
ing the pounds per ton and per-
centage of MOG in loads. 

On April 30th, 2005 the CDFA 
issued the “California Winegrape 
Inspection Marketing Agree-
ment”.  The Winegrape Inspec-
tion Advisory Board, was estab-
lished to assist the Department in 
administering the Program.   

Each year the Board recommends 
the establishment of the inspec-
tion fees for the fiscal year. Both 
vintners and growers share the 
cost of  inspection. 

The Winegrape Inspection Pro-
gram provides extensive class-
room and practical training for 
personnel in order to guarantee 
quality inspections and accurate 
certifications.  

The Winegrape Inspection 
Program should definitely not 
be considered the new kid on 
the block around the Califor-
nia wine industry.  The In-
spection Program has been 
providing impartial certifica-
tions for nearly 70 years.  

In 1939, leaders of the indus-
try realized there was a need  
to guarantee the level of 
sugar in grapes delivered for 
processing.  Legislation was 
passed, making third party 
inspection mandatory on all 
loads of grapes where the 
purchase price is based on the 
soluble solids content. 

In 1959, the first quality in-
spections to determine the 
amount of mold and decay  in 
grapes were preformed by 

hand sorting defective grape 
berries from representative 
samples.  

By 1971, the wine industry 
became aware that “Material 
Other than Grapes” (MOG) 
delivered in loads of grapes 
was detrimental to the mak-
ing of quality wine.  The 
Wine Institute funded neces-
sary research to establish 
“foreign material” inspection 
procedures and the Program 
began inspecting and certify-

The mission of the Winegrape 
Inspection Program is to pro-
vide a professional, consistent, 
and impartial inspection service 
to the wine industry of Califor-
nia. 

WIP provides a consistently 
uniform service that will make 

determinations and certification 
of soluble solids, Material Other 
than Grapes (MOG) and defects 
in loads of grapes.  The Program 
will hire, train, and supervise as 
many employees as necessary to 
adequately carry out the request 
for inspection.   

The Program emphasizes that uni-
formity in the application and pro-
cedures for grading and testing are 
identical at all inspection stations.  
The only purpose is to profession-
ally and impartially inspect wine-
grapes as instructed and governed 
in the regulations. 

H i s t o r y  o f  I n s p e c t i o n  S p e c i a l  
p o i n t s  o f  
i n t e r e s t :  

• Inspection Program 
has been in exis-
tence for 68 years. 

• An average of 2 
million tons of 
grapes are in-
spected each sea-
son. 

• 120 seasonal in-
spectors are hired 
to work through-
out the state. 

I n s i d e  t h i s  
i s s u e :  
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Inspectors sort grape sample 



The 2006 Inspection Season began 
with the Fresno District Orienta-
tion class on July 26th.  At orienta-
tion, 23 employees with 3 or more 
seasons of “accident free” experi-
ence were honored.  These people 
were featured as “The Best of the 
Bunch” and their names were listed 
on the 2006 inspection T-Shirt. 

The first loads were certified in the 
South valley on August 9th, and 
inspection is still continuing as of 

January 17th, 2007 in the Fresno 
District. 

The Program has issued inspection 
certificates for 84,663 loads of 
grapes. 

The total tonnage inspected so far is 
1,931,262.22 

The Inspectors worked at 33 inspec-
tion stations, which operated a total 
of 9,043.25 regular hours and 

4,026.50 overtime hours. 

Inspections will generate over 1 million 
dollars in revenue this year. 

 WIP is proud to report that the Pro-
gram operated with zero time loss acci-
dents in 2006. 

Over all, due to a tremendous amount 
of teamwork from a well trained inspec-
tion staff, this season has been very safe 
and productive.  

O v e r v i e w  o f  t h e  2 0 0 6  I n s p e c t i o n  

P a g e  2   

Wine is fat-free and contains no cholesterol. 

The Mesopotamians are credited with produc-
ing the first wines in 6000 B.C. 

Approximately 2 million tons of grapes are 
inspected each year. 

There are over 10,000 varieties of wine grapes 
in the world. 

The cork screw was designed in the Mid—
1800’s. 

 

F u n  T r i v i a  

 

The first wine 

was produced in 

6000 B.C. 

Two out of every three bottles of wine sold in 
the United States was produced in California. 
 
North America was known in Norse literature 
as “Wineland” because Leif Ericson found 
grape vines growing so abundantly on this con-
tinent. 
 
Robert Louis Stevenson referred to wine as 
“bottled poetry”. 
 
There is a 1600 year old bottle of wine on dis-
play in the Speyer Museum in Germany. 
 
 
 
 
 

http://www.infoplease.com 
http://www.wine.about.com 
http://www.theWineTaster.com 
http://www.laboheme.com 



Certificate can be issued in 
the form of a combination 
weight tag , or results may 
also be printed on a com-
puter generated form. 

. 

Official Wine Grape Inspec-
tion Certificates will include 
the statement: I certify the 
above lot of grapes have been 
inspected and tested as speci-
fied in Division 16, Chapter 
1, Section 40531 and Chap-
ter 3, Sections 41162, and 
41191 and 41192 of the 
Food and Agricultural Code. 

The authorized inspector will 

provide an official certificate 

for each load as inspected. 

T h e  L a w  

I n s p e c t i o n  R e q u i r e m e n t s  
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Inspection Platform 

The California Code of Regulations, 
Section 1652 states that each winery 
shall provide a safe and adequate 
inspection facility approved by the 
Program for inspection, sampling 
and certification. 

To perform the inspection proce-
dure  accurately and legally, an in-
spection platform must be designed 
according to Program specifications.  

The sampling procedure requires 
specific sample weights to be taken 
for  soluble solids and Material 
Other than Grapes or Defect certifi-
cations.  The sample must be ran-
domly taken from the top, center, 
and bottom layers of each load.  

 This procedure requires special sam-
pling equipment and an authorized 
inspector. 

Anyone interested in the specific re-
quirements for an inspection facility 
may contact the Inspection Program 
Manager at 559-452-0401. 



F e a t u r e d  R e c i p e s  o f  t h e  M o n t h  
S u b m i t t e d  b y  C a r o l  D a v i s  

2007 Orientation Class Schedule 

July 19th, 2007—Fresno District, Fresno Farm 

Bureau, 0900 

July 26th, 2007—Modesto District, Stanislaus Ag.  

Center, 0900 

August 8th, 2007—Central Coast District, King City 

Fairgrounds, 0900 

July BirthdaysJuly BirthdaysJuly BirthdaysJuly Birthdays    

Coming Events 

APPETIZER 

Mrs. Duvall's Crab Cakes 

1/4 cup mayonnaise 

1/4 cup onion, minced 

2 eggs lightly beaten 

1/2 tsp. Worcestershire sauce 

1/2 tsp. dry mustard 

1/4 tsp. salt 

1/4 tsp. cayenne pepper 

1lb. Lump crabmeat, picked over 

1 cup soda crackers, finely crushed 

2 tb. Unsalted butter 

1/4 cup vegetable oil 

Lemon wedges 

In a large bowl, combine the mayonnaise, onion, eggs, Worcester-
shire sauce, dry mustard, salt and cayenne.  Fold in the crabmeat 
and 1/4 cup of the cracker crumbs.  Shape the mixture into 16 cakes 
about 1-inch thick.  Coat the crab cakes with the remaining cracker 
crumbs and transfer to a baking sheet lined with waxed paper.  The 
crab cakes can be refrigerated overnight at this point, if needed.  In a 
large skillet, melt 1 tablespoon of the butter in 2 tablespoons of the 
oil.  When the foam subsides, add half the crab cakes and cook over 
moderate heat until golden and crisp, 2 to 3 minutes per side.  Drain 
the crab cakes on paper towels, then keep warm in a low oven.  Re-
peat with the remaining 1 tablespoon of butter and 2 tablespoons of 
oil and cook the remaining crab cakes.  Serve with lemon wedges. 

DESSERT 

Strawberry Graham Dessert 

1 cup graham cracker crumbs (16 squares) 

2 tablespoons butter or margarine melted 

1 package (3ounces) strawberry gelatin 

1 cup boiling water 

1 package(16 ounces) frozen sweetened sliced strawberries, thawed 

1 tablespoon lemon juice 

4 ounces cream cheese, softened 

1/2 cup confectioners sugar 

1 tsp vanilla extract 

Dash salt 

1 cup whipping cream, whipped 

Fresh strawberries and mint, optional 

Combine cracker crumbs and butter; set aside 1 tablespoon for top-
ping.  Press the remaining crumb mixture onto the bottom of a 
greased 8-in square baking dish.  Bake at 325 degrees for 10-14 
minutes or until golden brown.  Cool on a wire rack  In a bowl, dis-
solve gelatin in boiling water; stir in strawberries and lemon juice.  
Refrigerate until partially set, about 1-1/2 hours.  In a small bowl, beat 
the cream cheese, sugar, vanilla and salt until smooth.  Fold in 
whipped cream.  Spread half over cooled crust.  Cover and refrigerate 
remaining cream mixture.  Pour gelatin mixture over filling; refrigerate 
until firm.  Top with remaining cream mixture.  Sprinkle with reserved 
crumb mixture.  Refrigerate overnight.  Garnish with fresh berries and 


