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tional opportunities for students in the
community,” she said.

The 4-H Latino Initiative also has
prepared a survey for parents, asking
them what they would like their chil-
dren to do when they grow up. It also
asks them what activities they enjoy in
their free time, such as welding, work-
ing on the computer, social media,
cooking, sewing and dancing.

Garcia is working to develop more
4-H leaders in the community.

“4-H provides that structure and
that support for individuals who want
to give back to the community,” she
said. 

There is room for special interest
groups that revolve around healthy liv-
ing.

“That’s something I would like to see
happen here, but it’s still in the works.”

Now that she’s gotten the 4-H Latino
Initiative rolling here Garcia looks for
a lot more Latino youth to become in-
volved.

“4-H is a way to connect students …
to start opening their eyes and opening
their horizons,” she said. “I’m really
passionate about this work.”

4-H programs. This makes it easier on
staffs of partner groups.

“The idea is to bring more educational
opportunities to Latino youth in Monte-
rey County,” Garcia said. “People are
very interested … and parents are par-
ticularly interested in 4-H. They see it as
a way to prepare their children for col-
lege. There’s a lot of interest in higher
education.”

4-H programs engage youth from
ages 5 to 19 in various activities, includ-
ing raising farm animals.

At the Center for Community Advoca-
cy in Salinas, Garcia will be putting to-
gether a 4-H youth group focused on col-
lege. It will include a workshop on how to
apply to college and a visit to a univer-
sity.

But the Latino 4-H initiative can be-
come anything the community wants it
to be. One 4-H club in Oregon, Garcia
said, started a mariachi group.

While 4-H has had a presence in Mon-
terey County for more than 70 years,
many people in the community still don’t
know about it. That was the case for Gar-
cia growing up in Salinas.

“There’s still a need for more educa-

Carol Garcia is breaking new ground
at the UC Cooperative Extension in Sali-
nas.

Garcia, a 23-year-old UC Davis gradu-
ate, was hired in July as a 4-H educator.
She is part of a six-county pilot program
designed to bring more Latino youth into
4-H programs. Its official title is the Uni-
versity of California Agriculture and
Natural Resources 4-H Latino Initiative.

The U.S. Department of Agriculture
found that enrollment of Latino students
in 4-H programs was not in parity with
California’s demographics. So it
launched the pilot program to reach out
to them.

Besides Monterey County the pro-
gram is underway in Sonoma, Kern, Or-
ange, Riverside and Merced counties.
Each county hired a 4-H educator like
Garcia.

She was a natural for the program.
She was born and raised in Salinas and
earned a double BA at UC Davis, in Span-
ish and anthropology. During her junior
year at Davis, she studied in Chile, where
she worked teaching English at a public
school. She also worked with a nonprofit
in Peru.

While growing up in Salinas, Garcia
was involved with Jeanne Robinson’s
Dance Arts Studio for seven years. She
acted for three years with Teatro San
Juan Diego de Cuauhtlatohuac, a theater
group at St. Mary of the Nativity Church,
and was in a folklorico dance club at Al-
varez High.

One of the first things she did after
taking the job here was translate 4-H ma-
terials into Spanish. She then began
meeting with afterschool programs and
nonprofit groups, promoting the 4-H
group model.

Her first success was the formation
of a 4-H partnership with the Life after-
school center on North Madeira Avenue,
housed in the First Presbyterian Church.

“We’re really excited about this pro-
gram,” Garcia said. “They will elect (4-
H) officers this week and will go on field
trips with other community clubs. This
weekend there will be a park cleanup
and next weekend a beach cleanup. It’s a
way for children to meet other children
in Salinas and engage in 4-H.” 

Garcia also is reaching out to other af-
ter-school programs, nonprofits, school
districts and community centers to form
4-H partnerships. Among them are the
John Steinbeck Library and the Agricul-
ture & Land-Based Training Association.

“My job,” she said, “is to help them get
together and start their clubs.”

The nice thing about forming partner-
ships, she explained, is that 4-H can sup-
ply the structure and materials for new

Want to get involved?
For more information on starting a 4-H group for Latino students, contact Carol Garcia at
831-759-7389 or visit cegarcia@ucanr.edu.
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Garcia trying to add
‘Hispanic’ as a 5th ‘H’

TOM LEYDE/FOR THE CALIFORNIAN
Carol Garcia, a 4-H educator, stands outside the UC Cooperative Extension in Salinas. Her job
is to bring more Latino youths into 4-H programs.
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You may suddenly start to see wine-
growers and winemakers emerge in
public, as the northern-most American
Viticultural Areas (AVA) of the Salinas
Valley are mostly harvested, including
Santa Lucia Highlands, Arroyo Seco,
and Chalone. Winegrowers in the more
southern AVA’s, such as Hames Valley,
still have a way to go, at about 60% com-
plete. With the exception of deep Car-
mel Valley (in the vineyards affected by
the fire), this was a very good harvest.
The yield was much better than last
year, and with a more consistent weath-
er pattern, the quality looks really good,
with some vineyards reporting excep-
tional quality. We’re looking forward to
the 2016 vintage and will keep you post-
ed on the first releases as they start to
emerge from the wineries.

Tasting place

Speaking of tasting wines, you can
often taste a sense of place in a glass of
wine, almost like a vineyard’s finger-
print. At the more advanced levels of
sommelier training, a sommelier is of-
fered blind tastings of wine and asked to
identify not only the varietal (type of
grape or grapes) but also the vintage
(year harvested) and the region in
which the grapes were grown. Each re-
gion has its own unique terroir or natu-
ral features that make an area distinc-
tive including climate, soil, elevation,
and physical features.

According to Dr. Mark Greenspan of
Advanced Viticulture, LLC, “Climate is
an important contributing factor when
discussing what makes each of Monte-
rey County’s American Viticultural
Areas (AVA) unique. The climate of
Monterey County may, in fact, be the
most diverse of all of the growing re-
gions in California.” 

This diversity contributes to the
winegrowers ability to grow 52 differ-
ent varietals, of which over 30 have
more than 20 cultivated acres. Although
there are nine AVA’s in Monterey Coun-
ty, let’s examine some of the unique ter-
roir that make four of these regions spe-
cial.

Founded in 1983, the Carmel Valley
AVA is the only AVA not in the Salinas
Valley. With vineyards dating to the
1800’s, current plantings represent
about 1% of the total vineyards cultivat-
ed in the county. The majority of the
grapes are grown deep in the Cachagua
area of Carmel Valley. As a geographic
area, Carmel Valley has a greater tem-
perature fluctuation than other Monte-
rey County AVA’s, but the hillside loca-
tions of most of the vineyards here have
smaller temperature fluctuations that
other county regions. Unlike the Salinas
Valley AVA’s, wind is not a significant
factor in Carmel Valley. With the mod-
erate temperatures, long growing sea-
son, and two main soil types of San An-
dreas Fine Sandy Loam and Arroyo Se-
co Gravely Sandy Loam, Carmel Valley
is ideal for growing the full bodied Bor-
deaux varietals like Cabernet Sauvig-
non.

The most northern AVA in the Sali-
nas Valley, Santa Lucia Highlands, rep-
resents about 13% of the total cultivated
acres and experiences cool weather due
to the coastal influence and elevation
(2,300 feet in some areas). The AVA,
founded in 1991, has the least average
diurnal (day and night) temperature
fluctuation, about 18 degrees. This lim-
ited temperature variance means that
varietals that are sensitive to both high
temperatures and temperature
changes, such as Pinot Noir, perform
well here. Because of the higher eleva-
tion, the Santa Lucia Highlands actually
experiences less fog-like conditions
than the remainder of the Salinas Val-
ley. Of course, like most of the Salinas
Valley, wind is a daily occurrence every
afternoon. It has some of the highest
readings for average daily wind run,
the distance the wind travels in one day.
The cool weather loving Burgundian
grape varietals, Chardonnay and Pinot
Noir, also love the three major soil
types: Chualar Loam, Arroyo Seco
Gravely Sandy Loam, and Placentia
Loam.

Following the Santa Lucia Mountain
southwards, the next AVA is Arroyo Se-
co, literally meaning “dry riverbed,”
which in general experiences minimal
temperature variability. From April
through October, the monthly average
temperatures of the steep, narrow
gorge at the foot of the Santa Lucia
mountain ranges between 55 degrees to
64 degrees. The warmer southern re-
gions of the Salinas Valley create an up-
lift of warm air masses during the day-
time which, in turn, pulls in air from the 
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A great
harvest
with one
exception 
KIM STEMLER 

See STEMLER, Page 10A

Sudden Oak Death is spreading
in Monterey County

The number of bay laurel trees in Big
Sur infected with the Sudden Oak Death
(SOD) pathogen has increased by 27%
since 2015, according to the 2016 SOD
survey.

This pathogen lives on bay laurel
leaves and can infect nearby oak trees.

The pathogen doesn’t kill bay laurels
but it can cause death in oak trees by
clogging the pathways these trees use to
get proper nutrition, according to Katie
Harrell, a UC Berkeley public informa-
tion officer. 

Oak trees are critical for wildlife be-
cause they provide food and habitats. In
addition, SOD and drought-related mor-
tality are two factors that prime forests
for harsher wildfires, according to Mat-
teo Garbelotto, who studies forest pa-
thology and fungi at UC Berkeley.

The best time to protect against SOD
is in the fall when laurels are infected
but the surrounding oak trees are still
healthy, Garbelotto said. Oak trees that
are treated in the fall should be more re-
sistant to infection by spring, when SOD
is most likely to spread.

SOD surveys are completed by “citi-
zen scientists,” or volunteers who have
been trained to survey trees and submit
samples to the Garbelotto lab for testing.
This is one of the few programs in the
world where volunteers collect data to
track a disease, according to Garbelotto.

For more information about SOD and
treatment options for oaks, please visit
suddenoakdeath.org or matteolab.org.

— Sarah McQuate

Brussels sprouts in high demand

It looks like even more people are
looking to buy Brussels sprouts in 2016,
according to the latest Ag Alert from the
California Farm Bureau Federation.
Production throughout Monterey Coun-
ty is on the upswing, and resulting high
prices continue to keep farmers happy. A

25-pound carton of Brussels sprouts is
currently selling for $30.

Ippolito International in Salinas, one
of the largest fresh-market Brussels
sprouts growers in North America, has
had to expand production acreage to
keep up with demand. Ippolito grows
sprouts in Monterey County, Oxnard and
Mexico as it tries to stay on top of the ex-
pected demand for the November and
December holidays. 

This increase in culinary interest
might be explained by the recent reap-
pearance of Brussels sprouts in food
magazines and TV cooking shows.

— Aylin Woodward

Local grower harvests solar
energy, cuts on emissions

Merrill Farms, a fourth-generation
vegetable and berry grower in Salinas,
announced last Friday the beginning of
its solar energy harvesting. Merrill’s
new solar projects, in partnership with
Alta Energy, will lead to roughly $12
million of energy savings over 25
years. It will also eliminate the equiv-
alent of eight diesel trucks’ worth of
yearly carbon dioxide emissions.

The new solar systems at Merrill,
which will take up six acres of farm-
land, will counteract nearly 80 percent
of the electricity consumption on two
of their growing sites.

Merrill Farms, which grows lettuce,
broccoli, carrots, cauliflower, celery,
onions, raspberries, and strawberries,
has marked itself as an alternative en-
ergy pioneer.

This solar project is one of the first
of its kind in the Salinas Valley.

— Aylin Woodward

Register now for almond
production course next month

Both new and experienced almond
growers are invited to attend an in-
depth, comprehensive course on suc-
cessful almond production Nov. 8-10 in
Modesto. This event is co-sponsored by
UC Agriculture and Natural Resources
and UC Davis. 

Registration costs $950 and includes
three days of lectures, course materi-
als, three lunches and two receptions,
and continuing education credits.
There will also be networking opportu-
nities with other almond growers and
professionals in the field.

Deadline to register is Monday. For
more information about the course, ho-
tel information, and registration, visit
http://ucanr.edu/sites/almondshort-
course.

— Sarah McQuate
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STEVE TJOSVOLD/AP
California has seen a dramatic increase in the
number of trees infected with the disease
known as Sudden Oak Death. 


