Updated 23 Aug 2007 by KNC

0. Interview setting

	1. Setting of the interview

	Their office 
	(1)

	The vineyard
	     (2) 

	Other (specify)
	(3)

	2. Date of the interview
	


1. Personal Background
	History with Wine

	1. Tell me about your family’s history of farming.

	Family in any kind of farming
	Yes (go on below)                No(0)

	If yes, what type of farming?
	Table grapes
	(1)

	
	Wine grapes
	(2)

	
	Other farming     
	(3)

	
	Animal ranching      
	(4)

	2. Has anyone in your family been involved in winemaking before?
	Yes (1)               No (0)

	3. Why did you choose a career in farming? What do you like about it? (Code top 3)

	Connection to product/place
	(1)

	Craftsmanship
	(2)

	Scientific approach
	(3)

	Value of rural lifestyle
	(4)

	Other     
	(5)

	4. How did you become interested in wine?

	Consumer
	(1)

	Family
	(2)

	Other      
	(3)

	Job Information

	5. Describe what your job duties/responsibilities are.
List 1-3 for first, 2nd, 3rd response given; code for top 3 answers.

	Assistant winemaker
	(1)

	Enologist (performs basic wine analyses)
	(2)

	Grower-winery/client relations
	(3)

	Managing people/overseeing vineyard work
	(4)

	Marketing/sales/distribution
	(5)

	Setting strategic direction of operation
	(6)

	Winemaker (in charge of winemaking)
	(7)

	Vineyard design
	(8)

	              Vineyard manager (oversees vineyard work)
	(9) 

	Viticulturist (performs vineyard work)
	(10)

	Other______________________________________
	(11)


2. Operation
	Fate of Fruit (if grapes reported sold from questionnaire)

	1. How do you sell your grapes (contract, open market)? Where did you find the buyer?
	Sold using a written contract
	

	
	Sold using a verbal contract
	

	
	Sold on the open market
	

	
	Other
	

	2. (if grapes are sold to more than one client) Who are your clients that you manage vineyards for? 
	

	Regional Information (if was familiar from questionnaire)

	3. Do you know what Region I-V region you are in?
	

	4. How do you measure your Region I-V region?
	

	5. Does your Region I-V region affect pricing?
	

	Business Management

	6. Is the operation on this vineyard a private ownership, family, or corporate operation?

	Private ownership (i.e., business partners)
	

	Family
	

	Corporate
	

	Other
	

	7. Do employees here specialize in doing one thing, or does one person do many jobs in the vineyard/winery?

	Specialized
	

	Multi-tasking
	

	8. What are your business objectives/focus?

	Profits
	

	Quality
	

	Yields
	

	Sustainability
	

	Other
	


3. Quality

3.1. How would you describe wine grape quality? (fill in verbatim, code below later)

	
	Rank 1-3

	Expressing characteristics of site
	

	Maximizing good and minimizing bad
	

	Not over manipulating grapes
	

	Terroir/Sense of place
	

	Uniqueness
	

	Other
	


	What do you think are some of the most important components in the grapes to produce high quality?
	Rank 1-3 (free answer)

	Acids/ TA
	

	Aroma compounds
	

	Brix/sugars
	

	Berry size
	

	Color
	

	Flavor compounds
	

	pH
	

	Tannins/phenolics
	


Are these factors different for different varieties? 

	Yes
	

	No
	


What do you think about wine rating scores? (Do they reflect your opinion of quality?

	
	Rank 1-3

	Lead to homogenization of style/lack of diversity
	

	Too much influence by few people
	

	Does not reflect true quality
	

	Reflects true quality
	

	Improves overall quality in industry
	

	Good for consumer
	

	Important for sales
	

	Influences their winemaking
	

	Does not influence their winemaking
	

	Leads to lack of experimentation
	

	Other
	


I’m going to ask you to consider various factors that might contribute to wine grape quality in Pinot noir, and to rate them in terms of their importance to contributing to quality, and explain to me why you made the choices you did. (Administer Card Sets 1-5. Fill out order of response for each category, 1 placed as most important.) 

Green cards- selecting vineyard site. 

	
	Rank 1-5

	1. Climate
	

	2. Elevation (hill/valley)
	

	3. Position rel to water
	

	4. Slope/aspect
	

	5. Soil
	

	6. Other
	


Yellow cards- establishing a vineyard

	
	Rank 1-7

	1. Clone/selection
	

	2. Rootstock
	

	3. Row direction
	

	4. Soil amendments
	

	5. Trellising
	

	6. Variety
	

	7. Vine/row spacing
	

	8. Other
	


Orange cards- annual vineyard management

	
	Rank 1-13

	1. Cluster thinning
	

	2. Cover cropping
	

	3. Disease/pest control
	

	4. Harvest date
	

	5. Irrigation
	

	6. Leafing
	

	7. Nutrition
	

	8. Pruning
	

	9. Shoot thinning
	

	10. Soil management
	

	11. Suckering
	

	12. Vine crop load/balance
	

	13. Yield (tons/acre)
	

	14. Other     
	


Lavender cards- overall influences

	
	Rank 1-4

	1. Site factors
	

	2. Establishment factors
	

	3. Annual management factors
	

	4. Winemaking
	


Purple cards- berry quality

	
	Rank 1-8

	1. Acids/ TA
	

	2. Aroma compounds
	

	3. Brix/sugars
	

	4. Berry size
	

	5. Color
	

	6. Flavor compounds
	

	7. pH
	

	8. Tannins/phenolics
	


Outstanding vintages
In your experience, what have been the three most outstanding vintages for Pinot noir in the vineyard? (Fill in the vintages)

	Rank 1
	Rank 2
	Rank 3

	
	
	


What were the growing conditions like?
How did the vine respond to those conditions in terms of initiating phases of growth and development?

How did the vine respond to those conditions in terms of length of phases of growth and development?

How did you change your management that year compared with an average year?

What was the wine from that vintage like? 

Challenging vintages
In your experience, what have been the three most challenging vintages for Pinot? (fill in)

	Rank 1
	Rank 2
	Rank 3

	
	
	


What were the growing conditions like?
How did the vine respond to those conditions in terms of initiating phases of growth and development?

How did the vine respond to those conditions in terms of length of phases of growth and development?

How did you change your management that year compared with an average year?

What was the wine from that vintage like? 

What would you do if you had a series of challenging years like that?

	
	Rank 1-3

	Wait it out
	

	Hire a consultant
	

	Leave the business
	

	Other
	


What would you do if your currently planted Pinot noir sites were no longer well suited to grow Pinot noir? 

	
	Rank 1-3

	Switch varieties
	

	Change planting locations within existing land
	

	Change planting locations – new land
	

	Change management
	

	Switch crops
	

	Sell land
	

	Leave business
	


(have map of Sonoma Valley/Carneros for them to draw on) 

What areas are suitable for growing high-quality Pinot noir? Why? 

	
	Suitable (Rank 1-3)
	Why? (Fill out, e.g., cooler)

	Near Bay/water
	
	

	Fog influence
	
	

	Hillsides
	
	

	Valley floor 
	
	

	Cool temps
	
	

	Other
	
	


In areas where Pinot noir quality would now be poor (e.g., Central Valley), what could be done to improve it? 

(What would work/be technically possible vs. what is reasonable/worthwhile)? 

	
	Could improve (1-3)
	Technically poss(0) or feasible (1)?

	Soil amendments
	
	

	Sprinklers/ cooling systems
	
	

	Shade cloth/screens
	
	

	New genetic material
	
	

	Switch clones
	
	

	Switch rootstocks
	
	

	Canopy management
	
	

	Timing of vineyard operations
	
	

	Hormone manipulation (e.g., ABA)
	
	

	Other                                      
	
	


4. Response to stresses

Now I’m going to ask about your response to stresses in the vineyard. 
Frost Management
Of frost strategies they listed on questionnaire, ask which are most important, put rank 1-3 for first 3. Then ask how long they have used each of top 3. 

	
	Rank 1-3

	
	

	1. Chemical to delay budbreak (e.g., PNA)
	

	2. Cold air sink and re-injection system (e.g., Selective Inverted Sink (SIS))
	

	3. Cover crop management
	

	4. Frost alarm
	

	5. Physically covering vines (e.g., with shade cloth or bird netting)
	

	6. Pruning technique (e.g., late, double, or long-cane pruning, etc.)
	

	7. Smudge pots or heaters
	

	8. Sprinklers or other irrigation
	

	9. Trellising and/or training (e.g., choice for vine height or shape was influenced by frost consideration)
	

	10. Wind machines
	

	11. Other      
	


How long have you used these frost management strategies?

	Response #1: _______________


	Months/years

	Response #2: _______________


	Months/years

	Response #3:________________


	Months/years


Where did you learn about these frost management strategies? 

	Primary Response Cateogry

	
	Response #1
	Response #2
	Response #3

	Personal Contacts
	
	
	

	Professional Traning
	
	
	

	Magazine
	
	
	

	Conference
	
	
	

	Don’t Remember
	
	
	

	Other
	
	
	


Heat Management
What temperature is “really hot” for grapes? ____________

What happens to the grapes when it gets really hot? 

	
	Rank 1-3

	No significant impact
	

	Development halts
	

	Sun burn
	

	Shrivel/dehydrate
	

	Sugar level increases
	


What do you do when that happens?

	
	Rank 1-3

	No action
	

	Drip irrigate
	

	Overhead sprinklers
	


Changing varieties

	Have you ever changed varieties within an established vineyard?         Yes       No

	

	If yes, what motivated you to make that change?
	
	Rank 1-3

	
	Market drivers
	

	
	Better fit for land
	

	
	Experimentation
	

	
	Disease
	

	
	Other
	

	If yes, what method did you use? 
	T-bud
	Rank 1-3

	
	replanting
	

	
	Scion graft
	

	
	Interplanting
	

	
	Other
	


If your currently planted sites were no longer well suited to grow the varieties you grow now, what would you do? 

	
	Rank 1-3

	Switch varieties
	

	Change planting location
	

	Change management
	

	Switch Crops
	

	Sell the land
	


Phylloxera Management

(if yes to phylloxera in questionnaire)

	How did you respond to phylloxera?

	
	(Rank 1-3)

	Replanted
	

	Tore out vines
	

	Other
	


What lessons do you think can be learned from the phylloxera outbreaks?

	
	Rank 1-3

	Vines need to be diversified
	

	Can be lead astray by science
	

	Constant vigilance needed
	

	Other
	


Pests & Diseases
Which pests have you dealt with in the past? (Check all that apply)

	Mealy Bug
	

	GWS
	

	Bird damage
	

	Rodents
	

	Mildew/Fungal
	

	Other
	


How did you respond to these pests? (fill out 1-3 for each pest)
	
	Mealy Bug
	GWS
	Bird Damage
	Mildew/Fungal
	Other

	No Response
	
	
	
	
	

	Pesticides
	
	
	
	
	

	Physical Barriers
	
	
	
	
	

	Trapping
	
	
	
	
	

	Other
	
	
	
	
	


Industry trends
What do you see as major industry trends in coming years?  

	
	Rank 1-3
	Positive
	Negative

	Increasing Scientific Knowledge
	
	
	

	Pricing changes
	
	
	

	Labor changes
	
	
	

	Globalization
	
	
	

	Competition
	
	
	

	Other
	
	
	


Challenges to the operation
What do you think are the biggest challenges facing your operation over the next few years? 

	
	Rank 1-3



	Transfer of ownership
	

	Pest Management
	

	Labor Issues
	

	Market Challenges
	

	Maintaining quality
	

	Replanting
	

	Other
	


What do you think are the biggest challenges facing your operation over the next few decades? 

	
	Rank 1-3



	Climate change
	

	Transfer of ownership
	

	Pest Management
	

	Labor Issues
	

	Market Challenges
	

	Maintaining quality
	

	Replanting
	

	Other
	


5. Management operations & Decisionmaking

(of the types of tools they said they used in the questionnaire, ask which are most important to their mgt decisions in the vineyard, list 1-3 for top three mentioned. For most important tool, ask next question.)

	
	Rank 1-3

	Aerial photography, NDVI
	

	Berry or cluster maturity sampling after veraison
	

	Digital temperature data loggers (e.g., Hobos or iButtons)   
	

	 GIS 
	

	 GPS
	

	PDA
	

	Neutron probes
	

	Petiole samples
	

	Phytogram (shoot/berry water content)
	

	Powdery mildew model (“Gubler model”)
	

	Pressure chamber/bomb
	

	Soil water potential measurements
	

	Soil sampling for soil analysis
	

	Other______
	

	Other______
	


How do you use this information in making your management decisions?

	
	Rank 1-3

	Timing decisions
	

	Rate decisions
	

	Yield calculations
	

	Other
	


What kinds of new information would be most useful to you in informing your management decisions?

	
	Rank 1-3

	Remote sensing
	

	Climate predictions
	

	Soil profiles
	

	Other
	


What are the most important sources for you to get information on which you base your vineyard management decisions? (Administer final choice card set- red).
	
	Rank (all, 1 most important)

	Grower associations
	

	Government agencies
	

	Journals, magazines, websites
	

	Meetings
	

	Professional consultants
	

	Trade show
	

	Salesperson
	

	Other growers
	

	University research and extension
	

	Vineyard crew input
	

	Winemaker/client input
	

	Your own experience
	


Which professional groups or associations do you belong to? 

	
	Rank 1-3

	ASEV
	

	Carneros Wine Alliance
	

	California Wine Growers Association
	

	Napa Sustainable Winegrowing Group
	

	Napa Valley Vintners
	

	Private group gets together (i.e., winemakers’ dinner)
	

	Sonoma County Grape Growers Association
	

	Sonoma Valley Vintners and Growers Association
	

	The Wine Institute
	

	Other
	


What kind of information do these associations provide that you find valuable?

	
	Rank 1-3

	Publications
	

	Social connections
	

	Seminars
	

	Other
	


Which media sources (journals, newspapers, magazines, radio, TV, or websites) do you find most useful for information on winegrowing?

	
	Rank 1-3

	American J. of Enology and Vit
	

	American Vineyard Foundation
	

	Australian J. of Grapegrowing
	

	Extension updates/publications 
	

	Fresno State updates/publications 
	

	Napa Valley Register 
	

	National Weather Service 
	

	Practical Vineyard & Winery
	

	Santa Rosa Press Democrat
	

	Sonoma Index-Tribune
	

	Sonoma Valley Sun
	

	Trellis Alliance/RAVE
	

	UC Davis updates/outreach
	

	Vineyard & Winery Management
	

	Wine Business Monthly
	

	Winebusiness.com
	

	Other
	


If you have attended courses on viticulture, where?

	
	Rank 1-3

	UC Davis
	

	Napa Valley College
	

	Other
	


How often do you use a professional consultant in a typical year? __________

What services do these professional consultants provide?
	
	Rank 1-3

	Plant management
	

	Soil management
	

	Business Mangement
	

	Wine making services
	

	Other
	


Thanks so much for your time. Any last thoughts you want to share, or anything you wish I’d asked? 
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