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The trellis for this system consists of two wires only, the lower one
2% feet from the ground, and the upper one 4 feet.

In starting a young vine on the Umbrella system, which is usually
done the third year, the longest cane available is taken and is carried
directly to the upper wire where it is tied, being also tied to the lower
wire. It is then bent outward and downward and the end tied to the
lower wire at a point about 3 feet from the upright part of the vine.

Spraying.

It is not the province of a brief discussion like the present one to
enter into any extended discussion of the diseases and insect pests of
the grape. Among the most serious of the former are the following: —

1. Mildew. — There are two forms of this, both of them attacking
the leaves, shoots and berries. They are perhaps most conspicuous on
the leaves, causing a downy or powdery appearance, but both are also
very destructive to the fruit.

2. Black Rot. — This disease attacks all parts of the plant, but is
most conspicuous on the fruit, where it causes the berries to dry up
and turn black.

3. Anthracnose, like the others, attacks all parts of the vine. It is
most conspicuous on the fruit, where it produces peculiar spots made
up of concentric rings.

All three of these diseases can be largely controlled by proper
methods. To begin with, all diseased parts, including leaves, fruit and
canes, should be destroyed wherever these diseases are troublesome.
In addition, the vineyard should be sprayed thoroughly, with Bor-
deaux Mixture (4-4-50). The first spraying should be made just
before the blossoms open, and a second one shortly after the blossom-
ing period. In most cases these two applications will be entirely
effective, but in bad cases a third and perhaps a fourth spraying may
be necessary at intervals of two or three weeks.

Only two insects are likely to be troublesome in the vineyards of
Massachusetts, though several others are likely to occur. These are
the rose chafer and the leaf hopper.

The rose chafer is a beetle of about a third to a half inch long,
vellowish brown in color, with long awkward legs. It often appears in
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countless numbers on grapes and many other plants, stripping the
plants of foliage in a very short time and doing very serious damage.
It is likely to be most troublesome on sandy soils. In the larval stage
the insect feeds on the roots of grasses, passing the winter in this stage
and doing some feeding the following spring before it goes into the
pupa stage in cells not far below the surface of the ground. From
these cells it emerges about the middle of June and begins feeding.
Three methods of attack are thus open: —

(1) All grasslands near the vineyard should be plowed up and
planted to cultivated crops, thus destroying the larvee.

(2) The soil of the vineyard and adjoining areas should be cultivated
rather deeply to destroy the pupz.

(3) The vineyard should be sprayed, as the first beetles are seen,
with a sweetened poison spray made as follows: Water, 50 gallons;
molasses, 2 quarts; arsenate of lead, powder, 3 pounds, or paste, 6
pounds. It is sometimes necessary to spray a second time if the
attack is serious.

The grape leaf hopper is a small, light yellow insect and very active.
It feeds on the under surface of the leaves, causing them to change to
a light yellowish color. The insects hibernate as adults under trash
and fallen leaves about the vineyard or near-by fence rows, and clear-
ing up and destroying all such trash is one of the most approved
methods of keeping it in check. In addition, the vines should be
sprayed with nicotine sulphate at the rate of one-fourth pint to 50
gallons of water. Or the nicotine may be combined with the Bordeaux
in spraying for diseases.

Harvesting and Marketing.

Grapes should never be picked until they are fully ripe. There is no
other fruit of which this is so emphatically true, since they do not
improve at all after they are picked from the vines. Moreover, it is
more difficult to tell when grapes are in the best condition for picking
than with most other fruits, since color is by no means a sure indica-
tion of ripeness, many varieties being well colored long before they are
ripe. And the poorer a variety is in quality the more imperative it is
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to get all the quality possible into it before picking. The only safe
way is, therefore, to test the matter by eating a few berries.

The bunches are usually cut from the vines with a special type of
shears with curved jaws. If these are not available a knife with a
hooked blade may be substituted. The fruit may be packed in the
vineyard directly into the baskets in which it is to be sold, but is
more commonly placed upon shallow trays and taken to the packing
house, where it is allowed to wilt for a few hours before packing.
This decreases considerably the liability of breaking either clusters or
berries, and prevents shrinkage in the package, so that the baskets
are full when they arrive on the market.

For a package the Climax basket in several sizes is in almost uni-
versal use, the 5 and 10 pound sizes being most common. For a
strictly local trade the so-called till basket is sometimes used, and is
very satisfactory, though having no handle it is not quite so convenient
for the purchaser.

Before the bunches are placed in the baskets they should be exam-
ined, and all immature and broken berries removed, using a special
type of shears with long, tapering blades for the purpose. They are
then placed in the baskets, using especial care to have the top layer
of the basket attractive, but being equally certain that the clusters in
the bottom are fully as good. The baskets are filled slightly above the
level of the top to insure a full package, but not so much so that the
grapes are damaged. In a strictly local trade, such as much of the
marketing in Massachusetts would be, the baskets may often be
marketed without any covers, in which case they may be filled fuller
and are more attractive. Another essential point, in both the har-
vesting and the packing of grapes, is to handle them just as little as
possible; so that the bloom may not be rubbed off.

Grapes may also be utilized in the making of many products, such
as jelly, butter and grape juice, all of which make most delicious addi-
tions to the family table, and which might well be manufactured for
sale. As a matter of fact, the average family, once the members have
been introduced to these products, will consume far more grapes in
this form than in a fresh state.
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Storing Grapes.

Grapes may be stored for family use or for local market with fair
success if a few precautions are observed. The most important of these
conditions for successful storage are the following: —

1. To choose the right varieties. As a rule, some admixture of
European blood is necessary to insure good keeping of a variety. Of
those discussed, the Rogers’ Hybrids are likely to be best, with
Herbert, Agawam and Barry as perhaps the leaders.

2. To have good, sound, well-matured grapes, but not over ripe.

3. To handle them very carefully indeed.

4. To store in a dry, well-ventilated room, keeping the temperature
about 45°, and not allowing it to fluctuate much.
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