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I.          Introduction: 
 
Welcome to our VitiNord Dinner this evening. Our host city, Burlington, VT is a 
beautiful city on Lake Champlain with the Adirondack Mountains in the background. 
Possessing many quality local wineries and breweries is an added benefit. Our 
Conference and festivities for the past 2 days have been very special and memorable. 
I would like to Thank Gaelle Dubé, Todd Trzaskos, and Tom Plocher, and the entire 
VitiNord staff for hosting VitiNord 2022. VitiNord is a valuable forum for all Cool 
Climate grape growers, wine makers, breeders, and academicians where we can meet 
to share our notes, new grape varieties, and wines.  
 
A little bit about my background: 
 
1) I am a lawyer who worked in the NYS Senate for 33 years, specializing in the 
Financing of Health Care, Insurance Law, Horse Racing Law, ABC Law, and 
municipal financing of capital projects. My last 3 years in Public Service was for the 
NYS Department of Health, where I was a regulator of Independent Practice 
Associations, and other Managed Care Companies, and Counsel to various DOH 
Advisory Boards, related to Alzheimer’s Conditions, Graduate Medical Education, 
and Long Term Care initiatives.  
  
2) For my 2nd and Concurrent career for over 40 years I was involved in grape growing 
and winemaking. I was a: 



- Winemaker & Cool Climate Grape Grower in the Hudson Valley for 47 years, 
worked at Benmarl Vineyards, Hudson-Chatham Winery until 2019, and now am at 
the Milea Estate Vineyards.  

- Author of Grapes of the Hudson Valley and Other Cool Climate Regions of 
US and Canada, (Going to 2nd Edition with 2 new Chapters on New England Heritage 
Cool Climate Grape varieties, 

- Director of Milea’s Hudson Valley Heritage Grape/Wine Project, 
 - At my farm, Cedar Cliff in the Hudson Valley, I evaluate 107 different “Odd 
Ball” Cool Climate Heritage grape varieties and provide cuttings and vines to those 
who want them (If permitted by State Law). I do this to “spread the wealth” on these 
uniquely wonderful cool climate grape varieties. I am particularly keen on these 
varieties, Jefferson, Burdin 6055, Pallmer, Croton, Agawam, Le Colonel, and 
Winchell. 

- Write journal articles on grape-culture and Lecture on 19th Century 
Horticulture at Botanical Gardens and Historical Societies in the New York City, 
Boston, Philadelphia, and the Albany, NY area, and   

- Work with UMass Amherst Stockbridge School of Agriculture (write for Fruit 

Notes and The Horticultural News) and SUNY Cobleskill Fermentation Sciences 
Program on cool climate education, and work with Professors Elsa Petit and Lesley 
Judd, who are both here this evening. Prof. Petit gave a wonderful presentation earlier 
today. 

- Work with and visit my grape growing and winemaking colleagues in South 
Korea (Seoul and Yeongdong, Kr) and am writing a manual on Korean Wine Hybrids.  
 
II. A Little About the Milea Estate Vineyards Heritage Grape / Wine Project. 
 
 Some of the wines on your table tonight are our Heritage Cool Climate wines 
made by our Milea Heritage Grape/Wine Project, with the valuable assistance of our 
talented winemakers Bruce Tripp and Ed Evans. The wines that we selected are: our 
Hudson Valley Heritage Red made from 19th century developed grape varieties all bred 
in beautiful downtown Newburgh, NY --- my hometown and late 19th century and 
early 20th century French-American hybrids such as Baco Noir, Burdin/Chambourcin, 
LeColonel/Chelois, and a blended white “Papa Joe White” (Seyval, Vidal, and 



Vignoles). I hope you enjoy them. For more information on these Heritage grape 
varieties with photos and general descriptions on their growing attributes and wine 
making qualities see www. hudsonvalleyheritagewines.com/heritage-vines,  All are 
cool climate varieties that are hardy, fungus disease resistant, productive, and make 
quality wine. Having grape varieties like these around makes it much much easier to 
grow grapes and make quality wines in a sustainable manner and in light of our rapidly 
changing environment. In addition to the Milea Heritage wines, our winery produces 
quality vinifera wines from grapes such as Cabernet Franc, Chardonnay, Pinot Noir 
and central European grapes such as Gruner Veltliner and Blaufrankish. I would also 
like to thank the primary partners of the winery Barry Milea and his wife Sang Milea 
for all of their support of this Heritage Grape/Wine Project. 
 
 The purpose of this Milea Heritage Grape / Wine Project is to highlight 19th 
and early 20th century Heritage grape varieties developed in the: (i) Hudson Valley, (ii) 
Boston, MA area, and (iii) French-American hybrids that were brought to the Hudson 
Valley from France via Canada, just before the start of WWII by grape pioneer Philp 
Wagner. Our Project hopes to: 
a) preserve these Heritage Grapes for future generations;  
b) Offer these heritage wines to the public to increase their visibility and desirability 
to the wine community; 
c) encourage more growers to plant these varieties, and  
d) have more winemakers make them into quality wines.  
Most can be grown Sustainably -- they are cold hardy, productive, fungus disease 
resistant, and diversify the grape varieties that we grow today, with less grower inputs 
and spray material. In a Word, they can be grown in a Sustainable Manner. 
 
  Here is a quick summary of the Heritage Wines that are before you.  You will 
notice that I try to make soft approachable reds that are reminiscent of Pinot Noir 
and other Burgundian & Northern Italian reds. 
 
 - Baco Noir – (with Leon Millot, LeColonel) – Created in 1902 by M. Baco. 
(Armagnac) Lots of black/red raspberry jam, anise, black cherries, anise, and vanilla, 
Burgundian. 

http://www.hudsonvalleyheritagewines.com/heritage-vines


 - Burdin/Chambourcin – J. Burdin (Burgundy), Joannes Seyve (S. of Lyon) 
(1930-1960) – Aromatic red w/strawberry jam, raspberries, floral elements of violets 
and licorice. 
 - Hudson Valley Heritage Red – A blend of HV Heritage cool climate grapes 
Bacchus, Black Eagle, Downing, Clinton, and Eumelan. Bred by J.H. Ricketts, 
Stephen Underhill, and Dr. William Grant, all of the Mid-Hudson Valley (1860-
1880). Very berry w/ red cherries, blackberries, flint, earth, and black pepper. Similar 
to a Nouveau Beaujolais.  
 - LeColonel/Chelois – Bertille Seyve and Dr. Albert Seibel (both Rhone Valley, 
S. of Lyon, bred (1900-1920). Black cherries, black raspberry jam, and raisins, with 
good mouthfeel and firm tannins. 
 - “Papa Joe White” -  Is a blend of Seyval Blanc, Vidal, and Vignoles. Blending 
whites is becoming more popular instead of doing just varietal wines. 
 
 - We make other 19th century Hudson Heritage varieties such as Jefferson – a 
Ricketts white hybrid of Iona & White Concord and Iona – A Dr. Grant hybrid.  
These varieties rapidly sell out, but it is my hope to have more in the bottle shortly for 
the public.  
 
III. My Talk today: 

A) is NOT about GRAPES, per se, but about PEOPLE. These People had 
specific “Problems” that they wanted to Solve. Hence, these People bred new Grape 
Varieties (A very labor-intensive pursuit). Often the resultant Grapes created had 
unintended horticultural benefits that where never anticipated by the initial 
Breeder, but which have become the Foundation of our Cool Climate Grape 
Industry in North America, Europe, and YES, even Northeast Asia (Korea & 
Japan). 

B) Confirm that Breeders stand on the shoulders of our earlier breeders. As 
with the Law, breeding grapes is a seamless web, that connect various aspects of all 
breeding work. 

C) Breeders are really winemakers too – because they create the grape 
varieties that we winemakers use to make wine. 
 



IV.  My work is embodied in the new 2nd Edition of my Book Grapes of the 
Hudson Valley and Other Cool Climate Regions of the US and Canada, which is 
coming out this March, 2023. It will have 2 new chapters on New England Heritage 
grape varieties. 
 
 - I would like to detail my Thought Process used to write this book and my work 
with Cool Climate grapes at my farm Cedar Cliff in the Hudson Valley and the Milea 
Estate Heritage Grape/Wine Project. I hope that by outlining this thought process, it 
will help you with your work as well. As with the first Edition of my book, the new 
second Edition of the book organizes over 190 cool climate and heritage grape 
varieties by the Hybridizer  who created them (Not by Alpha order, cold hardiness 
levels, fungus disease resistance, ripening times, or color of grape).  Hence there are 
separate chapters for Grape Breeders Seibel, Baco, Burdin, Seyve Family, and 
Kuhlmann (France); Ricketts, Caywood, Underhill (Hudson Valley); E.S Rogers (New 
England); E. Swenson, U of Minn (Minnesota); and Cornell Hybrids (Geneva), 
 - Hence, the book is organized about and around PEOPLE who had a specific 
set of problems and bred grape varieties to address those problems. 
 - The book outlines the breeding goals of each breeder, where they lived and 
when, their family life, and the resultant grape varieties. 
 - How these resultant grapes grow, fungus disease resistance, cold hardiness, 
productivity, ripening times, and the kinds of wine that they produce, and 
 - If these grapes were used by other Grape Breeders in their Breeding Programs. 
 

By organizing grapes by their hybridizer: 
-  it gives the student a conceptual framework and understanding into these sets 

of cool climate grape varieties being evaluated. 
- that these Cool Climate Grape Varieties often had other positive attributes 

that future generations valued, but which were not envisioned by the initial breeder.  
- My hope is that this book and my work will assist you in identifying, in a 

systemic way, those varieties that are best for Your situation to achieve Your goals. 
 
V.  Most of the Cool Climate Grapes that WE use TODAY were bred BY 
PEOPLE for different purposes than we use them for today. So, when looking at 



our old and newer cool climate Hybrid Grape Varieties, think about what the 
Breeders intended them to be used for AND their Genetic Make-up SO THAT we 
can adapt them to Our purposes to be used for in our Cool Climate Regions and to 
accommodate to our changing climate that is bringing more violent weather 
patterns. 
 
VI.  Here are Examples of Unintended, but Useful Attributes of Cool Climate 
Grape Hybrids. You will notice that I will concentrate on the People who bred 
grapes and WHY they engaged in this so very labor-intensive endeavor. 
 
 We will first look at the goals and work of French hybridizers who created our 
French-American hybrid grapes.  Then we will talk about 19th century grape breeders 
in the U. S. 
 
 - Dr. Albert Seibel (1844-1936) of Rhone-Alpes region South of Lyon, France. 
(Chelois, Chancellor, DeChaunac, Verdelet, Rayon d’Or, Plantet, and Cascade). His 
Breeding Goal was to produce Direct Producing (Not Grafted) Vines that were fungus 
disease resistant and productive, that made “OK” bulk wines. Since he lived in a 
bulk wine producing area, he wanted productive varieties that could thrive in his local 
high-alkaline chalk and limestone soils. That is It. 
 

Most American grapes that were used in his Breeding Program (from Texas, 
Arkansas, and Missouri) brought in Fungus Disease resistance and productivity, 
BUT, did not thrive in high alkaline soils where he lived and throughout much of 
France.  He did not think of cold hardiness or that they could thrive in our warmer 
and more violent weather patterned climate. He cared about high productivity, fungus 
disease resistance, and living in high alkaline soils. That is IT. In fact, he added 
MORE Lime to his nursery soils to identify those varieties that would thrive in Lime 
soils. 

 As it turns out, Dr. Siebel’s hybrids suit our current needs in North America, 
Northern Europe, and Northeast Asia (Korea & Japan) because they are winter hardy, 
roll with the punches in our changing climate (i.e., earlier and later frost dates), fungus 
disease resistant, productive AND can be grown sustainably to produce quality wine. 



 
 -   Francois Baco (1865-1947) of Armagnac, France was a teacher. (Baco Noir, 
Baco Blanc). His breeding goal was to create a Productive grape, resistant to Black 
Rot, and that could be used to make Brandy. That is IT.  

I love Baco Noir (that is at your table) and have made them for Benmarl 
Vineyards, Hudson-Chatham Winery (2008-2019) , and now at Milea Estate 
Vineyards, with Bruce Tripp and Ed Evans, for the past 45 years. It is winter hardy, 
productive, and makes lovely Burgundian Style Reds. In France: a) Baco Noir was 
grown in Burgundy to make Burgundian-style Reds. And b) Baco Noir (in Colorado) 
lends itself to being blended with Cannabis Oils and covers up their bitter oil Taste. 
– I kid you not. ---  Pointing to unintended attributes of Baco Noir, Monsieur Baco, 
probably NEVER thought about breeding a grape that: a) could make a quality 
Burgundian red wine, b) that was winter hardy for North America & Europe, and 
Korea/Japan, or c) that could be mixed with Cannabis Oils to make wine. 

 
I will lump together the work of these French hybridizers - Joanny Burdin and 

J.F. Ravat to show the unintended attributes of their grape varieties as their breeding 
paths diverged. Both were from the lower Burgundy area. 
 
 - Joanny & Remy Burdin (1900? – 1960?) (B. 6055, B. 11402, B.4672) – lived 
in Saone-et-Loire, in Middle of Burgundy. He wanted to breed Quality hybrids that 
could emulate Pinot Noir, Gamay Noir, and Chardonnay that were grown in his area, 
but be more productive, fungus disease resistant, and be direct producers (that do not 
need grafting). Burdin hybrids are, in fact, productive, direct producers, and do make 
quality Pinot Noir and Chardonnay type wines, but they also impart some cold 
hardiness that is needed in our cooler climate areas. 
 
 Contrast this with J. F. Ravat --- 
 
 - Jean Francois Ravat (? – 1940) – Also of Middle of Burgundy, Ravat, like 
Burdin, wanted to produce Quality wines to emulate local Pinot Noir and 
Chardonnay, that were Direct Producers, Productive and Fungus Disease resistant 
(Vignoles). His hybrids tend to make high acid, very fruity wines that are cold hardy 



that make superior Dessert Wines, or used in white blends to brighten up a wine. 
Hence, Ravat did not achieve his personal goal to make a “Chardonnay” or “Pinot 
Noir” type wine. So his breeding Goals for France were not realized, but it works for 
us in North America, Northern Europe, and Northeast Asia because Vignoles is 
winter hardy, fungus disease resistant AND makes quality dessert wines.  
 
Now --- Shifting to North America, its hybridizers, and the goals of those breeders. 

 
VII. The Goals of 19th Century American Grape Hybridizers for their new grape 
hybrids was different from the French: 

- Productive and earlier ripening time; Winter, drought, wet, heat resistant 
for the American climate, which is much harsher than that of Europe; Dual 
Purpose Table/Wine Grapes, Fungus and insect damage resistant; Better 
tasting & storage life – for table/wine/juice; Wider range of cultivation 
areas – soils/growing areas/length of growing season; More attractive 
cluster/berry size/color. Very different Goals than our French colleagues. 

- These positive cultivation attributes are becoming important again due to 
our changing climate, which is increasingly inflicting much more damage to 
crops due to more violent weather patterns, excessive or reduced 
precipitation, and wider ranges of temperature. 
 

VIII.   There were Three American Centers of Grape Breeding in the 19th Century 
(Mid-Hudson Valley, NY; North Shore/Boston, MA; and St. Louis area, MO.  
 
 A. All 3 Places Were Special because of a Concentration of Horticultural 
Talent to Advance American Grape/Fruit Sciences: 
 
 - In these 3 regions, a concentration of horticultural talent created a synergy to 
advance American horticulture and fruit cultivation. The advances were in fruit 
variety breeding, pruning, cultivation, & trellising systems. 

- The Horticultural Leaders and Talent in Such Centers were mostly self-
taught amateur horticulturalists, included: 

- Grape Breeders, Nursery Owners, Scientists, and Botanists 



- Growers, Viticulturalists, and Experimenters 
- Horticultural and Agriculture Societies, Horticultural Journals 
- Horticultural Writers, Catalogers, and Book & Magazine Publishers 
- Landscape Designers and Rural & Suburban Home Architects, and 
- They Possessed a Strong Interest and Capability to Communicate & 
Collaborate with each other and with other American and European 
Horticultural Leaders 

The U.S. is interesting because individuals in the 19th century came together on their 
own to create non-governmental organizations that created these three centers of 
private breeding that pursued horticultural knowledge for those in the U.S. . This was 
unlike Europe, where such breeding and horticultural work was conducted either by 
Public Universities and Ag. Schools or people working on their own to create plant 
material they could sell at their nurseries. In the U.S., work on breeding and studying 
horticultural issue starting to gradually shift by 1890 to Universities such as Cornell, 
U.C. Davis, and State Ag. Colleges in grape growing areas of the country. 
 
 B. The 3 American Areas of Horticultural Study and Fruit Breeding 
where different from each other: 
 

- Mid-Hudson Valley (1840-1890) – Long-time residents of the Hudson 
Valley and recently re-located tradesman from New England --- Were Not 
rich merchants (like in the Boston area), but tradesmen in bookbinding, 
dentistry, medicine, brickmaking, nursery operators, and farmers). These 
skilled breeders wanted dual purpose grapes that could thrive in America’s 
harsh climate that were good for table use to ship to NYC, and used 
secondarily for wine or juice. (J.H. Ricketts (1818-1915), A.J. Caywood 
(1819-1889), Dr. W. C. Grant (181-1881), the Downing & Underhill 
Families). They Successfully Created Productive, Attractive Table Grapes, 
that could be made into wine.  (Jefferson, Bacchus, Croton, Empire State, 
Eumelan, Dutchess). In addition, their hybrids were extensively used by 
future grape breeders, such as T.V. Munson, E. Swenson, Cornell 
University, and State/Provence Ag schools in Missouri, Illinois, Colorado, 
Massachusetts, and Ontario. 



 
- North Shore / Boston (1840-1890) (Agawam, Massasoit, Salem) – Well 

established Old Yankee Merchants who aspired to be Country Gentleman 
who bred grapes and other fruits to increase their Social Status in the 
Community, and to make their Country Estates (which were purchased to 
increase their social standing) Pay for themselves and to emulate their role 
models in the English Landowning Aristocracy. (E.S. Rogers (1826-1899), 
E. Bull (Concord) (1806-1895), Capt. Moore (Moore’s Early). These 
Breeders’ Goals were to produce Dual Purpose grapes (Table & Wine) that 
ripened earlier (because New England was still very cold compared to 
Today, as the “Little Ice Age” was slowly winding down), made better 
appearing and tasting Table Grapes, and more Winter Hardy. Most of 
their goals were meet. E.S. Rogers’ grapes used by T. V. Munson to breed 
grapes for TX and the Plains States and E. Swenson in Minnesota and 
Wisconsin. Winchell of VT, are the basis of all Cornell white wine grapes.  

 
- St. Louis Missouri area (1860-1890) – Recent Central European German 

speaking immigrants who escaped Germany, Austria, and Bohemia after the 
1848 Revolution against the Monarchy. (G. Englemann, Isadore Bush, H. 
Jaeger, T V. Munson). These German-speaking grape breeders and grape 
catalogers were University educated Physicians, Botanists, plant scientists, 
and Horticulturalists. Their breeding goals were to adapt East Coast grape 
varieties to thrive in their new home that had a much harsher climate in 
the Mid-West and Plains States (when compared to Europe and the U.S. 
East coast).  The lasting contribution of the “Saint Louis” hybridizers and 
plant science catalogers is that they identified, in the wild, many native 
American vines that became the basis of most all Root stocks that were used 
in Europe after 1870 to combat Phylloxera in Europe, esp. France. In fact, 

T.V. Munson was awarded the Chevalier du Merite Agricole and French Foreign 

Legion of Honor by the French government for his work. The Saint Louis 
hybridizers and vine catalogiers work carried on the work of E. S. Rogers. 
Jerry Eisterhold, Terra Vox Winery (Indigenous Grape Project), near Kansas 



City, MO is working to preserve the grapes developed by T. V. Munson. 
(Captivator, Hidalago, Meladel are really Rogers’ hybrids). 

 
Grape Breeding in the U.S. is not a Static Pursuit 

 
-  NOW TODAY, Minnesota area (1945 to Present) – The Breeding Goal 
was to create grape varieties that could thrive in these cold (not cool) 
climates to produce table and wine grapes. – Elmer Swenson (1913-2004), 
begat the work of U. of Minnesota (Peter Hemstad, James Luby, Matthew 
Clark), and Tom Plocher, and Peter Hemstad, who are now breeding 
grapes on their own. (La Crescent, St. Pepin, Frontenac, Marquette, Petite 
Pearl, Crimson Pearl, Verona) 
 
-  Moving to the Mid-20th Century -- American and European University 
Breeding Programs – I limited my talk today to 19th and early 20th century 
private grape breeding Programs, but since 1900 Universities such as 
Cornell, U. of Minnesota, UC Davis, and Ag. Schools in Germany, France, 
and Hungary have made many contributions to grape breeding and 
horticultural knowledge. 
 
  ****  This too is changing as in North America, there is a new group of 
private grape breeders that are taking up the torch of our later breeders such 
as T.V. Munson and Elmer Swenson, such as Tom Plocher and Peter 
Hemstad (who are in this very room) and many others (Mark Hart, Cliff 
Ambers, Joseph Vandal, and David MacGregor) who populate our Grape 
Breeders Group at grapebreeders @googlegroups.com.  We welcome more 
participants to our group who have an interest in grape breeding and 
cultivating Cool Climate Grapes. 
 
***** Notice that all grape breeders, growers, and winemakers stand on the 
shoulders of earlier generations of grape breeders.  Further, that the grapes 
used, may be used for purposes not related to WHY the earlier breeder bred 
them for. 



 
                                                       Conclusion  
 
IX.  What to Look for Today and the Benefits of Heritage Cool Climate Grape 
Varieties as we go into the future: 

- Can be grown in a more sustainable manner to adjust to our changing 
climate that is increasingly hotter, wetter, has wider swings in temperature 
and rainfall, and is more violent. 

- Can be healthy & productive in the field and more ecologically grown 
- Keeping the heritage of locally developed grapes alive & use in future 

breeding programs 
- Increases wine quality and creates new and exciting flavor profiles. 
- Contribute to more diversity in fruit crops / reduce risk to growers / reduces 

monoculture.  
 
 Look at the Goals and Resultant Grapes created by a Grape breeder AND look 
at their genetic makeup to identify hidden traits that the Breeder was not looking for, 
but which meet your goals for fruit either in the Field, Cellar or in creating new 
Hybrids.  
 
 I do not have a “blockbuster” Conclusion for you and will refrain from ending 
this speech with any of my myriad and stunning interpretive dance routines !!! Haha.  
 
 - Thank you for your time and hope that you enjoyed the Milea Heritage 
Wines that were at your tables. I will be around so if you have questions, just see me 
and look at our website hudsonvalleyheritagewines. Com. that has photos and 
information on these Heritage and Cool Climate grape varieties. From that website, 
it is easy to get to the Milea website to purchase these wines and the vinifera wines 
that the winery produces.  Or contact me at Cassclesjs@yahoo.com Thank you. 
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