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Just Farmers:  an informal agricultural newsletter 

Vol. 6, No. 2 February 15, 2019 
 

Motivation:  Of all pursuits from 

which profit accrues, nothing is superior to 

agriculture, nothing more productive, 

nothing more enjoyable, nothing more 

worthy of a free man.        (Cicero) 

News and Views: 
 Upcoming event (Terrace):  Registration 

is now open for the BC Agriculture and 
Climate Change Education Series! Dr. Phil 
Burton and Cameron Bell would love to see 
a variety of producers, professionals, and 
the general public at the UNBC Terrace 
Campus on Thursday nights in March. 

   The goal of the Education Series is to provide 
university students (undergraduate and 
graduate), and new professionals, with an 
introduction to climate change adaptation in 
the BC agriculture sector and highlight related 
career opportunities. 
   The Education Series will be broadcasted 
weekly to each satellite location from 6:30-8:30 
pm, and will include a presentation and 
facilitated group activities. 
Registration is free and will be open until 
February 13th.     Please see the last page of this 
newsletter for contact information and 
registration.  (Check for late registration.) 

 Copper mesh keeps slugs away?  I read 

this on West Coast Seeds newsletter.  

Anyone have experience with copper 

mesh.  Various catalogues list it for sale, 

but it’s very expensive?  Where could I 

find it?  I suppose I could go to 

Huckleberry Mine and grub through the 

tailings for some copper. . . .  From what 

I can tell, the copper doesn’t kill the 

slugs; it repels them.  Then they are free 

to reproduce in your lawn and anywhere 

else except the one small garden bed you 

can afford to fortify with copper.   

 By the way, slugs are hermaphrodites.  

They only rarely used Internet dating 

services.   

 OK.  Here’s a new word:  ombré-coated 

cows.  I had to look it up.  Ombré  

apparently means “shaded” in French.  

That helped me understand the phrase 

because it was used to describe a herd of 

dairy cows made up of “Holsteins 

crossbred with Jerseys, Milking 

Shorthorns, Dutch Belteds, Ayrshires, 

Brown Swiss, and Norwegian Reds.” 

 Those of you who are hairdressers 

probably knew the word already.  You 

probably also know the word, balayage, 

which has nothing whatsoever to do with 

making big round packages of wilted 

grass and then wrapping them in plastic.  

 Those of us who saw the slides about 

Don and Marie Ruzicka’s pasture-based, 

holistic farm operation will remember 

the photos of eco-buffers, shelterbelts, 

pollinator strips, etc.  Here’s a summary 

of some agricultural research that shows 

how similar practices work on annual-

crop-growing prairies.  

https://www.sciencedaily.com/releases/2

019/01/190130075721.htm How to adapt 

this knowledge to our area in which 

land-clearing has been a primary focus 

for quite some time is something to 

ponder.  

 Is organic a product label or a lifestyle?  

One organic dairy producer from Oregon 

says this:  “not enough organic farmers 

embrace what he terms “the organic 

lifestyle.” “I’m sick of farmers bitching 

about the price of milk and going down 

to Walmart to buy groceries and taking 

their kids out to McDonald’s,” he said 

https://www.bcacarn.com/educationseries/
https://www.sciencedaily.com/releases/2019/01/190130075721.htm
https://www.sciencedaily.com/releases/2019/01/190130075721.htm
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bluntly. “You have no right to bitch 

about what’s going on in your 

marketplace if you’re not supporting that 

same marketplace.”  Perhaps something 

similar could be said—more gently, of 

course—about local foodies in our area 

who always seem to have fresh broccoli 

and strawberries on the “eats tray” when 

they host guests during the winter here 

in central B.C.     

 

 Did you ever notice that cows (and other 

critters) may be reluctant to go through a 

chute, but if you are unloading, you only 

have to get them near their home farm, 

corral, or pasture and they will go 

straight home.  You could call this a 

geographic memory. They “know their 

place,” in the best sense of the phrase.  

Here’s what my neighbor told me about 

this:  “In the olden olden days, back on 

the prairies, southern Alberta, top of the 

Palliser triangle, after all the grain 

harvest was off, all the cattle ranchers, 

including my dad, would wean the 

calves and open the gates for the cows. 

They ranged far and wide, picking 

through the stubble fields, mingling with 

other herds; could be found 10 miles 

from home any day. Always before a big 

storm they would all head to their home 

yards. Hardly ever a stray. Imagine the 

maps they had in their heads.” 

  “For dry granulated fertilizers, I like 

humates and fertilizers made with the 

digestate from anaerobic digesters on 

dairy farms. What comes out of the 

manure digester after the easy energy 

has been turned into methane is a mix of 

minerals, fiber and dead bodies of 

bacteria. We remove the fiber and add 

other minerals to make fertilizers. Not 

only are the nutrients in a carbon base, 

but they also have biological stimulants 

along with humic acids. This mirrors 

what happens in active, healthy 

biological soils to support microbial 

activity.”               --Gary Zimmer 
(Ed. Note:  You may remember that we 

earlier reported on Seabreeze Farm in Delta, 

B.C., with a digester who was also preparing 

digestate for fertilizer.  January 15, 2017, 

issue of Just Farmers.) 

 Here are two items I picked up from an 

adaptive grazing webinar yesterday: 

 -Start your drought planning when it 

is raining. 

      -Check the amount of litter you leave 

behind after a grazing event:  if you can 

shuffle across the pasture with no 

impediments (i.e., getting snagged up in 

the  residue), you have grazed the field 

too hard.   

 The following photo/message was 

submitted by Dina Hanson.   

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 The next Just Farmers will be focussing 

on the “Backyard Fruit Growing in the 

North”, held on February 14 at Round 

Lake Hall.  

 If you would like an event included in 

this newsletter, please send us the “bare 

bones” information and links to the 

poster.    
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Grapes in the Bulkley Valley?  You bet. 

 
This information is reprinted from the September 13, 

2015, issue of Just Farmers.   Someone asked a 

question about grapes at the recent small fruit seminar. 

We hope this is helpful.  

 

Grapes, grapes, grapes:  the Bulkley Valley Homesteaders Facebook page recently was buzzing 

with questions and ideas about grape-growing in the Bulkley Valley and environs. 

Here is the initial query and then the responses: 

Does anyone successfully grow grapes here? If so, how? I've got some small vines, but they 

barely make it through the winter and start all over right at ground level every year and I don't 

think they will ever get grapes this way. We did buy a type that is supposed to grow in our zone.  

I was hoping not to have a greenhouse for them. So, anyone out that there manages without a 

greenhouse? 

 Val and Ben:  My sister has hers in her greenhouse. Northwest corner so it doesn't block light 

from everything else. 

 Murray-Kristine (and kids) Huxtable:  Bulkley Valley Christian School had some growing on 

the side of their old school campus. They were planted beside the building so had a bit of 

heat from that plus were in a courtyard out of the wind. They did amazingly well. 

 Jennifer Merkley Trew:   My uncle has one that he has gotten grapes off of... He planted it 

close to his chimney so it would get the residual heat over the winter. I have had great 

success getting things that shouldn't grow here by planting them close to a basement window 

(I have a wood stove in my basement).  

 Joanne Saunders: Ours is in a greenhouse on the east side of our house and we have TONS 

coming off it. 

 Jaclyn Rosenau Gagnon:  I grow 4 varieties so far in Terrace. They are in a greenhouse 

though. I have thought about planting out in the field under cheap row covers made of 

flexible pipe and cheap plastic just to mimic a greenhouse. Would be much cheaper than a 

full size greenhouse. But I would never be without a greenhouse. Too much opportunity 

within it! 

 Nelly Rhebergen (Smithers):  We 

grow grapes.  A variety for this area which 

we grow outside on the south side.  There 

are grapes growing this year.    Left:  The 

Rhebergen vineyard.   

Valiant grapes (left)  
Unknown variety (right) 

https://www.facebook.com/photo.php?fbid=10153184593954702&set=p.10153184593954702&type=1
https://www.facebook.com/photo.php?fbid=10153184595154702&set=p.10153184595154702&type=1
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 Rhonda Webb:  Alpine Plant World has a huge Valiant grape that has been growing many 

years.  I have Valiant grapes as well and get grapes every year in Smithers.   

 Roger Benham:  I grew grapes in a greenhouse at 2700 feet in the hills above Round Lake.  I 

made wine and juice from them.  I had Valiant as well.   

 

 Sheila Bork:  We just like growing them....usually the birds get some, but we just enjoy what 

we get.  I’ve heard of putting nylons on the grapes to keep birds off. 

 Jeanne Miller:  I have Concord, Suffolk and Niagara growing well in my green house in 

Terrace. Just made a whack of juice from them today 

 I bet Terrace is a much better place to grow grapes than Telkwa! Black berries too.  (I lost 

record of who said this.  Ed.) 
 

 Curtis England:  We have two grape plants in Telkwa that do really well in the greenhouse. 

Took a while to establish and prune in a way to increase their yield.  

 

 

Valiant grapes at Alpine Nursery in Smithers 

 

 

 

Rhebergen “vineyard.” 



5 

     ©Eskerhazy Publications, 2019 
 

 

Comments and news about grapes 
 

 We haven’t visited, but Kelly and Sharon Mortensen are raising grapes for a winery in 

McBride.  Maybe a reader has been there?  If so, let us know.   

 The courtyard that the Huxtables mention at the former campus of Bulkley Valley Christian 

Elementary school is worth a whole article by itself.  At one point it was like an urban alley.  

Former principal, Glenn Ewald, noticed that an apple tree had sprouted from someone’s 

jettisoned apple core.  Two former teachers turned it into a school garden that must have 

been a Zone 4.  It makes me dream of English walled gardens.  We certainly have the rocks, 

but don’t have a back hoe or the back strength.   

 On-line research shows a recent flurry of activity about Somerset Grapes.  Here is some 

information from  
http://www.hardyfruittrees.ca/who-are-we    

 

 

"The flavour has a hint of spiced strawberry taste. Makes a fantastic juice. The vine is disease 

resistant and very productive. 

If you have one grape variety to choose only, you should chose this one, with no hesitation. It is 

our number one grape, they are little bit smaller than those we are used to seeing in the grocery, 

but the taste is definitely superior. Somerset is, without any doubt, our favorite grape.”  

Ed. Note:  I don’t know about shipping, but the price is $10 for a one-foot plant and $90 for one hundred 

(100) plants.  Plants two to three feet in height are $18 each. 

 

http://www.hardyfruittrees.ca/who-are-we
http://www.hardyfruittrees.ca/
http://www.hardyfruittrees.ca/
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Information about the Carrots 
to Cattle Conference  

 Lindsay Heer
  I am pleased to say that the Smithers 

Farmers Institute is hosting another Carrots 

to Cattle Conference!  This time the theme is 

“Growing from the Ground Up”.  I have 

attached a conference poster  – other details 

are available on the 

website: www.smithersfarmersinstitute.com.  

These two parts of the event take place on 

March 1 and 2.   

    On Friday night we are hosting the 

Northern Agricultural Gala & silent 

auction.  We are having keynote speakers – 

Dr. Nina von Keyserlingk speaking on the 

Sustainability of Agriculture followed by 

comedian John Buehler.  

    The conference is on Saturday – we have 

great speakers confirmed on a variety of 

topics that ultimately have the potential to 

improve the bottom line for our local 

agriculture operations.  

    There will be a Tradeshow again that 

opens on Friday just prior to the Northern 

Agricultural Gala, and goes all 

day Saturday during the conference. 

    Registration information is available on 

the website.  Please let us know if you have 

any question...you can contact us by email 

at smithersfi@hotmail.ca or by phone – 

Bryan Swansburg is doing registration this 

year and can be reached at 250-847-0901. 

Please spread the word!  The Regional 

District is sponsoring 3 youth (25 yrs or 

younger) to attend both the gala and the 

conference.  We are going to hold 

a contest for the sponsorship's – anyone 

interested can either write a 250 word essay, 

submit three photos with captions, or a short 

video (2.5 min or less) to enter 

the contest.  The theme is local agriculture, 

but other than that, feel free to get creative! 

 

http://www.smithersfarmersinstitute.com/
mailto:smithersfi@hotmail.ca
tel:%28250%29%20847-0901
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