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c-ol.mr Frm.t Growers Couwnoil

The next meeting is Monday, January 21. The speaker will be Tim Gast, citrus horticulturist for
Southern Gardens Citrus, who will be talking about citrus greening. Scuthern Gardens, one of the
state's top producers, was one of the first commercial producers to be hit hard by citrus greening.

The club meets the third Manday of the month at 7 pm for socializing, 7:30 pm for the program.

NOTE: January's meeting will be held at the Naples Batanical Garden. The Naples Botanical
Garden is located at the corner of Bayshore Dr. & Thomasson Dr. For directions, call the Garden at
643-7275. Enter the Garden via the main gate on Thomasson.

Tasting table. Janet Puig is overseeing the tasting table. Please wash and cut up fruit before you
bring it to make the whole process easier. It'd also help if you bring a sign identifying the fruit with
your name.

Membership. Yearly membership is $25; renewals before February 1, $15. Send checks to Mary
Fehr, 137 Debron Dr,, Naples FL 34112.

Upcoming dates. February §, field trip to Paradise Farms, an organic farm, and Schnebly's
Winery in Homestsad (see page 2 for details). March 15, 2008, spring tree sale.

Bonita Springs Tropical Fruit club

The next meeting is Tuesday, January 8. The speaker for January is Ted Tidweil with new infar-
mation on 1st EnviroSafety’'s Bio-VWash organic soap.

Meetings are the second Tuesday of the month, beginning at 7:00 pm at the First United
Methodist Church, 27680 Shriver Ave., Bonita Springs (from Old 41, turn east on Crockett and left
an shriver).

NOTE: The board of directors will meet at 6:30 pm prior to the monthly meeting.

Bi-monthly meeting. The discussion group meets January 22 at 7 pm at the church.

Membership. Yearly membership is $15. Send checks to Tom Betts, 25071 Pennyroyal Lane,
Bonita Springs, FL 34134,



January 8. Bonita Springs Tropical Fruit Club
meeting. 7:30 pm. First United Methodist
Church, 27690 Shriver Ave., Bonita Springs.
851-4448,

January 21. Collier Fruit Growers' Council
meeting. 7:00 pm. Naples Botanical Garden,
4820 Bayshore Dr., Naples. 643-7275.

January 28. Naples Native Plant Society meet-
ing. 7:00 pm. Naples Botanical Garden, 4820
Bayshore Dr., Naples. 643-7275.
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Banana Papaya

Canlstel Sapodiila
Carambola Sapote, black
Citrus sapote, mamey -
Coconut Soursop

Macadamia nut

The Colller ¥ritft Growers Council is an acthve™

non-profit organizatlon dedicated to intra-
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Collier Fruit Growers is sponsoring a field trip
Tuesday, February 5, to Homestead to sample
fine wine made from tropical fruit and to tour an
organic fruit and vegetable farm.

The bus will depart from the Golden Gate
Community Center, Golden Gate Parkway,
promptly at 7:30 am, returning about 6:30 pm.

The firet stop will be Paradise Farms, an organ-
ic farm in Homestead, where we'll be given a 2-
hour tour, plus a chance to buy their produce.

Lunch time will be at Cauley Square, wherne we
can browse arts and crafts shops and eat a
packed lunch or at the Tea House restaurant.

The last stop will be the highlight of the day:
Schnebly's Winery, where we'll have a 1-hour tour
that includes sampling their fine wines. We'll also
be able to browse the gift shop. See page 4.

The cost for CFGC members is $20, Bonita
Springs and Caloosa club members are also wel
come at the $20 price.

" Call orf émall Lifda Coynér {fruitnficivers’
@amail.com; 230-2383) with reservations,. which
must be prapaid.
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The mango trees are flowering prematurely at a
time when we face the coldest part of the season.
Cold could damage the flowers, but the trees will
simply rebloom. More extensive cold damage
would delay or jeopardize the harvest. f we're
lucky enough to have another year like the last,
however, we'll be on course for another super
abundant mango harvest.

The next few weeks will t2ll the tale. Even trees
that can take some cold are vulnerable if they
have new growth. Hopefully you've slowed your
imgation to a frickle and avoided feriilizing so as
not to induce a flush.

Cold protection strategies range from overhead
and ground level imigation, frost cloth, to bio-soap
spray. Young trees, especially those not yet estab-
lizhed, are the most vulnerable.

Citrus, on the other hand, couldn't be hapoier. |
hope you're out there picking, enjoying, and shar-
ing your ponkans tangerines {my favorite), juice
pranges, kumquats, grapefruit, or any of the many
Kinds of ctrus we can grow.
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The weeds are still growing, albeit slower. Keep
your trees well mulched o reduce competition for
nutrients and moisture. Four or five inches is rec-
ommended. Avoid getting wood chips against the
trunk, however, to avoid disease.

Propagation of fruit trees this time of yvear is still
possible but why bather? If you wait until February
or |ater your chances of success are a hundred-
fold greater.

So far it's been a lousy tomato-growing season
in my vegetable garden. Highar than normal tem-
peratures sabotaged the first planting. Now pro-
longed cool night temperatures have stunted the
second planting. There'll be one more window of
opportunity in February to try again,

If you have guestions relating to tropical fruits,
email the newsletter (fruitnfiowers@gmail.com) so
we can all lsam. You can also check with fellow
members at our monthly meetings or contact the
Collier County Extension citice at 353-2872.

—Linds Coyner, Horfictlfurist, Naples
Batanical Garden.




For Peter and Denisse Schnebly, sweet dreams
are made of this: wine, from carambola, lyches
and mangoes that won't grow in cooler climates.

Instead of using grapes, they're embracing
Flonda's agricultural strengths. In the process,
they're hoping to lure visitors away from the world-
class beaches, international fashion designers and
hot Latin sounds of Scuth Beach to experience
other aspects of the region's natural beauty,

"Does it really matter what you made the wine
from?" Peter said. "lsn't it more important that you
made a good wine?"

The Schneblys started selling their wine in 2005
to cut the waste from their fropical fruit orchards.
The couple farms about 100 acres in the Redland
area west of Homestead and got the idea to make
wine a few years earlier from one of Peter's friends
who owned a3 winery in upstate New York.

Twenty to 40 percent of A fropical fruit crop can't
be sold because its either blamished or too ripe.
Schnebly Redland's Winery was started with fruit
the couple would have thrown away, but they
eventually expanded to buying fruit from neighbor-
ing farms.

"V¥e had growers that were dumping this stuff
away, and now we're making wine out of that"
Denisse said. "And we're paying them for it."

The Schneblys started their produce company,
Fresh King Inc., about 13 years ago, shortly after
they were married. They had met in South Florida
when Denisse, who s from Colombia, was work-
ing a@s a sakes representative for @ produce com-
pany and Peter, a New York nafive, was working
as a buyer for a grocery chain, With years of expe-
nence between them, they stared their own busi-
ness,

The wine iz made in a relatively small section of
their 24, 000-aquare-foot packing facility. The stain-
less steel fermenting tanks can hold 20,000 gal-
ions. But because the couple uses a vaniety of
fruits with difierent growing seasons, the winery

can produce more than 100,000 galions of wine
annually.

Peter said he expects the winery to do about
$1.2 million in sales this year.

The Schneblys weren't the first ones to start
using tropical fruit for wine. Florida Orange Groves
Inc. and Winery in St. Petersburg has been at it for
more than a decade, making wine from mango,
guava and passion fruit, which are glso on the
Schneblys' menu.

Schnebly wine has already met with success
compared with ather non-grape wines, pulling in
several awards. But the couple hopes to break
down the stigma that non-grape wines are some-
how irdenor.

“We're not making any cheap wine," Denisse
said. "We're making senous table wines that can
be paired with food. And believe me, they will
make food {aste better”

Allen Susser, head chef and proprietor of Chef
Allen's in Miami, believes the Schneblys are mak-
ing more than a novelty wine. Besidesz seliing their
mango and passion fruit wines at his restaurant,
which serves New World cuisine, Susser also likes
to cook with them.







