruit at 50°F or less. 
 
Testing. The two main compounds associated with smoke taint are guaiacol and 4-
methylguaiacol. These compounds can be tested for and quantified. Knowing the 
concentrations of these two compounds is a good way of assessing the risk of smoke taint 
and suggests what methods in the winery can be employed to prevent or reduce it. 
 
The compounds which lead to smoke taint are in the skins of the grapes. Therefore, 
minimizing skin maceration and skin contact is the recommended strategy for preventing or 
reducing smoke taint in wines. Keeping grapes, must, and wine cool during fermentation 
and after is also advisable. 

 
 
 
Reprinted with permission – for more information, go to the Vineyard Team’s website at 
www.vineyardteam.org  
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CONTACT US! 
 

PO Box 42, Grand Forks, BC, V0H 1H0 
Toll Free: 1-877-762-4652 

E-mail: bcga@grapegrowers.bc.ca 
Website: www.grapegrowers.bc.ca 
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Summerland Research & 
Development Centre 
Viticulture Field Day 

 

The Summerland Research & Development Centre will 
be hosting a viticulture field day to discuss some recent 
research relating to wine grape production. 
 

DATE:   Tuesday, 29 August 2017 
TIME:  8:30am – 12:00 noon 
PLACE: Summerland Research &  
  Development Centre 
  4200 Hwy 97, Summerland, BC 
 

Please take the opportunity to come to the Centre, see the research plots, and ask some questions.   
Topics include: 

 Powdery Mildew control programs incorporating Oxidate 2.0 

 Grapevine virus in BC 

 Grapevine trunk diseases in BC 

 Drive and vine row vegetation options 
 

Some of the presentations will be in the vineyards, so please dress accordingly. 
Questions can be directed to David Nield at (250) 494-6374 or david.nield@agr.gc.ca  

 
 

 
 

 

The BCGA welcomes Gabriel Balint to the 
Board of Directors 
 

Gabriel is the head of the new Viticulture Technician Diploma program at 
Okanagan College, Penticton.  He is a great addition to the mix of knowledge and 
experience that the directors offer growers and will strengthen the grape growing 
industry in BC.  We also welcome the relationship that he brings with the 
Okanagan College and the great opportunity the Viticulture Program offers in the 
Okanagan Valley. 
 
Gabriel believes in learning by doing and is focusing on the concept “vine to wine,” 
since the grape grower work is ultimately reflected in the quality of the wine. 

 
 

 

 

SMOKE TAINT SEMINAR 
Gray Monk Winery in Lake Country is hosting two complimentary seminars about smoke 
taint on 29 August 2017 from 10am – 12noon. 
 
Seminar 1 – How forest fire smoke affects grapes and related issues 
Presenter: Kevin Usher, PhD, Research Scientist, AAFC Summerland Research & 
Development Centre 
Seminar 2 – Grape yield losses due to smoke taint 
Presenter: to be determined, Ministry of Agriculture, Business Risk Management Branch 
 
Space is limited to only 60 people.  Please e-mail jenoishi@graymonk.com with your name 
and number of attendees 
 

 

mailto:david.nield@agr.gc.ca
mailto:jenoishi@graymonk.com


 
 

 

 

 
   

FIRE SMART 
 

With the endless heat and drought this simmer, many of our members have been on high alert and we have heard 
questions on what are best practices for a fire smart vineyard.  AgSafe has some quick tips on simple things you can do 
to avoid starting fires and to be able to respond to a spark quickly: 

 Keep fields green and mowed 

 Significant hazards are present mowing dry grass – keep tank with 500gal of water and a pump nearby 

 Keep a fire extinguisher on your tractor with a mower  

 Ensure vegetation is well back of all power lines, propane tanks, and fuel storage 

 Provide smokers with rules and means to extinquish their cigarettes 

 Review the location of fire extinguishers with all workers, including points on how to use them (PASS – Pull pin, 
Aim at base of fire, Squeeze the handle, Sweep from side to side) 

 Review your evacuation plan with all workers, include alternative exit routes 
 

California’s One Less Spark-One Less Wildfire campaign has created some practical resources about equipment and 
vehicle use that are very applicable while you are working in your vineyard in BC.  Check out their website for 
downloadable versions of the infographics below and more information on equipment use (English & Spanish) 

www.preventwildfireca.org/OneLessSpark  



 

 
 

  

 
 
A new Agricultural Management Scholarship is 
available to growers! 
 
Are you a smart viticulturist but need to build your 
skills in running an agricultural business?  The 
Canadian Total Excellence in Agricultural 
Management (CTEAM) is for you,  the program is 
the most innovative of its kind. Producers and 
ranchers from across the country come together to 
learn from each other and to access top agricultural 
and academic experts over four modules, located 
across Canada. Fast-track your management 
capabilities in a time frame and cost that is far 
shorter and lower than traditional alternatives. 
 
CTEAM takes place in four modules -  each module 
is over five days in different cities across Canada.  
The course commitment spans over two winters and 
covers topics in Operations Management, 
Succession Planning, and Management Information 
Systems. http://www.agrifoodtraining.com/for-
producers-cteam  
   
Do you think that CTEAM would be a valuable 
learning experience for you and your vineyard 
business?  The Bob Ross Memorial Scholarship 
offers $11,500 to cover tuition and travel for 
CTEAM. Bob was very passionate about farm 
management excellence and the scholarship will be 
awarded to a deserving farmer who emanates and 
demonstrates Bob’s lifework through their passion 
and devotion to excellence and leadership within the 
agricultural community. 
 
Eligible applicants must demonstrate: 

 A progressive operation and entreprenurial 
spirit 

 How the value gained from the program will 
be used (1) to contribute to the farm 
business, and (2) to contribute to the 
agricultural industry at large 

 Why taking CTEAM interests you personally 

 A passion for the industry 
 
More information on the scholarship application 

and criteria is available on this website: 
http://www.agrifoodtraining.com/bob-ross-memorial-scholarship1  

 

 
THE OBWB has prepared a Drought Bulletin for 2017 and a 

Drought Response Strategy – see their website for more details 
at www.obwb.ca 

 

 

 

 

 

  

http://www.agrifoodtraining.com/for-producers-cteam
http://www.agrifoodtraining.com/for-producers-cteam
http://www.agrifoodtraining.com/bob-ross-memorial-scholarship1


 

 

 
   

 

Viticulture Technician 

Module Program 
 
 

 

 

Okanagan College is offering five Viticulture courses for 
Fall 2017/Winter 2018.  These courses can be completed 
as electives towards full-time study or on a part-time basis 
for university credits.   
 
Fall 2017 courses include: 

 Introduction to Viticulture (VITT 130) 

 Viticulture Technology (VITT 140) 
 
Winter 2018 coursed include: 

 Vineyard Health and Nutrition (VITT 150) 

 Irrigation and Trellis Systems (VITT 160) 

 Vineyard Operations (VITT 170) 
 

Limited seats are available.  For further information, 
please contact Gail Wolski, FWT Program Coordinator 
 

E-mail: gwolski@okanagan.bc.ca 
Phone: (250) 492-4305, ext. 3237 

SMART BUSINESS 
Selling Your Grapes 

 

Creating a written and signed sales agreement 
with your customer wineries is a smart 
business practice.  An agreement can be 
simple – a comprehensive contract that lists: 

 The varieties you will be shipping 

 Specific ranges for quality 
requirements (Brix, T.A. and pH) 

 The price(s) per tonne 

 A payment date 
Ideally, you will also receive a bill of lading 
from the winery or a third party hauler that 
indicates the tonnage(s) or, at least, the 
variety and number of bins shipped. 
 
You may have a good relationship with your 
buyer winery and not see the need for a 
contract, but in the case of a payment dispute 
or non-payment (which does happen), you will 
have documentation to show that monies are 
owed to you and this gives you proof of your 

legal contractual rights. 
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