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SOLEDAD - The fermentation tanks
at Hahn Estate Winery may be full, but
there are plenty of chores yet to do at the
Santa Lucia Highlands vineyard during
this harvest time.

Andy Mitchell, director of viticulture,
was taking calls from other vineyard
employees while being interviewed by
The Californian last week. There were
more grapes to be harvested and a group
of visitors from Hong Kong were set to
tour the operation.

It’s all in a day’s work for Mitchell, 64.
He joined Hahn in 1998 after a career as a
table grape grower in the San Joaquin
Valley. The vineyard is home as well. He
lives on the Hahn property, off River
Road, with this wife, Benita. Their sons
are grown and on their own.

Hahn is a large operation, putting out
some 400,000 cases of wine annually un-
der five brands. It also sells grapes to
other wineries. The estate vineyards in-
clude the Lone Oak, Smith, Doctor’s and
Hook vineyards. Hahn grows grapes in
Arroyo Seco as well, at the Ste. Nicolas
and Ste. Philippe vineyards. The compa-
ny works with the Mettler family in Lodi,
where one of their specialties is old vine
Zinfandel grapes.

The Hahn Family took over the for-
mer Smith and Hook Vineyards in 1980
and undertook an extensive replanting.
They removed Cabernet Sauvignon
grapes, which were not ideal for the
area, and replaced them with Chardon-
nay, Pinot Noir, Merlot, Pino Gris, Syrah
and Grenache wine grapes.

The new plantings have thrived in the
Santa Lucia Highlands, which resembles
the Burgundy region of France, with its
alluvial, well-draining, rocky soils.

“The goal with wine grapes is to make
the vines work a little harder,” Mitchell
said. “It’s a special place,” he said of the
Santa Lucia Highlands. “It’s proven to be
good for Pinot Noir and Chardonnay.”

The area is blessed because of the
blue grand canyon, the huge deep can-
yon in Monterey Bay that produces ma-
rine cloud layer and cool winds that drift
down the Salinas Valley. Those winds,
Mitchell said, help toughen the grape
skins, giving them more color.

Overseeing Hahn is a huge task, but
Mitchell, a native of Reedley, takes it all
in stride. Being a viticulturist wasn’t in
the picture when he attended California
Polytechnic State University, San Luis
Obispo. He was planning on being a state
ranger, following in his father’s foot-
steps. His father worked in the Lake Ta-
hoe area.

He earned a B.S. degree in natural re-
sources management in 1975. At that
time, the state was cutting its state parks
budget, so Mitchell went to work for his
brother-inlaw, farming in the San Joa-
quin Valley. He picked up a working
knowledge of Spanish, then went to work
for another fruit grower. 

Along the way, he learned how to graft
trees and grape vines before becoming a
table grape grower. A change in manage-
ment in the company for whom he grew
table grapes gave him the incentive to
move ito wine grapes. That led him to
Hahn.

“I’m more of a put roots down,” kind

of guy he said.
When he made the switch to wine

grapes, he talked to other wine grape
growers and took some short courses at
UC Davis. That, along with his knowl-
edge of table grapes, smoothed the
move.

Besides managing Hahn vineyards,
Mitchell also works with wineries to
whom Hahn sells grapes. They include
Testerossa Winery in Los Gatos, Hope
& Grace Winery in Yountville and V.
Sattui Winery in St. Helena.

Mitchell also enjoys photography.
His photos grace the Hahn tasting
room, and he said he enjoys photo-
graphing wildlife in and around the
vineyards.

Hahn became a certified Sustaina-
bility in Practice (SIP) operation in
2008. Some of those practices include:

» Installing owl and bat boxes to en-
hance natural vertebrate pest control

» Using composted material to add
organic matter to low and poor-vigor
sites

» Planting winter cover crops to re-
duce erosion and increase nutrition

» Installing flow meters on wells to
monitor water use

» Recycling
» Managing vine canopies to ensure

fruit quality and reduce pesticide use
Hahn, Mitchell said, is working with

Verizon to install an even more sophis-
ticated vineyard monitoring system.

He said he enjoys being director of
viticulture at Hahn Estate. 

“I’m working with an amazing team
of people,” he said. “It’s a great compa-
ny to be working for.”
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Andy Mitchell, director of viticulture at Hahn Estate Winery off River Road near Soledad, inspects Grenache grapes in the estate’s Hook
Vineyard.

“Eat more fruits and
vegetables.” Our moms
and grandmothers, doc-
tors and other health

professionals, and pretty much any or-
ganization promoting improved health
all say this. They say it every chance
they get. And, science says that they are
right: We have decades of research
showing that people get healthier when
they add more fruits and vegetables to
their diets. 

Yet, despite all of this encourage-
ment, most of us still don’t eat those rec-
ommended five to seven servings per
day. In fact, research done by the Pro-
duce for Better Health Foundation
found that US consumption of fruits and
vegetables is stagnant.

Many circumstances serve as hur-
dles for some people to get enough
fruits and vegetables, such as availabil-
ity and cost. But when organizations use
fear to promote certain choices over
others, this can create further hurdles
and result in discouraged shoppers
choosing to avoid fruits and vegetables
altogether.

A study published in Nutrition Today
last week shows that fear-based mes-
saging tactics raised perceived safety
concerns about non-organic produce,
and may be having a negative impact on
fruit and vegetable consumption among
low income consumers. Researchers at
the Illinois Institute of Technology’s
Center for Nutrition Research sur-
veyed low income consumers to learn
more about the kinds of information
that may influence their shopping in-
tentions. Among the key findings, re-
searchers were surprised to discover
that misleading information about pes-
ticide residues on fruits and vegetables
results in low income shoppers report-
ing that these messages make them un-
likely to purchase any fruits or vegeta-
bles – regardless of how they are grown.

This new research complements the
findings of a peer-reviewed study pub-
lished last year by Johns Hopkins Uni-
versity’s Center for a Livable Future. In
this study, the researchers conducted
interviews with study participants to
learn more about consumers’ under-
standing of definitions of “healthy
food.” The researchers focused on low
income consumers because, “ … this
group is particularly important demo-
graphically given the disparate burden
of diet-related diseases they carry and
the frequency of diet-related messages
they receive.”

The researchers found that conflict-
ing health and safety messages, includ-
ing those about pesticide residues, were
having a negative impact on consum-
ers. They report that, “The issue of or-
ganic can swamp or compete with other
messages about nutrition, as evidenced
by the data presented here. Perceiving
that there is an overwhelming amount
of sometimes contradictory informa-
tion about healthy eating could make
some consumers defeatist about trying
to eat healthily.”

How do we address these unintended
consequences, where fear-based tactics
to promote “healthy eating” is having
the opposite effect? Hopefully, this re-
search will encourage groups to dial
down the fear factor in their messages.
The science clearly shows that both or-
ganic and non-organic fruits and vege-
tables are safe to eat, and that we should
eat more fruits and vegetables for bet-
ter health. And, coordinated, positive
messages about eating more fruits and
vegetables would help reduce the con-
fusion for consumers inundated with in-
formation. As the Johns Hopkins re-
searchers state, “Given the potential
implications of competing messages
about healthy eating, it is important that
those who want to improve food produc-
tion techniques and those who want to
improve nutrition cooperate to create
consistent messaging about healthy eat-
ing.”

The IIT study published in Nutrition
Today can be found at: http://journals.
lww.com/nutritiontodayonline/Fulltext/
2016/09000/Low_Income_Shoppers_and
_Fruit_and_Vegetables__What.6.aspx.

The Johns Hopkins University study
published in Culture, Agriculture, Food
and the Environment, can be found at:
http://onlinelibrary.wiley.com/doi/10.
1111/cuag.12036/full. 

The State of the Plate 2015, can be
found at: http://www.pbhfoundation.org
/pdfs/about/res/pbh_res/State_of_the_
Plate_2015_WEB_Bookmarked.pdf.

Carolyn O’Donnell is communica-
tions director for the California Straw-
berry Commission
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Fear-based
marketing
has nasty
outcomes

Wildflowers support bee health

Planting strips of wildflowers along-
side fields contributes to both honey and
native bee health, according to a recent
study at UC Riverside and a blog post by
the UC Farm Advisor, Rachael Freeman
Long.

Wildflowers provide bees with a habi-
tat and food, in the form of pollen and
nectar. 

Bees also acquire bacteria from the
flowers. UC Riverside assistant profes-
sor Quinn McFrederick says that these
bacteria may help bees preserve food
for their larvae.

This is especially good news for na-
tive bees, which are important crop polli-
nators because they are able to with-
stand cooler and windier conditions
compared to honey bees.

Wildflowers have the added advan-
tage of not needing irrigation in the sum-
mer.

– Sarah McQuate

Rice research gets a boost

A $1 million Presidential Chair for
California Grown Rice has been created,
according to the UC Agriculture and

Natural Resources News Releases.
This position is funded by a public-

private partnership between the UC sys-
tem and the California Rice Research
Board.

The endowed chair will provide a UC
Cooperative Extension scientist with
money to work on enhancing rice pro-
duction and quality in California.

These scientists study water conser-
vation; new varieties of rice; and man-
agement of weeds, diseases, pests, and
nutrition.

This position is intended to help Cali-
fornia maintain its status as a leading
rice supplier both in the U.S. and abroad.

– Sarah McQuate

‘Roof-breaking’ event planned

Join the California Conservation
Corps (CCC) at a “roof-breaking” event
at the Former National Guard Armory at
30 Aviation Way in Watsonville on Mon-
day at 1 p.m.

This location will be the new base of
operations for the CCC program that
teaches students about conservation and
service.

To RSVP for this event, please contact
Kathy Vincent at 831-768-0150 or at

Kathy.vincent@ccc.ca.gov. 
Please RSVP as soon as possible.
– Sarah McQuate

Canned food recall

Sager Creek Foods Inc. of Walnut
Creek, a subsidiary of Del Monte Foods
Inc., has announced a recall of 15,000
cases of canned beans and peas on the
basis that they may contain trace
amounts of shellfish contamination, ac-
cording to the Food Safety News Desk.

These cases were shipped to 22
states across the U.S, and 98.5 percent
of them were distributed to foodser-
vice customers. The company stated
the only health risk in connection with
this issue is for people with a shellfish
allergy. The contaminated products in
question are sold in 106-ounce metal
cans with Best By Dates of “JUN 0119”
printed on the top, and photos of all of
the recalled product labels are posted
on the Food and Drug Administration
website at http://www.fda.gov/Safety/
Recalls/ucm522341.htm.

Costumers with questions can con-
tact the company by calling 1-800-543-
3090, or visit www.delmontefoods.com.

– Aylin Woodward
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