
Nex t  Meet i n gNex t  Meet i n g
October 11, 2008

Emma Prusch Park
Social and set-up 12:30

Meeting 1pm to 4pm

O u r  g u e s t  s p e a k e r  f o r  o u r  O c t o b e r 
m e e t i n g  w i l l  b e  B r i a n  D e b a s i t i s ,
ow n e r  o f  M auby ’s  A l l  N a t ur a l ,  a  c o mp any  t h a t  p r ov i d e s  s o i l -
r e l a t e d  s e r v i c e s  t h a t  h e lp  l e a d  t o  h e a l t hy  g ar d e n s ,  l aw n s ,  an d 
p l ay in g  f i e l d s  w i t h o u t  t h e  u s e  o f  c h e mi c a l s .
B r i an ’s  wo r k  r e vo l ve s  a r o un d  r e s t o r in g  s o i l  m i c r o  b i o l o g i c a l 
e c o s y s t e m s  ap p r o p r i a t e  f o r  t h e  p l an t s  b e in g  gr ow n .  H e  s t a r t e d 
h i s  b u s in e s s  in  Ve r m o n t  in  2 0 03  an d  h a s  b e e n  o p e r a t in g  in 
S an  J o s e  s in c e  2 0 0 6 .  H e  s t u d i e d  w i t h  D r  E l a in e  In gh am  a t  S o i l 
F o o d  We b  in  C o r v a l l i s  O r e g o n  an d  i s  c ur r e n t l y  wo r k in g  o n  b e -
c o min g  a  c e r t i f i e d  S o i l  F o o d  We b  A d v i s o r.
B r i an ’s  p r e s e n t a t i o n  w i l l  c ove r  t h e  c o mp o s i t i o n  o f  s o i l  an d  t h e 
w h o l e  s o i l  e c o s y s t e m;  h ow  mi c r o b i o l o g y  a f f e c t s  p l an t s  an d 
h ow  c o nve n t i o n a l  g r ow in g  p r a c t i c e s  a f f e c t  s o i l  m i c r o b i o l o g y. 
H e  w i l l  t a lk  ab o u t  s o m e  t e c hn i qu e s  f o r  imp r ov in g  t h e  mi c r o -
b i o l o g i c a l  b a l an c e  in  f r u i t  o r c h ar d s  an d  w h a t  a f f e c t s  t h a t  w i l l 
h ave  o n  t r e e  h e a l t h  an d  f r u i t  p r o du c t i o n .
A s  p ar t  o f  h i s  t a lk ,  B r i an  w i l l  b r in g  a  mi c r o s c o p e  an d  p r o j e c t 
an  im a g e  o f  s o i l  s amp l e s  o n  t h e  s c r e e n  in  o ur  m e e t in g  r o o m  s o 
t h a t  eve r yo n e  c an  l o o k  a t  t h e  s am e  s amp l e  a t  t h e  s am e  t im e 
a s  h e  s p e ak s .   H e  w i l l  u s e  s o m e  s amp l e s  h e  h a s  f o r  p r o j e c t in g .  
A d d i t i o n a l l y,  h e  p l an s  o n  c o l l e c t in g  a  s amp l e  f r o m  o ur  H e r i -
t a g e  O r c h ar d  a t  P r u s c h  t o  s h ow. 

D o n ’ t  mi s s  t h i s  in f o r m a t i ve  an d  e du c a t i o n a l  p r e s e n t a t i o n .

Submit articles or 
questions to:
Sue Cancilla-Conde
4698 Englewood Drive
San Jose CA 95129
Phone 408 996-3112
weedeater@earthlink.net
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The Chilean Wine PalmThe Chilean Wine Palm
PHILIP W. RUNDEL, Professor of Organis-

mic Biology, Ecology, and Evolution

One of the most striking palms present in MEM-
BG-indeed in any botanical garden-is the Chil-
ean wine palm, Jubaea chilensis. This species has 
at times been called the “Incredible Hulk” of the 
palm world because of its massive diameters that 
reach to 1.5 meters or more (five feet) and height 
that can reach to 30 m. Individual leaves are 2 to 
4 meters in length, producing a crown up to 9 me-
ters across. Although most travelers to Chile in 
past centuries marveled at the beauty of the Chil-
ean wine palm, there were some who were less 
enchanted. Charles Darwin, after visiting Chile 
in the 1830s, commented in his famous Voyage 
of the Beagle that, “These palms are, for their 
family, very ugly trees.” The generic name Jubaea 
honors a relatively obscure Numidian king, Juba I 
who was involved in civil wars against Julius Caesar in North Africa. His son, Juba II, later fell back 
into favor with the Emperor Octavius and married the daughter of Marc Antony and Cleopatra.
   The Chilean wine palm has a natural environment very similar to that of southern California. 
Its home is lies in valleys and on slopes of the coastal ranges of central Chile, a region that shares 
a mediterranean-type climate with California. The matorral and evergreen woodlands of central 
Chile where these palms grow are comparable in many respects to the chaparral and live oak wood-
lands of the Santa Monica Mountains. Thus, one can get a fair idea of this natural habitat by im-
aging large stands of massive Chilean wine palms growing in either Topanga or Malibu Canyon! 
Although natural fires are comparatively rare in central Chile as compared with California, the 
massive fibrous trunks of Chilean wine palm make them impervious to fires.
Chilean wine palms thrive in the mediterranean climates of southern California which are so much 
like their natural range in Chile. Once established, they are reasonably drought resistant, although 
successful establishment requires a relatively deep and well-drained soil for the root system. Ad-
ditionally, they are surprising cold tolerant for a palm, perhaps because they occur naturally at 
elevations up to about 1,500 meters. Aided by the buffering capacity of their large trunks, they will 
readily survive temperatures well below freezing. Chilean wine palms have been grown successfully 
in gardens in England, northern Italy, and Switzerland.
   The inflorescence of Chilean wine palm arises out of the axils of the lower leaves, forming a struc-
ture more than a meter in length with separate male and female flowers. The fruits, born in large 
numbers, are yellow-orange ovoid drupes about 4 centimeters long. The seeds, one within each 
drupe, are spherical in shape and 2 to 2.5 cm in diameter.
   When the Spanish first entered central Chile in the early 16th century, they found literally mil-
lions of Chilean wine palms spread over valleys and slopes throughout much of the coast ranges. 
Isolated as this area was from the other Spanish colonies, the conquistadors quickly learned from 
the indigenous populations that these palms had a variety of valuable uses. The most important of 
these was to produce large quantities of a sugary liquid from the collection of palm sap. This syrup 
could be used directly as a sweetener, a use that continues today, or allowed to ferment to produce 
an alcoholic beverage. It is this latter use that gave rise to the common name for the palm, although 
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this use is rare today. The palm seeds, called coquitos, are also edible, and the pinnately compound 
palm fronds were widely used by the indigenous peoples of central Chile as a thatch for construct-
ing shelters.
   The process of collecting the palm sap requires cutting down the tree. The trunk is felled with 
the top angled down a slope. Then the leaves are removed and a razor thin slice of tissue is cut from 
the apex. The sap is then collected as it drips from this cut tip. To maintain sap flow a new slice is 
made daily over six to eight weeks or more, over which time as much as 300 to 400 liters of liquid 
are collected. This liquid is then boiled to concentrate the sugar and packaged to become miel de 
palma, palm honey.
   Four centuries of heavy utilization of Chilean wine palms have drastically reduced their numbers 
and range. Today, this palm is primarily restricted to three large stands with a total population of 
about 100,000 trees. These stands are largely protected, although limited harvesting is still allowed 
in one of these sites, Cocalán, for the production of palm honey. Whereas Chilean wine palm 
cannot be considered to be an endangered species, local conservation groups have taken a strong 
interest in recent years in promoting reforestation of these palms. There are now many Chilean 
nurseries cultivating palm seedlings, with an established goal to quintuple the existing populations 
of these trees over the next 30 years. Anyone with an interest in the conservation of the Chilean 
wine palm should look at the web site for the Fundación para la Recuperación y Fomento de la 
Palma Chilena .
   Although difficult but not entirely impossible to find here in California, palm honey is readily 
available in grocery stores in Chile. The production is far too small to supply and international 
market. It is sold in cans as pure palm honey or with a few coquitos of the palm added. Palm honey 
has many uses, all delicious ones. In can be poured over fresh fruit, added to ice cream or yogurt, 
or, my favorite, applied as a syrup for pancakes. The flavor is not strong and more like corn syrup 
than maple syrup.
   While mature trees of Chilean wine palm are striking when used in landscaping, this is a not a 
palm for the impatient gardener. Seeds commonly take 6 to 18 months to germinate and growth is 
slow. No one really knows the age that large trees in Chile can attain but there are reports that they 
are able to survive for hundreds of years.

For the full article go to:
http://www.botgard.ucla.edu/html/membgnewsletter/volume5number4/Thechileanwinepalm.
html

Cont. page 5

Orchard Pests by Season: Dormant
You will need to go to the UC web site for further information:
http://homeorchard.ucdavis.edu/general-pests.html#dormant

San Jose Scale
Hosts
Most deciduous fruit and nut trees.
Damage

Gets on fruit, kills shoots.
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Nancy ‛s  Commenta r y ‛s  o n  the Nan cy ‛s  Commenta r y ‛s  o n  the 
20 08  Fr u i t  Fes t i va l  –20 08  Fr u i t  Fes t i va l  –
Yea r  of  the  Avo cadoea r  of  the  Avo cado
N a n c y  G a r r i s o nN a n c y  G a r r i s o n

Oh, I do love these CRFG Annual  Festival of  Fruits. They are the best deal in 
town or out … with registration costs at $45 for a day and a half of lectures, 3 days 
of fruit tours, fruit tastings, and great fun with members from all over the state, the 
country and sometimes the world. It is such a treat to be able to hear different folks 
speak on their areas of expertise and then to be able to pick their brains after-
wards. I found such a spirit of generosity and helpfulness among our hosts and at-
tendees. The tasting this year was marvelous with an interesting assortment of rare 
avocados at festival and at members homes and at the Orange Chapter’s meeting, 
three types of Pitayas (dragonfruit) including a white, a light pink and a deeply 
colored purple-pink, Longan, homegrown bananas, Grumichama, Cherry of the Rio 
Grande, Jaboticaba and white sapotes. 

I love the tours the most as I can wander about, sometimes taste, photograph and 
ask questions. I especially enjoyed and learned a lot from Tom del Hotel on ag-
gressive pruning and care of citrus as well as less well known members of the Myrta-
ceae family presented by Ben Poirier.  There were many interesting and very rare 
fruit plants for sale by member nurseries at the conference. I brought back a large 
orange Surinam, a Reed avocado, a Goldfinger banana and a fruiting Goji berry. 

The new information I found most shattering to my old understanding, was that 
citrus thrive with more aggressive pruning, leaving the trees opened up to dappled 
sunlight and better air circulation which encourages more flower and fruit formation 
in the interior rather than just on the tips. Tom described how one starts at the low-
er branches of the citrus and follow each branch from it’s point of attachment out to 
the tip, moving around the tree. After the lower tier is finished , move up to the next 
tier and follow suit as before. For those long aggressive and floppy branches that 
you find sticking up above the rest of the tree canopy, follow them back down into 
the tree to their point of attachment and remove20the entire sprout.

Next year’s festival will be held in Sebastepol and our 
help will be greatly needed.
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Orchard Pests by Season: Dormant                Cont. from page 3

Description

Gray scale with yellow body.

Life Cycle

Three generations, overwinters as immature black cap stage.

Controls

Natural: limit tree size; lady beetles and parasitic wasps (avoid summer sprays). 

Spray: See Calendar of Backyard Gardening Operations

Leaf Curling Aphids
Hosts

Apple, plum, cherry, and others.

Damage

Rolled, stunted leaves; stunted and distorted fruit; honeydew drip.

Description

Apple aphid (rosy purple); green apple aphid (small and green); mealy plum aphid 

(pale, green, waxy); black cherry aphid (shiny, black); leaf curl plum aphid (yellow 

green, shiny).

Life Cycle

Overwinters as eggs on tree. Eggs hatch as tree leafs.

Controls

Natural: Control may not be sufficient. Aphids develop before natural enemies 

build up. 

Spray: See Calendar of Backyard Gardening Operations

Pear Psylla
Hosts

Pears

Damage

Honeydew with sooty mold, leaf burn, pear decline, leaf curl.

Description

Adult looks like miniature cicada, one-tenth inch; nymph yellow to brown at 5th 

nymph stage.

Life Cycle

About five generations a year; overwinter as adults.

Controls

Natural: Predators and parasites (avoid summer sprays). 

Spray: See Calendar of Backyard Gardening Operations
Cont. page 6
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EventsEvents 
Members,

We,  CRFG will be having a booth at the 

Harvest Festival held at Prusch Park on 
Oct 4th from 10 am - 4 pm 
May I ask for your help? I need volunteers for an hour 
or two to help out at the booth, greeting visitors, an-
swering questions, fruit tasting, sharing some talking 
points on the benefits of joining CRFG. Karl and I 
will be there all day. if you are unable to help out, can 
you kindly help by dropping off some fruits from your 
orchard/garden? we do fruit tasting at the booth. 
Also, if you have old CRFG magazines that you don’t 
need, bring them over; these are bright colored, beauti-
ful magazines and good advertisement -- I give them 
out if someone is really interested 
in joining the chapter. 

Looking forward to hearing from you. 

Regards, 
Sarah Sherfy 

20 08  P l a n t  D i sea se  Sem i n a r, 20 08  P l a n t  D i sea se  Sem i n a r, 
N ovember  11,20 08  fr om 8-12November  11,20 08  fr om 8-12 
at the Agriculture Center Conference Room  ( 1432 Abbott St. Salinas)  This seminar will focus 
on broad range of topics dealing with plant pathology and food safety research and information.  
For more information and to rsvp to please contact Steve Koike at 831-759-7350.
Fresh Approaches to Fertilizing Techniques Conference November 12-13, 2008 at the Double-
tree Hotel in Modesto,  CA.  Learn how groundbreaking fertilizer research can be applied to 
agriculture practices.  Topics include: Managing micro-and macronutrients, understand organic 
fertilizer, keeping nutrients in their place and managing nutrients of regional crop.  

For more information call 916-445-0444
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Sats uma  MSats uma  Manda r i n  Fr u i t  Ta s t i n g  Dates: a nda r i n  Fr u i t  Ta s t i n g  Date s: 
 Fr i d ays  fr om 11:0 0  A.M.  to  1:0 0  P.M.,  Fr i d ays  fr om 11:0 0  A.M.  to  1:0 0  P.M., 

  Oc tobe r  10 th,  Octobe r  24th,  a nd  N  Oc tobe r  10 th,  Oc tobe r  24th,  a nd  November  7th  a t  LRECovember  7th  a t  LREC

Satsuma mandarins in various stages of maturity will be displayed whole and sliced for tasting. The same 

varieties will be displayed each week to allow visitors to compare maturity characteristics such as color, flavor 

and quality as the season progresses.   At each tasting for the displayed varieties, we will provide a report of 

the current sugar acid ratio, rind thickness, and other fruit characteristics measured in the fruit quality labo-

ratory.     Culminating the tasting event is a walking tour of the LREC Demonstration Block on November 12 

at 10 A.M., led by Tracy Kahn, Curator of UC Riverside Citrus Variety Collection.  At this event, growers will 

be able to evaluate on-tree fruit characteristics and the growth of the trees and discuss the varieties. Contact 

Beth  Grafton-Cardwell,Director, Lindcove Research and Extension Center, 22963 Carson  Ave.,  Exeter, CA 

93221, office: 559-592-2408 ext. 152.

Orchard Pests by Season: Dormant                Cont. from page 5

Blister or Rust Mites
Hosts
Pears for pear blister, pear rust; peach and nectarine for peach silver.

Damage
Pear blister/rust russet fruit surface, blister, and damage leaves. Peach silver dam-
ages leaves.
Description
Mite: need hand lens to see, white to tan.
Life Cycle
Overwinters under bud scales and adjacent to leaf buds; many generations.
Controls
Natural: Predaceous mites (avoid summer chemical sprays). 
Spray: See Calendar of Backyard Gardening Operations

Peach Twig Borer (PTB)Hosts
Peach, nectarine, almond, apricot, plum, prune.
Damage
Invades fruit and kills new shoots. Fruit feeding usually superficial, not deep.
Description
Mature larva with chocolate brown bands, dark head.
Life Cycle
Several generations overwinter as larva in hibernaculum on tree.
Controls
Natural: not reliable. 
Spray: See Calendar of Backyard Gardening Operations



Programs  Nancy Garrison  408-298-5828  
 nancyg2@aol.com
 Jack and Susan Kay 408-735-7376
 Kay639@yahoo.com

Membership Sarah Sherfy 408-846-5373  
 sherfy@gmail.com

Fruit Leaf Editor Sue Cancilla-Conde 408-996-3112  
 weedeater@earthlink.net

Scion Ex. Karl Gross 408-733-5317 
 gross_karl@sbcglobal.net

Hospitality Becky Davies 925-556-9846
 jefdavies@sbcglobal.net

Grape Nick Lolonis 650-574-0998
Maintenance fl olonis@yahoo.com

Orchard Scott Papenfus 408-337-2240  
 papenfus@pacball.net

 Nick Lolonis 650-574-0998
 fl olonis@yahoo.com

Librarian

Propagation 

Chair Nancy Garrison  408-298-5828
 nancyg2@aol.com
Immediate 
Past Chair Corrie Grove 650-372-0516
 freestate@juno.com

Vice-chair Jack  Kay 408-735-7376
 Kay639@yahoo.com

Secretary Joan Halperin 408-846-9188
 gargoyleden@verizon.net

Treasurer Jeff rey Wong 650-424-9664
  jeff rey.wong@itv.com

Membership Sarah Sherfy 408-846-5373
 sherfy@gmail.com

Egroup Piyush Mehta 510-713-8202
  piyush_mehta@yahoo.com

Orchard Mgr. Scott Papenfus 408-426-8825
 papenfus@pacbell.net

Board Member Brenda Frox-Grugett 408-730-5145

Board Member Walt Compton 650-570-5567
 Whc2@rcn.com
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