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Presentation Notes

As part of the land-grant university family in California, you know that agriculture ---- research and extension – has played a major role in shaping the reputation of the University of California as one of the finest educational and research institutions in the world.  Our service to Californians continues to be our central mission.

Here’s a snapshot of what the Division looks like today [CLICK]




Where ANR research and 
extension happen

l Laboratories  on 3 
campuses (Davis, Berkeley, 

Riverside)

l Ten off-campus centers for 
research and extension 
(Hopland Field Station)

l Cooperative Extension in 
each county 

Presenter
Presentation Notes
The three main ANR campuses are Berkeley, Davis and Riverside.

Off-campus centers are located across California from the Oregon to the Mexico borders.

A significant amount of research is done on private farms and ranches with the valued cooperation of farmers. 

We work with cooperators throughout the state. [CLICK]




UC Cooperative 
Extension

• Dairy and Livestock

• Wine Grapes

• Horticulture

• IPM

• Seafood

• Watershed

• 4-H

• Family Nutrition
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What is Special About Sonoma County?



The Specialness of Sonoma
• Natural beauty - diversity
• Climate
• Good soils
• Water 
• Clean air
• High quality                   

wine
• Diversity of          

products
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Snowy Mountains & Clean Air



Agriculturally Special
• Reputation for High Quality Wine
• And High Quality Milk (cheese, butter)
• Lots of Innovation
• Very Organic – Sustainable Minded



Organic Growers

• 18,503 acres – 3rd in the state
• 191 growers – 3rd in the state
• $44 million in sales – 4th in the state
• Small-scale – 65% < $100,000 gross



Organic Milk



North Coast Excellence - Humane



Very Special Foods



Sonoma County Wine



We invented Salad Mix



Eating vegetables is a lot easier 
with olive oil



Demonstration - Chef



Healthy Food with olive oil 



Heirloom Tomatoes



Great Tomatoes & Great Cheese



Cheese 
Making



Healthy Foods





You can grow your own food



Freeze or can some Produce



Pickle some olives
Make some olive oil 



Vegies – Herbs – Flowers 



Small & Beautiful & 
Healthy



Salad Planter Box



Natural Art



Connect to Nature



Picking Fruit



Master Gardener Food Specialists



MG’s helping to start a garden



Ask a Master Gardener



Learning -Gardening & Farming



SRJC Farm



Kids like Gardening



Gardens are Fun



Horticultural Therapy 



Community Gardens



Petaluma Bounty





Farmers Markets
Cloverdale Certified Farmers' Market Fridays June through September 5:30 p.m. to 9:30 p.m.

Cotati Farmers' Market Thursdays June 4 through September 4:30 p.m. to 7:30 p.m.

Healdsburg Farmer’s Market Saturdays May through November 9:00 a.m. to 12 and 
Tuesdays June-Oct. 4:00 to 6:30 pm

Oakmont Farmers' Market Saturdays Open All Year 9:00 a.m. to 12:00 Noon

Occidental Bohemian Farmers' Market Fridays June through October 4:00 p.m. to Dusk

Petaluma Farmers' Market Saturdays May 22 through October 30 2:00 p.m. to 5:00 p.m.

Petaluma Evening Farmers' Market Wednesdays June 2 through September 1 4:30 p.m. to 8:00 
p.m.

Rohnert Park Farmers' Market Fridays June through October 5:00 p.m. to 8:00 p.m.

Santa Rosa Certified Markets Wednesday Open All Year 8:30 a.m. to 12 Noon  Saturdays
8:30 am to Noon

Santa Rosa Farmers' Market Wednesday Nights May 26 through September 1 5:00 p.m. to 
8:30 p.m.

Sebastopol Farmers' Market Sundays April through November 10 a.m. to 1:30 p.m.

Sonoma Community Center Saturdays July 10 through September 25 8:00 a.m. to 12 
Noon

Sonoma Valley Certified Farmers' 
Markets

Fridays Open All Year 9:00 a.m. to 12 Noon and Tuesdays 
April to November 5:30 to Dusk

Windsor Certified Farmers' Markets Sundays May to Nov.  10:00 a.m. to 1:00 pomp  and 
Thursdays June to August 5-8pm



Farmers Market



CSA
Community 
Supported 
Agriculture

Subscription 
Membership 

Farm



CSA’s



Meat Buying 
Club



Web 
Sales



Supermarket Food



Food Systems = Agriculture



PD Articles December - Feb



2009 Sonoma County Crop 
Report – Ag Commissioner



Crops Lost since 1940-50
• Prunes: 20,000 acres worth $6 million
• Hops: 2,800 acres worth $2 million 
• Walnuts: 1,100 acres worth $800,000
• Pears: 3,000 acres worth $630,000
• Cherries: 1,000 acres worth $624,000
• Berries: 670 acres worth $178,000
• Peaches: 200 acres
• Kiwi: 44 acres
• Figs: 13 acres



Sonoma County Prunes



Sonoma County Prunes



Sonoma County Prunes



Sonoma County Cherries



Redwoods to Apples



Booming Apple Industry
• 1940: 13,875 acres - $574,643
• $0.60-0.70/box fresh - - - $10/ton processed
• Could raise a family of 4 on 10 acres
• 1980:   8,306 acres - $55,061,600 
• $400/ton fresh packed = 3,120/acre
• $135/ton @ 7.8 tons/acre = $1,053/acre

1,000 + growers 1940

528 growers in 1980

320 properties in 2009

65 growers in 2009



Apple Production 08-09



Apple Economics 2010
• Processed = $195 @ 4.5 t/a = $877/acre

– About 90% of the crop
• Fresh Fruit @ $1,780/t = $7,144/acre

– About 10% of the crop



Processing Apples



Processed Apples (1 in SC)



Apple Production
Irrigated

• 3 x 12 spacing 1,000/A
• Bearing starts 2nd yr.
• Turf row middles
• Use 24 to 48 inches
• Yields of 35-50 Tons/A
• Specialty varieties @ 

$1,000 to $4,000/Ton

Dry Farmed
• 12 x 24 spacing 150/A
• Bearing starts 6th yr.
• Tilled to save water
• Use mother nature
• Yields 10 - 20 Tons/A
• Old varieties @ $160 

to $1,650/Ton

$1,600 - $25,000/acre $35,000 - $200,000/acre 



Dry farmed apples



Irrigated semi-dwarf 
yields 40-50 tons/acre 

large fruit with      
good color 

Irrigated standard 
yields 50-63 tons/acre 

large fruit with       
poor color 



Water – Amount & Quality



1st year’s growth from a 
feathered tree planted in 

February (3 months)

2nd year’s growth from a 
feathered tree planted in 

February (15 months)

Yield = 5 tons per acre



Fresh Apple Industry
25 packers to 1



Fresh Apples & Looks



Non Harvested Fruit



Apples to Grapes 2004



Apples to Grapes 2011



Save the Gravenstein





• 1,500 growers
• 40% < 20 acres
• 80% < 100 acres



UC Study - Sonoma County       
Wine Grape Economics 

Cabernet Sauvignon 2010

Ave. price paid $ 2,321.51 in 2008 and $ 2,280.67 in 2009 

Ave. Yield in 2008 = 2.75 t/a - - - 3.53 t/a in 2009



(5%)



Vineyard and Orchard 
Plantings 2000 - 2009



Sonoma County Ag Commissioners Annual Crop Report Data



Animal Products



Happy Cows



Dairy Farming
• 85 Producers
• 7 days a week (2x/day)
• Family Businesses
• Rollercoaster of Prices
• No rbst hormone
• Sustainably Managed
• Certified – Humanely treated
• Conventional 15-20 ¢ more / gallon
• Many have transitioned to organic



Bucolic Beef
50% of Land in 

Sonoma County is 
Rangeland



Happy Bulls



Happy Sheep

# of seep from 140,000 to 14,000-16,000
50% of producers have < 1,000 head



More Happy Sheep

Industry has declined
• low prices
• predator problems
• synthetic fibers 



Sheep Milk 



Specialty Cheeses 

Goat    Cow
Sheep Buffalo



Specialty Cheeses



Specialty Cheese



Sonoma County Veggies



Many Choices





http://coststudies.ucdavis.edu



Winter Squash & Pumpkins



Summer Squash



Lettuce



Salad Mix harvest



Salad Mix



Salad Mix



Potatoes



Chinese Chives



Vegetables love water

Salinas 
Valley



Agricultural Disadvantages

• Rainy winters
• Cold winters
• Expensive land
• Limited water
• High labor cost
• Small land parcels
• Limited infrastructure 



Getting an Early Start



Equipment (tractor) 



Bed forming with 
fertilizer and drip tape



Equipment 
(seeders)



Equipment (cultivating)



Hoop houses



Berries

Truck 
Farms









Blackberries





Yellow Flesh Peaches
• Suncrest 
• Springcrest   
• June Crest                            
• Fay Elberta 
• Red Haven
• O’Henry 
• Veteran
• Loring
• Fair Time 
• J-H Hale
• Indian Blood 
• Frost





Cut Flowers



Cut Flowers Wholesale & Retail



Lavender Oil



Mushrooms

Maitake Frondosa Alba Clamshell Brown Clamshell

Trumpet Royale
Velvet Pioppini

Forest Nameko



Growing Fruits & Veggies for Profit
• Very technical (equipment & varieties)
• Constantly looking for something new
• T-tape drip irrigation system
• Marketing is time consuming
• Delivery in Bay Area traffic
• Back breaking work
• Margins of about 3%
• Lots of risk



2009 Bodega Bay Landings for All Species
~ 100 producers

Presenter
Presentation Notes
There are significant commercial fisheries with Dungeness crab as the leader representing 37% of all landings followed by red sea urchins and hagfish, a fishery recently developed following the salmon closure.  Hagfish are exported primarily to Korea. As you can see in the next slide……….



Bodega Bay Commercial Landing 
Totals for Selected Species

Presenter
Presentation Notes
Landings fluctuate considerably from year to year and here you can see the trends in harvest since 2000 with average annual landings of crustaceans around 1.5 million pounds and for finfish 200,000 pounds.
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Presentation Notes
Fluctuations in different fisheries over time can be seen here and until 2008 when the fishery was closed you can clearly see salmon was the most important fishery. The peak in albacore catch in 2001 coincided with a strong El Nino when warmer water attracted the tuna inshore.  The peak in petrale sole and hagfish around 2008 - 2009 resulted from re-directed fishing pressure as a result of the salmon closure.
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Presentation Notes
The dungeness crab fishery is very cyclical and has been so predictably over the last few decades.  A once booming fishery for sea urchins has declined in part due to loss of a processing facility and intense competition with Russian producers who have largely captured the lucrative Japanese market.



Fisheries and Aquaculture
Global Fisheries Harvest

(million metric tons)
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Global fisheries harvest reached a plateau in the late 1980s and has since fluctuated around 80 to 90 million metric tonnes/year. Nevertheless, seafood consumption continued to increase and this increased supply was provided by ……………..



Global Aquaculture Production

SOURCE: FAO
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Presentation Notes
aquaculture, the farming of fish and shellfish.  Here you can see the dramatic increase in aquaculture production since the late 1980s averaging about 10 percent/year. The United States is a relatively small producer represented by the red segment at the top of each bar.  Sonoma County does not have an aquaculture sector but fishermen do land a number of fish and shellfish in Bodega Bay.



Mussel Culture

US Department of Commerce projects potential to increase
shellfish production by 245,000 Ton

Presenter
Presentation Notes
There is little aquaculture in Sonoma County because fresh water is limiting and the temperature regime is not ideal.  The ocean conditions off shore are too rough for finfish net-pens but there is potential for long-line culture of mussels.  The US Department of Commerce in fact released a National Policy on Aquaculture earlier this month and it is projected that the US could increase shellfish production by 245,000 tonnes.



Marketing Help
1986-2002





SCAMP



Chef’s Tasting



Chef’s Tasting



SC Products Purchase Trial



SCAMP Marketing



SCAMP Marketing             
retail portfolio



SCAMP Marketing Seminar



Placer Grown



Making local Agriculture Viable
• Shop at stores that feature local products
• Shop at farmers markets
• Pay a bit more for local products
• Get friends and relatives to “buy Sonoma”
• Support Sonoma Producers
• Take pride in Sonoma
• Reduce dependence on Big Box Stores

• Don’t put undue burden on farming



Buy some 
Gravensteins



Visit a Tasting Room



Locally produced, 
fresh, great flavor



Get a local Christmas tree



Go to a Kid Attraction



Buy a gift for someone at a Farm Store



Buy some Crab in Season



Eat out at a featured restaurant



Support your local food 
system “FARMER”



http://cesonoma.ucdavis.edu



COOPERATIVE EXTENSION

Your local 
door to 

resources of 
the 

University of 
California

Presenter
Presentation Notes
Your county Cooperative Extension office opens the door for you to tap the vast resources of UC --- teaching, research and information. [CLICK]
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