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Elmer Swenson

mmigrant from Sweden, 12 Dec 1913 to 24
Dec 2004.

Pioneering grape breeder, revolutionized cold
and short season grape growing.

Crossed French hybrids with local riparia
species, starting in 1943, working mostly on
his farm in Wisconsin.

Collaborated with Univ. of Minnesota starting
in 1969.




Some Swenson Cultivars

St. Croix

St. Pepin
La Crosse
Espirit

Swenson Red
Edelweiss
Prairie Star
Swenson White
Brianna



Marquette

 Marquette is a cousin of Frontenac and
grandson of Pinot noir. It originated from a
cross of MN 1094, a complex hybrid of V.
riparia, V. vinifera, and other Vitis species, with
Ravat 262. Viticulturally, Marquette is
outstanding. Resistance to downy mildew,
powdery mildew, and black rot has been very
good. Its open, orderly growth habit makes
vine canopy management efficient.

e  Wine Profile

 Marquette's high sugar and moderate acidity
make it very manageable in the winery.
Finished wines are complex, with attractive
ruby color, pronounced tannins, and desirable
notes of cherry, berry, black pepper, and spice
on both nose and palate. As a red wine,
Marguette represents a new standard in cold
hardy viticulture and enology.

Graphics and information from Univ. of Minn. website.



Frontenac

Frontenac reflects the best characteristics of
its parents, V. riparia 89 and the French
hybrid Landot 4511. This vine has borne a
full crop after temperatures as low as -339F
when properly cared for. It's very disease
resistant, with near-immunity to downy
mildew. Frontenac is a consistently heavy
producer, with small, black berries in
medium to large clusters.

Wine Profile

Frontenac's deep garnet color complements
its distinctive cherry aroma and inviting
palate of blackberry, black currant, and
plum. This versatile grape can be made into
a variety of wine styles, including rosé, red,
and port.



Frontenac gris

* Frontenac gris, the white wine version of Frontenac,
started as a single bud mutation yielding gray (thus
named gris) fruit and amber-colored juice. The vine
exhibits the same optimum growth characteristics as
Frontenac, and requires the same cultural practices.
Arching canes and minimal tendrils provide easy
training and pruning to simplify vine management. In
Minnesota, Frontenac and Frontenac gris ripen in late
mid-season, and are good sugar producers with 24-25
Brix not uncommon.
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* Frontenac gris wines present aromas of peach and
apricot with hints of enticing citrus and tropical fruit. A
brilliant balance of fruit and acidity creates lively,
refreshing wines. Unique and complex flavors make
this an excellent grape for table, dessert, and ice
wines.




LaCrescent

* La Crescent combines St. Pepin and a Swenson
selection from V. riparia x Muscat Hamburg. With
this hardy heritage, trunks have survived a frigid
-34°F when well cared for in good vineyard sites.
Moderately disease resistant, leaves sometimes
exhibit downy mildew, which can be controlled
with a standard spray program. Proper
conditions and care result in very productive
harvests.

e  Wine Profile

* La Crescent's intense nose of apricot, peach, and
citrus lends itself to superior quality off-dry or
sweet white wines. Produced in a Germanic
style, La Crescent wine is reminiscent of Vignoles
or Riesling. The grape's high acidity provides
good structure for excellent dessert or late-
harvest style wines.




, Frontenac La Marechal | Seyval
Cultivar [z (7172 s Crescent Marquette Foch Bl o
Origin [T UofM UofM UofM France France
Winter - Moderately
Hardiness Hardy Hardy Hardy Hardy Hardy Tender
Downy , . ciermreeir - IUOGEEIEA Moderately | Moderately
Mildew e LT Susceptible Resistant Resistant | Susceptible
Powdery [RUNEEICTANW(SEIEAY Moderately IOGEEIEA Moderately | Moderately
Mildew [EEMHEN Resistant Resistant Resistant Resistant Resistant
Foliar . : oo IRUGGEEIEAN Moderately | Moderately
Phylloxera Susceptible - FSusceptible | RRSECALIE WG  Resistant | Susceptible
Gﬁ;‘gh INEETCGNLENEEEE Sprawling ™ BINEEEICH  Sprawling Upright
Bud Break [=ZIGEIl Early-Mid Early Early Early Mid
Yield : : e : , .
Very High = Very High High High Medium Very High

Potential




Frontenac

Cultivar

Cluster

Size Medium

Berry Size Small
Average
Harvest [NEGEUIES
Date 28
(HRC?)
Brix 24.7
Titratable
Acidity 14.0
(g/1)

pH 3.05

Frontenac La
gris Crescent
Medium Medium
Small Small
i)l September
29 30
25.7 252
13.6 12:9
3.03 3.02

Marquette

Small
Medium

Small

September
19

25.7

11.7

2.99

Marechal Seyval
Foch Blanc
edum | 9
IR MSenc}?u”m

September | September

22 29
22.5 20.4
10.5 8.0
3.05 3.02




Univ of Minn FAQs: Reducing TA

Proper vineyard management.
Amelioration.

Malolactic fermentation in reds.
Back sweetening, especially whites.

K-bicarbonate additions before cold
stabilization.



Univ of Minn FAQs:
Recommended Yeasts

Frontenac and Marquette LaCrescent and

Frontenac gris

e Pasteur Red (Red Star)

* Fermirouge (Gist- e Cotes des Blancs (Red
Brocades) Star)
 RC 212 (Lallemand)  Fermiblanc arom (DSM)

e BM 45 (Lallemand) e EC1118 (Lallemand)



Univ of Minn FAQs:
Skin Contact Time

* Frontenac ¢ 5 days.

* Marquette C 8 days.



Commercial Users




Coyote Moon




Coyote Moon




Smith Bros, Huron, NY




My 2008 Frontenac

Harvest Oct. 18th, Huron, NY.

Brix was 23.5, pH 3.49, and TA 1.09.
RC-212 yeast, pressed at O brix.
Viniflora Oenos ML. Final pH 3.64.
American Oak.

Very tannic and bitter initially but improved
with age. Reduced maceration time would
help.



My 2009 Marquette

Harvest Oct. 8th, Huron, NY.
Brix was 23.2, pH 3.05, and TA 0.98. (2009).
RC-212 yeast, Pressed at O brix.
Viniflora CH16 ML. Final pH 3.81.
French Oak chips.



My 2010 Marquette

Harvest Oct. 4th, Huron, NY.

Brix was 23.5, pH 3.17, and TA 0.95.

RC-212 yeast, Pressed at O brix.

Viniflora CH16 ML. Final pH 4.33, TA 0.47.

French oak chips.

9y RSR dzLJ 60f SYRAY3 6AGK
Lemberger and 0.125% tartaric acid for a final

pH of 3.86.



Cornell University Wine Analysis Laboratory

2010 Marquette
CODE  ANALYSIS RESULT
a pH 4.33
b Titratable Acidity 4.7 all
Alcohol (ethanol) 12.5 % (VIV)

f Organic Acids: Tartrate 1.6 gl
Malate 0.1 gl
Lactate 5.0 g/
Acetate 0.5 al
j Free SO2 (Ripper or HPLC) 1123 mg/l
k Total SO2 (Ripper or HPLC) 1344 mgf

g Sensory Appraisal
No off aromas or flavors. Flabby, soapy, needs acid



Other suggestions

* Use Go-Ferm during yeast hydration and at
least a two step nutrient addition.

* Use powdered oak during fermentation to
remove green flavors.



