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You Can Still Sign Up 
for Bramble Sessions at 
Savannah Conference 
on January 7-8 
We are expecting a good crowd at the 
NARBA-sponsored program at the 
Southeast Fruit and Vegetable Confer-
ence in Savannah, Georgia, on January 
7-8. The workshop  on “Getting Started 
in the Blackberry Business” is already 
filled, but there should still be some 
space in the “Caneberry Marketing Strat-
egies” workshop. The rest of the program 
(Thursday afternoon, Jan. 7 and Friday 
morning, Jan. 8) is open to all. This event 

Is Your Membershp 
Due for Renewal?
Probably! Only a few members have 
renewed for 2010 so far.  If you re-
ceive the newsletter by mail, check the 
date on the label on your newsletter. If 
you receive it via email, the message 
accompanying your email will indi-
cate if your membership is due. 

You can use the conference regis-
tration form in this newsletter to re-
new, whether or not you plan to attend 
our Annual Conference. Or, use the 
form in the September newsletter or 
in the “Membership” section at www.
rasperryblackberry.com.

It’s Time to Register for 
Our 2010 Conference!
Please see the conference details and 
registration form on the last few pages 
of this newsletter. We expect the tours 
to fill up quickly, so register soon if you 
are interested in participating in any of 
these. There is a discount for NARBA 
members and for registrations by January 
31. Spread the word: Full conference in-
formation is posted on our website; feel 
free to either send out the link or down-
load the file and send it out. We are also 
printing some brochures for the confer-
ence; if you would like some to hand out 
or send out to potential attendees in your 
area – or want to pass on names and ad-
dresses, contact the NARBA office.

Conference Sponsors

Sponsors help us bring in quality speak-
ers, offer breaks and other amenities at 
the conference, and keep registration fees 
lower. The following companies have 
signed on to be sponsors of this confer-
ence as of early December:

Nourse Farms
SunnyRidge Farms

SunBelle
Reiter Affiliated Companies

Driscoll’s

serves as a regional meeting for NARBA, 
complementing our main conference in 
Monterey, California. 

January 7 afternoon sessions include 
sessions on viruses and post-harvest 
evaluation, and pollination. In the eve-
ning, NARBA has organized a blackberry 
growers “Dutch treat dinner” at a local 
restaurant. Sessions on Jan. 8 will include 
a talk by blackberry breeder John Clark 
on variety testing and progress for the 
Southeast, an analysis of blackberry pric-
es/volume, and discussion on developing 
industry-wide promotion for blackber-
ries. The main conference (Jan. 8-10) in-
clude tracks for blueberries, strawberries, 
vegetables, grapes, peaches, and more. 

NARBA thanks the following spon-
sors to this conference (as of early De-
cember): Nourse Farms, SunnyRidge 
Farms, SunBelle, North American 
Plants, Naturipe Farms, Trellis Grow-
ing Systems, and Doyle’s Thornless 
Blackberry.

Visit www.gfvga.org for online regis-
tration and the full conference program, 
or call 877-994-3842..

Giumarra /VBM International
North American Plants

Sakuma Bros/Norcal

We thank them for their support! Ad-
ditional sponsors will be joining this list 
over the next  months; if your company is 
interested in becoming a sponsor, contact 
the NARBA office. 

We hope that many of you will make 
it to this meeting!v

The hotel for the 2010 North American Raspberry & Blackberry Conference is situ-
ated right on Monterey Bay.
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E V E N T S

The BRAMBLE is a quarterly publica-
tion of the North American Raspberry 
& Blackberry Association (NARBA), 
formerly the North American Bramble 
Growers Association (NABGA), and is 
a benefit of membership in the associa-
tion. For sample copy, reprint permision, 
membership information, and advertising 
rates, contact 

NARBA
1138 Rock Rest Road
Pittsboro, NC 27312
Phone: 919-542-4037
Fax: 866-511-6660 (toll-free)
E-mail: info@raspberryblackberry.com
Web:www.raspberryblackberry.com
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January & February Wednesdays – 
Cornell Bramble Webinars. See article 
below for details.

January 7-8  – NARBA Regional Meet-
ing at the Southeast Fruit & Vegetable 
Conference, Savannah, GA. Includes 
workshops, educational sessions, and a 
trade show. See page one.

January 11-14 – NASGA Farm Tour 
in Mexico. Email info@nasga.org or call 
613-254-4587 right away!

February 24-26  – North American 
Raspberry & Blackberry Conference, 
Monterey, CA. Register now! Details and 
registration form on the last pages of this 
newsletter.

June 22-26, 2011 – 10th International 
Rubus and Ribes Symposium, Zlatibor, 
Serbia. For more information contact: 
Prof. Dr. Mihailo Nikolic, Faculty of Ag-
riculture, University of Belgr, Belgrade, 
Serbia. Phone: (381) 63 801 99 23. Or 
contact Brankica Tanovic, Pesticide & 
Environment Research Inst., Belgrade, 
Serbia. Phone: (381) 11-31-61-773.

Briefly Speaking...
It was gratifying for me to assist our organization (NABGA) during the past several 
years to be an active participant in the effort to secure a place for fruit and vegetable 
crops in the 2008 Farm Bill.  Organizations representing all facets of the produce 
industry formed a coalition to support common agreed upon goals and objectives.  We 
requested that produce be included with a specific title in the Bill, never before done.  
Major objectives for produce focused on research, marketing, and support for nutri-
tion programs where per capita fruit and vegetable consumption would be increased.

Congress responded to our effort by allocating three billion dollars in funding 
to be spread over five years.  While this amount doesn’t sound like major spending 
compared to TARP and stimulus programs, it will go a long way if used wisely.  Of 
added importance to our industry is the fact that the Farm Bill is more than a fund-
ing instrument.  It is this nation’s method of setting agricultural policy.  Measures to 
include food programs to address ills in health and social areas are new challenges for 
the agriculture establishment.

For produce organizations, the task now is to make good on our message to Con-
gress.  We said, in effect, “Fund our requests and we will be a positive force toward 
Americans having a healthier diet.”  Now is the time for us to act on our promises.  
The really tough job is ahead of us....Get results; don’t just spend money.

     — Ervin Lineberger, NARBA President

Cornell Webinars on 
Brambles in 2010

The Cornell University Berry Pro-
gram is hosting a series of webinars for 
berry farmers, supported by funding 
from the Northeastern Integrated Pest 
Management Center (NEIPM).  The web-
inars feature experts from eastern North 
America speaking on production and 

ing these live presentations in the com-
fort of their home or office while they eat 
lunch. Speakers will answer questions 
live during and after the presentation.

All webcasts will be recorded and 
archived at: http://www.fruit.cornell.edu/
Berries/webcastarchive.htm. 

Participation is easy; all you need is 
a high-speed internet connection and a 
web browser. Participants will connect to 
a secure Cornell Cooperative Extension 
server to join the presentation. 

Don’t have high speed internet access 
or a home computer? Participate in the 
webcasts at a group location. Options 
for attending a group session at exten-
sion offices across the region are being 
arranged, so check the website to find a 
location near you, or call your local ex-
tension office and see if they can arrange 
a viewing.

There is no charge for webcast par-
ticipation, but registration is required.  
Connection details are sent to registered 
participants the day prior to the event.  
Connections for each webcast are limited, 
so register now by contacting Laura Mc-
Dermott, lgm4@cornell.edu or calling 
518-746-2562. 

For additional program details and 
other information: http://www.fruit.cor-
nell.edu/Berries/webcastindex.htm.v

pest management topics and their current 
related research. In January and February 
2010, four sessons – all on Wednesdays 
– will focuson brambles:

 January 6 –  Bramble Production 
Topics. Dr. Marvin Pritts from Cornell 
University will present Growing Bram-
bles in High Tunnels and Dr. Fumiomi 
Takeda of the USDA research station in 
Kearneysville, WV will present his work 
on the Rotating Cross Arm Trellis for 
Brambles.

January 20 – Bramble Weed Man-
agement’ Dr. David Handley of the Uni-
versity of Maine will discuss the Cultural 
Weed Control Options for Brambles and 
Dr. Rich Bonanno of the University of 
Massachusetts will instruct growers on 
Using Herbicides Effectively in Bramble 
Plantings.

February 3 – Bramble Diseases. 
Pam Fisher of the Ontario Ministry 
of Agriculture in Canada will discuss 
Controlling Root and Crown Diseases in 
Brambles and Dr. Kerik Cox of Cor-
nell University will speak on Managing 
Bramble Viruses.

February 17 – Bramble Insects. Dr. 
Hannah Burrack of NC State University 
will talk about Controlling Crown and 
Cane Borers, and TBA.

 All Webinars are scheduled for 
1:00pm so berry growers can enjoy hear-
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Berries as One of “Ten 
Riskiest Foods”?

On October 6, the Center for Science 
in the Public Interest released a report of 
the ten foods it considered most danger-
ous for food-borne illness. The foods 
were: 1) Leafy greens, 2) eggs, 3) tuna, 
4) oysters, 5) potatoes, 6) cheese, 7) ice 
cream, 8) tomatoes, 9) sprouts, and 10) 
berries.

The report quickly raised a storm 
of criticism from the produce industry, 
which noted that the study did not dif-
ferentiate between outbreaks originat-
ing during production or distribution of 
produce and the incidences that occur 
due to improper food handling during 
preparation in food service settings or 
home kitchens, which are far more com-
mon. For example, while potato salad is 
a food often associated with food-borne 
illnesses, it is not the potatoes that are the 
problem but usually eggs or mayonnaise 
and improper handling. 

The National Berry Crops Initiative, 
of which the North American Raspberry 
& Blackberry Association is a member, 
sent a letter of strong concern to CSPI. 
Some of the main points of this letter are: 

• The CSPI Report omits the most 
important fact in food safety – the 
nearly universal role played by improper 
handling and preparation of food after 
it leaves the farm. In fact, a 2007 FDA 
report published in the federal register 
documented that as much as 99.5 percent 
of all food-borne outbreaks came from 
non-farm sources from 1996 to 2006. 

• The CSPI Report creates an inap-
propriate “berries” category that ex-
ists nowhere in public health databases. 
Rather, the Report lumps all berries 
together, creating an exaggerated and 
inflated ranking. 

Berry crops are highly differentiated 
and cannot be compared with one an-
other for food safety purposes. There are 
no shared production practices or food 
safety risks that warrant such a catego-
rization – blueberries are long-lasting 
bushes, raspberries and blackberries are 
multi-year plantings grown on trellises, 
strawberries are an annually planted row 
crop, and cranberries are grown in bogs. 

• The methodology of the CSPI Re-
port is badly flawed. Even if berries are 

incorrectly combined, they still don’t 
rank 10th. For example, CSPI’s own Out-
break Database indicates that one other 
commodity has 50% more outbreaks and 
another commodity has 38% more out-
breaks than all berries combined [neither 
was listed in the Top 10].

• The report exaggerates the number 
of outbreaks and illnesses associated with 
berries by including unproven associa-
tions, double-counting incidents, list-
ing incidents outside the U.S., and other 
errors.

• While several outbreaks have been 
associated with strawberries and raspber-
ries, a review of the CDC database sug-
gests that 80 percent of these outbreaks 
are caused by handling/food prepara-
tion and the other 20 percent are from 
imports. No domestic farms appear to be 
the source of the contamination.

Public Perception –   
Talking Points

Unfortunately this report may lead 
people to avoid healthful foods. Google 
“10 Riskiest Foods” for example, and 
you will see how widely disseminated it 
is. (See illustration above.)

If your farm or market receives 
questions about this report, you may 
want to keep the points made by NBCI 
in mind – especially the fact that if you 
separate “berries” into each kind, none 
of them would be in the “Top 10. ” You 
can use the discussion as an opportunity 
to explain the many ways your farm is 
working to keep your fruit safe to eat and 
remind consumers of their own important 
role in preventing food-borne illnesses. 

To see the CSPI report and database, 
visit www.cspinet.org/new/200910061.
html. For a copy of the NBCI letter to 
CSPI, contact the NARBA office or visit 
the Members Only section of www.rasp-
berryblackberry.com. 

Follow-Up
From Rock Tomlinson, CA Strawberry 
Commission, who is one of the NBCI 
members taking the lead on this issue: 

I met with the CSPI shortly after the let-
ter was sent.  They were open to discuss 
their report, but unapologetic and ap-
peared to be making up their methodolo-
gy every time I raised questions.  For ex-
ample, their report said that it was for the 
U.S., but the CSPI included over 1,000 
illness from Canada that were associated 
with the 1996 Guatemalan raspberry in-
cident.  Their response was that:

1) they have membership in Canada, 
2) the 1,000 illnesses were probably 

Canadians who visited the U.S., con-
sumed Guatemalan raspberries, returned 
to Canada, and got sick.  The idea that 
perhaps the Guatemalan raspberries were 
also exported to Canada appeared to be a 
new concept for them, and one that they 
were unwilling to acknowledge. 

The meeting was professional 
throughout and I repeatedly gave exam-
ples of how the report falsely implicated 
innocent farmers.  After explaining the 
diversity of the berry industry, they com-
mitted to reconsider using “berries” as 
a way to communicate food safety risk.  
They offered to have a follow-up conver-
sation on this point and I indicated that 
NBCI would like such a discussion. v

This is the headline of the AARP website’s article on the “10 Riskiest Foods” report. 
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World Famous Doyle’s Thornless Blackberry
Look what you can get from one plant

DOYLE’S THORNLESS BLACKBERRY INC.
1600 Bedford Road • Washington, IN 47501
Tom Doyle 812-254-2654 fax 812-254-2655

tomdoyle@fruitsandberries.com
www.fruitsandberries.com

THOMAS E. DOYLE
(6/26/1900–1/13/01)

Totally thornless and does not sucker
Yields 10–20 gallons per plant!
Proven producer since 1975!
Grows from Alaska to Florida

ALL 50 states
Just one Doyle Thornless Blackberry yields 

more than 30 ordinary plants!
Large, Sweet, Juicy Berries—sooo good!

Adapts to patios and 
small yard – 
a big plus.

No other blackberry compares to the Doyle!
Great for commercial growers.

$5.00 at the market or
50¢ from your backyard!

Years

Since 1932

www.noursefarms.com    413.665.2658

41 River Road
South Deerfield
Massachusetts 01373

Pruning Brambles 
Summer Pruning for Increased 
Plant Health Fall Pruning to 
Prevent Winter Damage 
By Nate Nourse, Nourse Farms. Reprint-
ed from the Fall, 2009 issue of Nourse 
Farms Professional Grower Newsletter.

For three years, we have reduced winter 
damage in summer brambles by prun-
ing in late fall. Pruning the plant mass 
reduces the surface area of the plantings, 
decreasing winter damage due to plant 
desiccation. I have seen virtually no win-
ter damage in our summer red and black 
raspberries. Most recommendations 
suggest it is better to wait until spring to 
prune off the winter damage on summer 
bearing brambles. I believe that decreas-
ing the amount of cane the plant has to 
support increases the chances it has to 
survive the winter. 

According to Kathy Demchak at 
Penn State University, “In certain situ-
ations, such as when cane diseases are 
an issue, it may be more valuable to 
remove the floricane along with the dis-

ease inoculum on them, and improve air 
circulation. This is especially important 
for growers who are growing under low 
spray, nospray, or organic systems where 
cultural controls to manage diseases take 
on critical value.” 

At Nourse Farms, we have been very 
aggressive with our pruning strategy. As 
soon as summer berry harvest ends, we 
begin pruning out the old canes. I feel 
that plant health is the most important 
consideration so we try to remove all 
diseased canes. We select the best 6-8 
canes per foot of row and attach them to 
the trellis with clips. We are experiment-
ing with some varieties leaving only four 
canes per foot of row. I would recom-
mend trying several different cane densi-
ties to see which is best for you. 

Once the raspberry plants have seen 
a few killing frosts, we begin our fall 
pruning. The summer red raspberries 
are topped to 6 inches above the trellis 
wire. Our top wire is 52-60 inches above 
the soil for all brambles, the standard 
used to be 36- 40 inches. On blackber-
ries and black raspberries, we cut the 

laterals back to 12 inches. The result 
has been virtual elimination of winter 
damage, with temperatures as low as 
– 15 degrees. Improving plant health and 
growth contributes to increased yields 
and profits.v 

There will be session on raspberry 
and blackberry training/pruning at our 
conference in Monterey.

Raspberry Breeder Job
Driscoll’s is looking for a Head Rasp-
berry Breeder to develop long and 
short-term strategies leading to new 
raspberry varieties for use in production 
areas around the world. It seeks someone 
with a PhD in Plant Breeding/ Genet-
ics or related fields who not only has a 
passion for the technical side, but also 
for the practical side – working with 
the growers to gain interest in our new 
varieties. Experience in plant breed-
ing is a must and bi-lingual (Spanish) 
is preferred. Driscoll’s holds significant 
market share in raspberries, partly due to 
the investments made in raspberry breed-
ing over the last 30 years. The raspberry 
breeding program is one of the compa-
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q cut any lateral branches back to 6"
q thin canes to 6–8 / hill (3' spacing) 

or 3-4 canes per linear ft. of row

Weed control 

q Many summer weed problems can best 
be managed in the fall and winter us-
ing preemergent herbicides. Determine 
what weeds have been or could be a 
problem in your area. Check with local 
extension agent for cultural or chemi-
cal means to control these weeds. 

q Establishing new blackberry or black 
raspberry plants into rows of black 
plastic or landscape cloth can reduce 
weed problems significantly. For red 
raspberries, straw mulch works best 
since new canes will emerge within 
the row, and must be able to push 
through the mulch.

Insect and disease scouting
q Scout fields for insect and disease 

damage and remove those canes. 

q If possible, remove any wild brambles 
by the roots that are within 600 ft of 
your planting during the winter, or 
treat them with glyphosphate in au-
tumn.

q Apply liquid lime sulfur to dormant 
canes, just prior to bud break, for dis-
ease control.

Planting

q Growers in warmer areas can plant 
in December. In northern areas, set 
dormant plants in spring when the soil 
thaws.

q Take soil tests to determine fertility 
needs one year before planting. Amend 
the soil in the fall prior to spring plant-
ing. 

q Prepare list of cultivars for next year’s 
new plantings. A commercial small 
fruit nursery list can be found at at 
www.smallfruit.org or www.hort.cor-
nell.edu/nursery. 

Water management
q Make repairs to irrigation system 

(check pumps, lines, etc).
q Plants generally do not need supple-

mental water in winter.

Marketing and miscellaneous
q Order containers for next season.

q Make contacts for selling fruit next 
season.

q Attend grower meetings.

Winter Bramble 
Chores

This list was developed by Dr. Gina Fer-
nandez, Small Fruit Specialist at NC State 
University and reviewed by Dr. Marvin 
Pritts at Cornell. Chores and timing may 
be somewhat different in your area or 
for your cropping system. For recom-
mendations for the Pacific Northwest, we 
encourage you to subscribe to the email 
“Small Fruit Update” by emailing info@
peerbolt.com.

Plant growth and development
q Plant is “dormant” and accumulating 

chilling hours.

q Some differentiation may be occurring 
in the flower buds.

Pruning and trellising

q Pruning should occur in late winter 
or early spring. Ice storms can do tre-
mendous damage to plants and trellis 
systems. If you produce blackberries 
in areas where ice storms are common, 
pruning can take place early winter to 
help avoid severe damage. Wait until 
early spring to prune floricane rasp-
berries so winter injured wood can be 
removed.

q Make trellis repairs after plants have 
defoliated but before pruning and 
training.

Erect blackberry types

q prune out the spent floricanes 

q Tie canes to wires in a fan shape

q cut lateral branches back to 8-12"

q thin canes to 6-8 canes/hill (4' spac-
ing)

Trailing blackberry types

q prune out spent floricanes

q tie or weave canes to wire so that 
they do not overlap

q prune side laterals to 12-18"

q thin canes to 6-8/ hill (6-8' spacing)
Primocane fruiting raspberries
q Prune (mow) primocane fruiting 

types to the ground 
Floricane-fruiting raspberries
q prune out the spent floricanes 
q tie canes to wires so they are spread 

out

Bramble Growers  
Research Foundation
The North American Bramble Growers 
Research Foundation is in the process of 
receiving proposals for 2010 and will be 
making awards in February of 2010. The 
Foundation has been receiving strong 
support through the Nursery Contribution 
program initiated in 2007 (visit http://
www.raspberryblackberry.com/local.
cfm?doc=webdocs/NurseryProgram.htm 
to see the nurseries which contributed for 
2008 sales). 

For the first half of 2009, NABGRF 
Coordinator Gina Fernandez will be on 
sabbatical in South Africa. We wish her 
the best on her travels! Acting Coordi-
nator will be Jeff Chandler, a Research 
Committee member and head of North 
Carolina’s Sandhills Research Station in 
Windblow, NC. He may be contacted at 
Jeff.Chandler@ncagr.gov or 910-974-
4673. 

How You Can Help 
the Foundation

1. Give Time and Thought. The NABG 
Research Committee is looking for new 
members. This committee sets research 
priorities for the Foundation, reads and 
evaluates proposals, and makes recom-
mendations for funding to the Trustees. 
All proposals are posted online and re-
view procedure is carried out through our 
website. There is usually a face-to-face 
meeting at the Annual Conference, but 
committee members may also participate 
by conference call. If you are interested, 
contact the NARBA office or email Jeff.
Chandler@ncagr.gov@ncsu.edu.

2. Give financial support. NABGRF 
welcomes donations from individual 
members and the support of all nurseries. 
All donations are tax-deductible. Checks 
should be made out to NABGRF and sent 
to 1138 Rock Rest Rd., Pittsboro, NC 
27312.v

ny’s greatest assets and the management 
of it is a critical position to the strategic 
success of the company.  The program is 
well-funded and staffed with all the sup-
port necessary for success.

Apply online at www.driscolls.com/
about/careers.php or email resume to:  
margie.way@driscolls.com.



The Bramble: newsleTTer of The norTh AmericAn rAspBerry & BlAckBerry AssociATion,  winTer 2009-2010�

Weather losses again?   Not with Haygrove!

Blackberries - in Super Solo Raspberries - in Multi-bay tunnel (half acre to 100 acres)

25’ x 200’ Super Solo - $8995 complete with Luminance poly

haygrove.com      1-866-HAYGROVE      tunnelbuzz.com
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Table 1. Postharvest evaluations of Prime-Ark® 45 blackberries from 
2007- 2009 at the Fruit Research Station, Clarksville, compared with 
other named varieties (7 days in cold storage at ~40°F or 5°C).

Variety
Market-
abilityz Red (%)y  Leak (%)x

Decay 
(%)w Soft (%)v

2007

Natchez 80.5 bu 29.4 a 12.5 b 0.0 a 29.7 ab

Prime-Ark®45 85.8 ab 2.8 b 14.9 b 0.0 a 39.6 b

Apache 88.3 ab 0.0 b 16.0 b 1.6 a 24.0 a

Ouachita 90.5 a 4.5 b 5.5 a 1.6 a 22.0 a

2008

Natchez 91.8 a 66.6 ab 12.6 a 1.4 a 10.6 a

Prime-Ark®45 85.6 ab 25.3 bc 7.5 a 0.9 a 9.6 a

Apache 80.8 ab 4.7 c 21.3 ab 10.6 b 21.1 ab

Arapaho 80.0 ab 6.1 c 26.8 ab 4.3 ab 22.9 ab

Ouachita 76.8 ab 22.8 bc 15.5 a 11.5 b 19.9 ab

Tupy 64.3 b 35.1 abc 39.7 bc 1.8 a 30.7 b

Prime-Jim® 33.3 c 75.3 a 56.0 c 11.0 b 57.7 c

2009

Natchez 90.5 a 14.8 ab 14.7 a 1.3 a 12.8 a

Prime-Ark®45 87.0 ab 4.8 b 29.9 ab 3.4 a 5.7 a

Apache 63.3 d 0.0 b 68.8 c 18.2 bc 23.3 a

Arapaho 73.6 bcd 0.0 b 56.4 c 0.0 a 22.9 a

Ouachita 85.1 abc 0.0 b 35.0 ab 3.5 a 6.3 a

Tupy 57.8 e 12.0 ab 64.0 c 19.6 c 43.0 b
Prime-Jim® 70.8 cde 23.3 a 51.5 bc 11.9 ab 24.3 b

Continued on next page

A New Primocane 
Blackberry Variety
By John R. Clark, University Professor, 
University of Arkansas

Officially released in late August, 2009, 
Prime-Ark® 45 blackberry is the latest 
release from the University of Arkan-
sas (UA) Division of Agriculture fruit 
breeding program. This is the third of the 
unique primocane-fruiting type varieties. 
A top priority in the Arkansas blackberry 
breeding program is fruit quality, and 
Prime-Ark® 45 is considered a sub-
stantial advance in quality over Prime-
Jan® and Prime-Jim®. In fact, as far as 
postharvest handling, Prime-Ark® 45 is 
a quicker advance than I was anticipating 
based on the quality of the parents being 
used in breeding in 1999, the year its par-
ents were crossed. 

How broadly adapted is this variety? 
That is always a big question with any 
new release. It has shown promise in tests 
in Arkansas, North Carolina, Pennsylva-
nia, Oregon, California, and a few other 
places. But, as always with a new release, 
not to mention one of a “new” crop such 
as primocane-fruiting blackberries, there 
is much to learn in the area of true com-
mercial value. I have confidence that 
if this plant can be grown successfully 
in your location it will provide a good 
quality berry that could greatly diversify 
production, expand markets, and of, great 
importance, increase grower profits. Here 
are a few comments on various aspects of 
Prime-Ark® 45.

Origin: The initial seedling plant of 
Prime-Ark® 45 was selected in June, 
2002 in a seedling field at the UA Fruit 
Research Station, Clarksville, during the 
floricane fruiting season. It was tested as 
selection APF-45. At the time of selec-
tion it was noted to be the firmest fruit of 
any primocane-fruiting selection found at 
the time in the primocane-fruiting black-
berry breeding program. 

Fruit Quality: Prime-Ark® 45 is the 
first shipping-quality primocane-fruiting 
blackberry. In comparative storage trials, 
Prime-Ark® 45 has been rated very good 
for firmness, lack of leakage and mold, 

Fig. 1. Prime-Ark®45 on July 30, 2009 at 
Clarksville, Arkansas, with fruits devel-
oped generally prior to  above 92oF tem-
peratures that occurred in August (photo 
John R. Clark).

z Percent marketability ratings are used as an indicator of performance after 7 d in the cooler.  
Percent marketability is calculated as:  100-[sum(% decayed + % soft (4- and 5-rated berries) + % 
leaky)]/3. A minimum of 85 is desired.
y The berries were rated on a yes/no scale for presence of red druplets in clusters of three or more.
x The berries were rated on a yes/no scale for presence of leakiness.
w The berries were rated on a yes/no scale for presence of decay.
v The berries were rated on a 1-5 scale for softness, where 1 = firm and 5 = collapsed berry, very 
leaky.  Means represent berries that scored a 4 or 5.
u Means followed by the same letter are not significantly different (P>0.05) by t-test.
Methods used in these evaluations were developed by Dr. Penny Perkins-Veazie, NC State University.

and retention of black color (see Table 1). 
Data show that it is in the same category 
of postharvest handling as University 
of Arkansas thornless varieties in most 
comparisons. In an overall calculation 
of marketability, it was similar to Oua-
chita in all years of evaluation. It should 
be noted that fruit used for postharvest 
evaluations was collected from plants (in 
Arkansas) that did not have fungicides 
applied and rains were common during 
the harvest period in each year. Data pro-
vided were collected on floricane fruits. 
Primocane fruits harvested in North 
Carolina and California (a dry climate) 
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also had very good postharvest handling 
capability. Even though many growers 
do not ship blackberries, it is hoped that 
this improved handling capability will 
enhance farmers market, on-farm, and 
other sales opportunities. (Note: the table 
includes postharvest evaluations for 2008 
and 2009 of Tupy, the famous Brazil-
ian variety grown primarily in Mexico. 
These are the first data we have collected 
to compare this variety with the Arkansas 
releases.)

Fruit Sweetness and Flavor: Aver-
age soluble solids (a measurement of 
sweetness) of Prime-Ark® 45 was 9.7%, 
just under that of Ouachita in Arkansas 
(Table 2). In additional measurements 
in other plantings and years, soluble 
solids of 10 to 11% have been measured 
on floricane fruits of Prime-Ark® 45. 
Primocane fruit soluble solids levels have 
achieved 12%. Overall fruit flavor ratings 
for Prime-Ark® 45 were higher than the 
previous primocane-fruiting releases, and 
were near that of Ouachita (see Table 2).

Fruit Size: Fruits of Prime-Ark®45 
are medium-large, averaging 6 g or more 
in most trials measuring floricane fruits 
in Arkansas (see Table 3). In trials in 
Oregon and California, primocane fruits 
averaged just over 7 g and near 9 g, re-
spectively. In Arkansas, primocane fruits 
are smaller, usually 4 to 5 g.

Fruit Yield: Fruit yields have been 
very good in trials of Prime-Ark® 45. 
Most of the yield evaluation in Arkan-
sas has been done on floricanes, and in a 
2007-established planting that fruited in 
2008, floricane yields of Prime-Ark® 45 
exceeded Prime-Jim® and were com-
parable to thornless, floricane-fruiting 
varieties at Clarksville (Table 3). For 
primocane yields, data from Arkansas 
showed higher yields for Prime-Ark® 45 
compared to Prime-Jim® (Tables 3 and 
4). In observational plots in California 
and Oregon, primocane yields were very 
good. Prime-Ark® 45 out-yielded both 
Prime-Jim® and Prime-Jan® in Califor-
nia (the latter two varieties were not pres-
ent for comparison in Oregon).

Fruit Ripening Periods: Floricane 
first harvest date for Prime-Ark® 45 
averaged June 9 at Clarksville, 4 days 

Table 2. Plant and fruit characteristics of 5 blackberry varieties at the 
University of Arkansas Fruit Research Station, Clarksville.

Variety
____________________________________________________

Characteristic	 Prime-Ark®45	 Prime-Jan®	 Prime-Jim®	 Ouachita	 Natchez	

Floricane bloom datez	 	 	 	 	
10%	bloom	 29	Apr.	 ---	 29	Apr.	 3	May.	 29	Apr.
50%	bloom	 2	May	 ---	 2	May	 6	May	 1	May

Floricane harvest datez

First	 9	June	 ---	 5	June	 13	June	 5	June
Peak	 25	June	 ---	 23	June	 30	June	 23	June
Last	 17	July	 ---	 7	July	 17	July	 17	June

Primocane first bloom datey	 30	June	 16	June	 13	June	 ---	 ---

Primocane first ripe
 fruit datey 		8Aug.	 18	July	 15	July	 ---	 ---	

Fruitxw	
Firmness	 8.0	(0.0)	 6.7	(0.6)	 6.6	(0.6)	 8.2	(0.5)	 7.5	(0.6)
Flavor	 7.8	(1.1)	 7.0	(0.0)	 6.4	(0.6)	 8.0	(0.0)	 7.5	(0.6)
Soluble	solids	(%)v	 9.7	 (0.5)	 8.6	(0.6)	 9.1	(1.5)	 10.4	(2.1)	 8.6	(0.7)

Plantxw	

Vigor	 7.2	(0.5)	 6.5	(1.0)	 7.6	(0.6)	 7.0	(0.0)	 7.2	(0.0)
Health	 7.6	(0.6)	 7.0	(1.4)	 7.6	(0.6)	 8.0	(0.7)	 7.5	(0.6)
Erectness	 9.0	(0.7)	 7.3	(0.5)	 7.8	(0.8)	 8.2	(0.5)	 7.0	(0.8)

 __________________________________________________________________________________________________________________________________

z	Data	from	one	year,	2008,	with	data	collected	from	the	2007-established	replicated	plots.
y	Means	of	4	years,	2004-2008,	with	data	collected	from	the	observational	plots.
x	Means	of	4	years,	2004-2008,	with	data	collected	from	the	observational	plots;	“	the	standard	deviation.
w	Rating	scale	of	1	to	10	where	10=best.
vSoluble solids measured on a 25-fruit sample from observational plots harvested during the floricane-fruiting season.

A New Primocane 
Blackberry Variety
Continued from previous page

Fig.2. Fruits of Prime-Ark®45. Upper, 
floricane fruits in Arkansas (photo John 
R. Clark); lower, primocane fruits in 
California (photo Ellen Thompson).

after Prime-Jim® and Natchez and 4 
days before Ouachita. Primocane first 
bloom date for Prime-Ark® 45 was about 
2 weeks later than that for Prime-Jan® 
and Prime-Jim® (Table 2). Likewise, 
primocane fruit ripened 2-3 weeks later 
for Prime-Ark® 45 compared to Prime-
Jan® and Prime-Jim®, averaging August 
8. In California, ripening of primocane 
fruit was in late August and in Oregon 
was mid September. It is very important 
to note the later flowering and ripening 
dates for primocane fruits for Prime-
Ark® 45; its later flowering and fruiting 
dates must be considered if this vari-
ety is planted in upper Midwestern and 
northeastern states where fruit ripening 
prior to frost for Prime-Jim® and Prime-
Jan® have been observed to not achieve 
completion. Of course, use of tunnels can 
greatly affect the fruiting season comple-
tion.

Fruit Set in Summer Heat: Overall 
performance in Arkansas of Prime-Ark® 
45 on primocanes is improved over that 
of Prime-Jim® and Prime-Jan® (See Ta-
bles 3 and 4), in that yield and berry size 
is greater. However, damaging effects of 
heat have been seen on Prime-Ark® 45 
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Table 4. Primocane yield and 
berry weight For two primocane-
fruiting blackberry varieties for 2007 in 
replicated plantings established at the 
Fruit Research Station, Clarksville, Ar-
kansas. Prime-Jim® plants were planted 
in 2004 and Prime-Ark®45 in 2005. All 
plants were fully mature at the time of 
data collection.

Variety Yield 
(lbs/A)

Weight/ 
berry (g) 

Prime-Jim® 1,749 4.0
Prime-Ark®45 4,515 5.2

Variety	 											Yield	(lbs/A)									Weight/berry	(g)
        Floricane
Prime-Ark®45	 11,682	a	z	 			6.1	b	 	

Prime-Jim		 	5,407	a	 			4.6	c	
Ouachita	 	 	7,822	a	 			5.8	b	
Natchez	 	 12,565	a	 			7.9	a
             Primocane
Prime-Ark®45	 986	a	 	4.3	a
Prime-Jim®	 75	b	 	3.2	b	
z	Mean	separation	within	columns	by	t	test	(P<0.05).

Table 3. Floricane yield and berry 
weight of two primocane fruiting and 
two floricane-fruiting blackberry vari-
eties followed by primocane yield and 
berry weight in a replicated trial at the 
Fruit Research Station, Clarksville, 
Arkansas established in 2007. Data are 
for 2008 (primocane crop was greatly 
impacted with an infestation of raspberry 
crown borer in this planting, contributing 
to poor yields).

Raspberry Varieties
By Courtney Weber, Cornell, University

While there is no brand-new raspberry to 
report, the newest ones are Jaclyn, Polka, 
Himbo Top and Moutere. Also, Josephine 
is back on the market after several years 
missing due to propagation issues. Joan 
J is new to the U.S. but not really a new 
variety.

Here are the descriptions and my ob-
servations of them.

Moutere (New Zealand) is an early 
mid-season floricane fruiting (summer) 
type. Fruit is medium to large with me-
dium red color and good shelf life. Plants 
are vigorous and upright with moder-
ate to poor hardiness. Significant winter 
injury is common in upstate NY. It is 
resistant to raspberry bushy dwarf virus 
(RBDV).

Himbo Top (variety ‘Rafzaqu,’ Swit-
zerland) produces good quality, large pri-
mocane fruit. The fruit is bright red with 
good flavor. The canes are vigorous and 
upright and medium in height with very 
long fruiting laterals that are floppy and 
require trellising. Sucker production is 
somewhat sparse but production is good 
due to strong lateral development over a 
long period.

Jaclyn (University of Maryland, 
Plant Patent #15647) is an early season 
primocane variety with large firm berries 
ripening 2 weeks before Heritage. The 
fruit is dark red with superior flavor and 
will darken with storage. The fruit is very 
long conical and adheres tightly until 
fully ripe. Plants are vigorous and erect 

but susceptible to yellow leaf rust. Potato 
leaf hoppers show a strong preference 
for this variety and can cause significant 
damage.

Joan J (Great Britain) is an early 
season primocane variety with very firm 
flesh with a thick texture. The fruit is 
conic and dark red and will darken with 
storage. The canes are vigorous, upright 
and spineless making picking easy. Yield 
and fruit size is very good. The fruit skin 
is thin and can be damaged easily, espe-
cially in high temperatures.

Josephine (University of Maryland, 
Plant Patent #12,173) fruit is large with 
very good flavor ripening in the late 
primocane season. Berries are firm and 
cohesive and somewhat dark. Plants are 
upright and vigorous needing little con-
tainment trellising. It is resistant to leaf 
hopper and Phytophthora root rot. This 
variety will extend the season in a high 
tunnel system. (This variety was unavail-
able for several years due to propagation 
problems.)

Polka (Poland) has medium large 
primocane fruit that ripen in the mid-
fall season. The fruit is somewhat soft 
with good quality and a shiny dark red 
appearance. There are some problems in 
wholesale markets due to its dark color. 
It is a vigorous variety with good sucker 
production. Potato leaf hoppers have a 
strong preference for this variety and can 
cause significant damage.v

Cornell maintains a weblist of small 
fruit nurseries and the varieties they sell. 
To see the 2009 list, go to http://www.
fruit.cornell.edu/Berries/nurseries/bram-
bles.html

Himbo Top. Photo Nourse Farms.

in most years of observation in Arkan-
sas. As has been a concern since the first 
primocane-fruiting blackberries were 
developed in Arkansas, summer heat 
during bloom and ripening continues to 
be limiting for this type of blackberry. In 
more moderate temperatures (middle to 
high 80s and lower) in the last two sum-
mers, set in the heat on Prime-Ark®45 
has been quite good at Clarksville. Aslo 
encouraging is the increased yield over 
Prime-Jim®. 

Cane and Plant Characteristics: 
Canes of Prime-Ark® 45 are very erect, 
equal or exceeding comparison varieties. 
Cane health and vigor ratings were com-
parable to comparison varieties (Table 
2). Disease resistance has been good, and 
no orange rust has been seen on the new 
variety. Anthracnose has rarely been seen 

on fruits or canes of Prime-Ark® 45. The 
variety has not been exposed to double 
blossom/rosette, so no information on 
susceptibility exists. Floricane hardi-
ness has not been well characterized due 
to moderate winters during testing, but 
canes have fruited after winter lows near 
10 to 12°F. It is a thorny plant.

Plant Availability: There will likely 
be a limited supply of Prime-Ark® 45 
plants available for Spring planting in 
2010. For a list of licensed nurseries, see 
this website: http://www.aragriculture.
org/horticulture/fruits_nuts/Blackberries/
licensedprop.htm. v

Dr. Clark will be speaking on Jan. 7 
at our regional conference in Savannah.
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We Sell Micropropagated, 
Certified/Virus-Indexed 
Blackberry Plants
All Greenhouse Grown
Varieties  

Navaho* thornless 
Ouachita* thornless
Natchez* thornless 
Chester thornless
Kiowa* 
* Patented 

Plants available 
for this spring!

Jones Farms
7094 Honeysuckle Lane, Bailey, NC 27807 
252-235-3248 home  252-399-9844 mobile

email: jonesfarmsnc@aol.com

Q & A 
Besides the discussions on our E-Forum, 
NARBA sometimes receives questions 
from consumers, gardeners, and industry 
people outside our membership. Here’s 
one question:

Q  I have a question on raspberries: 
Would Dorman red and Mysore ras-

berries cross-pollinate if planted togeth-
er? If so how far should they be seperat-
ed?          — a Florida gardener

A from Gina Fernandez, NCSU 
Bramble Specialist: Yes, the rasp-

berries you mention will cross pollinate. 
But it does not matter; it will not change 
the look, taste, smell of the fruit. The 
fruit from Mysore will all be like each 
other this year and every year. Like-
wise, Dormanred fruit will always look, 
taste, smell the same.Raspberries are not 
like apples or blueberries, which need 
more than one variety to produce fruit. 
Raspberries can self pollinate other-
wise known as “self-fruitful” so you 
don’t even need two different varieties 
near one another. However, studies have 
shown that when bees are collecting nec-
tar from the raspberry flowers, fruit sizes 
increases. v

Do You Freeze Berries 
to Process Them Later?
If so, you may want to take note of a 
study reported in a poster at the recent 
Berry Health Benefits Symposium. While 
its main focus is commercial processing, 
its findings apply to all scales of process-
ing. For example, many growers freeze 
surplus berries during the harvest season 
and then process them into jam, pre-
serves, or other products when they are 
not so busy (and also perhaps, when they 
appreciate heating up the kitchen!). Or, 
you may send frozen berries off to a pro-
cessor to have them processed for you. 

The poster “Thawing frozen blueber-
ries prior to blanching results in signifi-
cant losses of polyphenolics” reported 
work by Cindi Brownmiller and Luke 
Howard of the Dept. of Food Science at 
the University of Arkansas. Phenolics 
include substances such as anthocyanins; 
their consumption is linked to a re-
duced risk of chronic disease. The study 
compared the effect of allowing frozen 
blueberries to thaw in a refrigerated 
cooler for 16 hours before heating them 

in a steam kettle to 95º C. versus heating 
the frozen fruit directly without thawing 
it first. They found that allowing blueber-
ries to thaw first resulted in much greater 
losses of polyphenolics, suggesting that 
enyzmes play a major role in these losses. 

When asked whether the findings 
could also be applied to other berries 
such as strawberries, raspberries, and 
blackberries, Dr. Howard responded:  

“I would suspect that taking frozen 
berries directly to the cooking step would 
be beneficial for all berries. All of the 
berries contain oxidative enzymes, name-
ly polyphenol oxidase and peroxidase, 
which are activated upon fruit maceration 
and are known to cause destruction of the 
polyphenolics. Hence, it is critical that 
the enzymes be inactivated as quickly as 
possible in order to improve polyphenolic 
retention.  Consistent with our findings, 
nectars produced from frozen strawber-
ries showed greater color stability better 
than nectars produced from fresh straw-
berries after processing and during stor-
age (Gossinger et al., 2009, J. Food Eng. 
90:171-178.).” v

 

New Website for Blackberry and 
Raspberry Growers
NC State University has recently launched a Blackberry 
& Raspberry Growers Information Portal as a “one-
stop shop” to bring together on one website all the re-
sources pertaining to business management and produc-
tion of blackberries and raspberries in North Carolina. 
Check it out at

 www.ncsu.edu/enterprises/blackberries-raspberries 

Topics on the website includes marketing, food safety, in-
tegrated pest management, industry events and risk man-
agement, as well as weather and climate links. New grow-
ers will find resources specific to business start-up, while 
home gardeners can learn the berry basics. The Portal is 
a compilation of materials developed by multiple depart-
ments, programs and organizations associated with NCSU, 
as well as from other academic and agricultural sources. 
The  portal is a project of N.C. MarketReady, a program 
of NCSU, with a grant from the N.C. Tobacco Trust Fund 
Commission. There is also a Strawberry Growers Portal at 
www.ncsu.edu/enterprises/strawberries. 
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Managing Virus Com-
plexes in Blackberry 
and Raspberry
By Ioannis E. Tzanetakis, Dept. of Plant 
Pathology, Division of Agriculture, Uni-
versity of Arkansas

A consortium of universities and federal 
agencies (University of Arkansas, USDA-
ARS at Corvallis, OR and Salinas Cali-
fornia, North Carolina State University, 
University of Mississippi and University 
of California Cooperative Extension) are 
involved in a new USDA-CSREES Spe-
cialty Crops Research Initiative grant that 
was recently funded to study virus com-
plexes in blackberry and raspberry. The 
two major disease problems we aim to 
tackle are blackberry yellow vein disease 
(BYVD) in the Southeast and California 
and crumbly fruit and decline (CFD),  a 
disease that affect both blackberries and 
raspberries in the Pacific Northwest.

BYVD can be caused by a complex 
of viruses, the identity of which varies 
from area to area. In single infections 
none of these viruses cause disease in 
most cultivars and symptoms develop 

only when multiple viruses are present 
in the host. It is unclear whether CFD in 
the Pacific Northwest is caused by a virus 
complex or if Raspberry bushy dwarf 
virus (RBDV) can cause the disease in 
single infections. In all cases examined to 
date, the blackberries with crumbly fruit 
were infected with at least two viruses, 
some of which did not include RBDV.

Given that there are about 15 new 
viruses in both raspberry and blackberry 
identified in the last few years we aim to 
study the epidemiology of the viruses in-

volved in BYVD and CFD. This includes 
the vectors and potential reservoirs of 
each virus, overwintering hosts, dispersal 
patterns of the vectors and the type of 
interaction between the virus and its vec-
tor. The goal of our research is to develop 
virus management strategies that target a 
critical component of a disease-causing 
complex rather than trying to control vec-
tors of all viruses in a crop. v

Dr. Tzanetakis will be leading sessions on 
viruses at both our regional conference in 
Savannah and the Monterey conference.

Left: Blackberry yellow vein disease on ‘Navaho’ (North Carolina); Right: Crumbly 
fruit on ‘Marion’ (Oregon).
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Come to the North American 
Raspberry & Blackberry Conference
February 24-26, 2010
Monterey, California

Friday, February 26
7:30-8:30 Continental breakfast

8:30 9:15 General Session: “Grower Spotlight”  Robert Brown, 
Brown’s Berry Patch/Orchardale Fruit Co., Waterport, NY

9:15-11:00 Breakout Sessions Attend the sessions of your 
choice.

Time Room 1 Room 2
9:15 Virus Management in 

Raspberries & Blackberries
Direct Marketers 
Roundtable

10:15 Emerging Invasive Pest 
Problems: Spotted Wing 
Drosophila & more

Organic Caneberry 
Production

11:00 General Session  What’s Ahead for Our Industry? 
Production & Marketing Roundtable

12:00 End of conference.

12:30 Berry Science Tour and California Agriculture Tour 
start. See details on next page.

PRESENTERS
Presenters at the conference include:
Mark Bolda, University of California Co-op. Extension • Rob-
ert Brown, Brown’s Berry Patch, Waterport, NY • Chad Finn, 
USDA-ARS, Corvallis, OR • Mark Gaskell, University of Califor-
nia Co-op. Extension • Bob Martin, USDA-ARS, Corvallis, OR 
• Chris Matthews, Garroute Farms, Watsonville, CA • Nathan 
Milburn, Milburn Orchards, Elkton, MD • Nate Nourse, 
Nourse Farms, South Deerfield, MA • Penny Perkins-Veazie,
NC State University • Tom Peerbolt, Peerbolt Crop Manage-
ment, Portland, OR • Bernadine Strik, Oregon State Univer-
sity • Ioannis Tzanetakis, University of Arkansas • Tom Wood, 
All Season Fruit Company, Centralia, WA • and more.

The North American Raspberry & Blackberry Association invites you to join growers, 

researchers, and others in the industry from all across the continent for a full program of 

educational sessions, tours, and informal networking and discussion.

The North American Raspberry & Blackberry 
Association (NARBA), formerly the North American 
Bramble Growers Association, has been serving the 

industry since 1987. For more information about the 
Association, visit www.raspberryblackberry.com.

THE PROGRAM
Visit www.raspberry.com for the most up-to-date program 
information. Schedule subject to change. 

Wednesday February 24
8:30 am -5:30 pm Caneberry Farm Tour  Details on next page.

6:30 - 9:00 pm  Opening Reception, Beach Resort Monterey.

Thursday, February 25
All activities at the Beach Resort Monterey.

7:30-9:00 Registration and Continental Breakfast.

9:00-12:00 General Sessions
• “Grower Spotlight” Chris Matthews, Garroute Farms, 

Watsonville, CA
• Worldwide Trends in Caneberry Cultivars and Production 

Practices 
• What We Know about Blackberry/Raspberry Plant Nutrition
• Delivering Quality Fruit to Consumers  

12:00-1:30  Lunch and NARBA Annual Meeting. “Building 
Profits through Building Markets” Tom Krugman, Washington 
Red Raspberry Commission 

1:30-5:30 Breakout Sessions Attend the sessions of your choice.

Time Room 1 Room 2
1:30 Post-harvest Handling & 

Fruit Quality Getting Started in 
Caneberry Production2:15 Worker Training for 

Food Safety
3:15 High Tunnel Production Raspberry Training 

& Pruning
4:00 Extending Your Season with 

Greenhouse Production
Blackberry Trellising & 
Pruning 

4:45 Pollination Issues in 
Caneberries

Developing a Good IPM 
Program

6:00 Dinner on your own. 

8:00 Open Roundtable Discussion. Bring your questions, 
problems, successes, and solutions.



THE TOuRS
Caneberry Farm Tour, Wednesday, Feb. 24
Leaves hotel at 8:30 am, returns at 5:30 pm. This tour visits 
farms in the Watsonville area with raspberry and blackberry 
field production, high tunnel production, and organic produc-
tion, visits shipping/cooler facilities, and talks with the farm-
ers and farm managers. While most farms in this area grow 
for wholesale shipping, our lunchtime stop, Gizdich Farm, also 
has a thriving pick-your-own and retail market operation. It  
raises, apples, strawberries, and caneberries, processes juices 
and other products on farm, and has a gift shop and bake 
shop –  lunch will feature their home-made pie. The tour will 
be led by Mark Bolda, NARBA board member and Santa Cruz 
County Farm Advisor. Cost: $100/person.

 Berry Science Tour, Friday, Feb. 26
Leaves hotel at 12:30, returns approximately 5:30 pm. This 
tour visits three sites:
• Plant Sciences, Inc. This company is a leading breeder of 
proprietary varieties for both strawberries and caneberries; 
they also do other research, such as pesticide efficacy studies.
• Driscoll’s Tissue Culture Laboratory. Follow the process of 
creating and replicating plant stocks from test tube to field 
nursery at this new, state-of-the-art facility.  
• University of California Cooperative Extension Strawberry 
Field Trials. Learn about large-scale California-style strawberry 
production, see publicly-bred strawberry varieties and trials 
of alternative production methods and fumigation options. 
Box lunches are included; dessert and coffee are sponsored 
by Plant Sciences, Inc.. Cost: $75/person.

 California Agriculture Tour,  Friday, Feb. 26
Leaves hotel at 12:30, returns approximately 7:00 pm. The di-
versity and scale of farming in the Monterey area make it one 
of the world’s most valuable agriculture areas and the “Salad 
Bowl of the World”. Led by an expert guide specializing in 
agriculture, this tour visits with farmers and views production 
of strawberries, artichokes, and winter vegetables (broccoli, 
cauliflower, etc.) and visits the packing/shipping facilities of 
D’Arrigo Bros., one of the largest producers of fresh produce 
in the country. It finshes up with a vineyard walk and wine 
tasting. Box lunches and wine-tasting fees are included in the 
price of the tour.  Cost: $75/person.
All tours are on a first-come basis and have limited registra-
tion to preserve the quality of the tour experience. A wait-list 
will be used to fill any vacancies that develop. Tour partici-
pants should plan to wear comfortable shoes for walking in 
the field and be prepared in case the weather is cold and wet 
(dress warmly in layers, bring rain gear). Rainy weather may 
cause changes in schedule or stops.

Exhibitors/Sponsors
Companies interested in exhibiting at or sponsoring this 
conference should contact NARBA at 919-542-4037 or info@
raspberryblackberry.com. 

Hotel & Conference Site
Our host hotel is the Beach Resort Monterey. A full-service hotel 
in the Best Western chain, it is located about two miles north of 
downtown Monterey (you can walk to downtown on the beach 
or on a parallel bike path). All rooms have flat screen TVs, free 
Wi-Fi, refrigerator, and in-room coffee. There is free parking for 
all attendees. (Visit www.montereybeachresort.com)

To make reservations call 831-394-3321 or 800-242-8627. The 
special conference rate is $125/night (single/double occupancy) 
for non-oceanside rooms and $155/night for oceanside. Rooms 
will be available at these rates for several days before and after 
the conference if you would like to extend your stay. To receive 
conference rates, reservations must be made by February 2. Be 
sure to mention “Raspberry & Blackberry Conference.” 

Travel
By car: The Beach Resort Monterey is just off Hwy 1 on the north 
side of Monterey at Exit 403 (after exiting, simply turn towards 
the ocean). The street address is 2600 Sand Dunes Drive, Mon-
terey, CA 93940.

By air: The nearest airport is Monterey, only a few minutes from 
the hotel. San Jose is about 1.5 hour away and San Francisco is 
2 hours away; shuttle service from both to Monterey is available 
through Monterey Airbus, online at www.montereyairbus.com, or 
call (831) 373-7777. Rental cars are available at all airports.

The Local Area
Monterey is a great destination at any time of year. The aver-
age high temperature in February in Monterey is 58.1� F and 
the average low is 41.7�. Highlights include the world-famous 
Monterey Bay Aquarium, John Steinbeck’s Cannery Row, and 
the museums and Fisherman’s Wharf on the downtown wa-
terfront, where you can also sign up for whale watching and 
other excursions. Nearby are Point Lobos State Park, Big Sur, 
Carmel Valley, lots of wineries, and the Salinas Valley (where 
much of the nation’s lettuce is raised). For more information, 
visit the Monterey County Convention and Visitors Bureau 
website at www.seemonterey.com or call 877-MONTEREY. 

Registration Notes 
Children under 5 are free; age 5-15 are half price; over 15 
full price. Full refunds minus a $15 processing fee available 
if requested by Feb. 15. After Feb. 15, partial refunds may be 
available. Can’t come to the conference? You can still use the 
registration form to join NARBA or renew your membership.

Our hotel is 
right on the 
beach. All 
rooms open 
onto the 
wrap-around 
balconies.



Name (primary registrant) ___________________________________________________________________________________

Additional farm/company members on this registration:_____________________________________________________________

________________________________________________________________________________________________________

Farm/Company/institution name ______________________________________________________________________________

Mailing address ___________________________________________________________________________________________

City ________________________________________  State/Province ________ Zip/Postal code____________Country________

Phone #1______________________________________________ ( q home q work q farm q cell q toll-free )

Phone #2 ______________________________________________ ( q home q work q farm q cell q toll-free )

E-mail __________________________________________________________________________________________________

Fax _____________________________________Website_________________________________________________________

CONFERENCE REGISTRATION  
MEMBERS By January 31 After January 31 # persons $ amount

   Primary registrant $110 $125 (1 only)

   Additional persons   $85 $100

NON-MEMBERS By January 31 After January 31 # persons

   Each registrant $125 $150

TOURS  on first come basis # persons  

Caneberry Farm Tour (Wed) $100/person

Berry Science Tour (Fri) $75/person

California Agriculture Tour (Fri) $75/person

TOTAL REGISTRATION FEES

MEMBERSHIP FEES (from box below)

TOTAL DUE

Raspberry & Blackberry Conference Registration Form

North American Rasperry & Blackberry Association MEMBERSHIP FEES 
Conference discounts for 2010 NARBA members. You may join/renew with this registration. Annual membership 
includes a subscription to the quarterly newsletter, The Bramble, and other benefits.

q  Grower Renewal:  Base Fee: $85 (25% goes to the NABG Research Foundation) S___________
       Plus Acreage Charge: $5 per acre, maximum charge $100   S___________
q  Grower New Member: $50   S___________
      (Acreage charge waived for new members joining with their conference registration)
q  Researchers, extension, students: $40   S___________
q  Industry (suppliers, processors, marketers, etc.): $150  S___________
I prefer to receive the newsletter: q through the mail q by email (pdf file)  

PAYMENT q Check (make out to NARBA) or Credit Card: q Mastercard q VIsa q Discover

Card number ____________________________________________________________  Expiration date: ___________________

Name on card ____________________________________________________________________________________________

Send registrations to:  North American Raspberry & Blackberry Association (NARBA)
       1138 Rock Rest Rd., Pittsboro, NC 27312         or fax to 866-511-6660. 

Questions? Email info@raspberryblackberry.com or call 919-542-4037.

Please 
use this form to 

renew your membership, 
even if you aren’t able to at-

tend the conference!



The Bramble: newsleTTer of The norTh AmericAn rAspBerry & BlAckBerry AssociATion,  winTer 2009-20101�

North AmericAN rAspberry 
& blAckberry AssociAtioN (NArbA)
1138 rock rest rd.
pittsboro, Nc 27312

NARBA 2009 Officers 
and Executive Council 
President - Ervin Lineberger, Killdeer 
Farm, 300 Goforth Rd, Kings Mountain, 
NC 28086, phone: 704-460-6251, email  
fruitgrower@netzero.net.

Vice President - Nate Nourse, Nourse 
Farms, 41 River Rd., South Deerfield, MA 
01373, phone 413-665-2658, e-mail info@
noursefarms.com.

Executive Secretary - Debby Wechsler, 
1138 Rock Rest Rd. Pittsboro, NC 27312, 
phone 919-542-4037, fax 866-511-6660, e-
mail info@raspberryblackberry.com.

Research Committee Chair - Gina Fer-
nandez, NCSU Dept. of Horticultural Sci-
ence, Box 7609, Raleigh, NC 27695, phone 
919-513-7416, e-mail Gina_Fernandez@
ncsu.edu.

Regional Representatives:

Region 1 (all of Canada) Henry Mutz, 
Berryhaven Farm, 320 Mt. Lehman Rd. S., 
Abbotsford, BC V4X 2L4, phone 604-859-
6380, e-mail berryhaven@shaw.ca.

Region 2 (represents CT, NH, MA, ME, 
RI & VT) Nate Nourse, Nourse Farms, 
41 River Rd., South Deerfield, MA 01373, 
phone 413-665-2658, e-mail info@ 
noursefarms.com.

Region 3 (Represents MI, NJ, NY, PA & 
Europe), Susan Lynn, Sand Hill Ber-
ries, 304 Deer Field Rd., Mt. Pleasant, PA 

15666, phone 724-547-9259, e-mail   
shberries@zoominternet.net.

Region 4 (represents DE, MD, OH & WV)
 Guy Moore, Larriland Farm, 2415 Woodbine 
Rd., Woodbine, MD 21797, phone 410-489-
7034, e-mail guymoore@verizon.net.

Region 5 (represents AL, GA, FL, LA, MS 
& TX). John Duval, SunnyRidge Farm, 
1900 5th St. NW, Winter Haven, FL 33885 
phone 863-207-2800, email john.duval@
sunnyridge.com.

Region 6 (represents AR, IA, IN, IL, KS, 
MN, MO, ND, OK, SD, NE & WI) Dean
Henry, The Berry Patch Farm, 62785 280th 
St., Nevada, IA 50201, phone 515-382
-5138, e-mail berry.patch@midiowa.net.

Region 7 (represents DC, KY, NC, SC, 
TN & VA) Wayne Mitchem, Mitchem’s 
Farm, 400 Davids Chapel Church Rd., 
Vale, NC 28168, phone 704-742-4369, 
email mitchemsfarm@bellsouth.net.

Region 8 (represents AK, AZ, CA, CO, 
ID, HA, MT, NM, OR, UT, WA, WY, 
Mexico, Central & South America)  
Henry Bierlink, Washington Red Rasp-
berry Commission,1796 Front St., Lyn-
den, WA 98264, phone 360-354-8767, 
e-mail henry@red-raspberry.org.

At-Large Representatives: 

Mark Bolda,  University of CA Co-op 
Ext. Santa Cruz, 1432 Freedom Blvd., 
Watsonville, CA 95076, phone 831-763-

WINTER, 2009-2010

8040, e-mail mpbolda@ucdavis.edu.

Nathan Milburn, Milburn Orchards, 
1495 Appleton Rd., Elkton, MD 21921, 
phone 443-309-2077, e-mail   
nathanjmilburn@comcast.net.

NARBA Seeks 
Nominations

NARBA seeks nominations for Re-
gional Representativs to its governing 
board, the Executive Council, for the 
following regions. Region 2, Region 4, 
Region 6), Region 8, and one At-large 
representative (see regions to left).

These representatives serve two-
year terms, meet at the annual meet-
ing, and communicate via email and 
conference call. They play an impor-
tant role in leading our organization, 
planning, and setting its priorities, 
policies, and budget. Serving on the 
Council is a good way to learn the 
“big picture” and get involved in the 
industry beyond your own farm or 
institution.

Elections will be held at our An-
nual Meeting in February, If you are 
interested in nominating someone – or 
volunteering yourself – contact the 
NARBA office or one of the current 
Representatives.

Best wishes 
for the holidays 
and a happy new 

year!


