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When to harvest grapes — experts reveal the signs to look for to pick at the perfect time
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When to harvest grapes — experts reveal
the signs to look for to pick at the
perfect time

Warning, the harvesting window for grapes can change from year to year

These versatile fruits are always best picked at the peak of their flavor and texture, but knowing when to harvest grapes and

getting the timing spot on is tricky as the window for harvesting can be small.

If you grow grapes at home you will see the color transition during the summer and may regularly taste-test the fruits to see how
they are getting on. The good news is that color and flavor are two pre-eminent markers to check the ripeness of grapes, but the

season can alter from year to year.


https://www.homesandgardens.com/gardens/how-to-grow-grapes

Planting the vine in a very sunny spot and pruning a grape vine annually will give a fantastic crop of grapes each year. The key is

then to understand when grapes are ready to harvest and we hear from some experts to get professional tips that you can use at

home to pick grapes at the best time.

WHEN TO PICK GRAPES
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The best time to harvest grapes can depend on many factors

As mentioned above, when to harvest grapes is subject to a lot of variables, however, there are some factors to check for that can

reveal the ripeness of grapes and help you make correct decisions about when to pick.

It gets very technical when vineyards cultivate grape vines on a large scale for winemaking. For example, Prudy Foxx, a

viticulturist at Foxx Viticulture, says winemakers will measure the sugar levels, known as brix in the winemaking
industry and measured with a refractometer, and acidity in the grapes, in the form of the pH.

As for when winemakers start to think about picking grapes, Prudy explains: ‘Generally, when the grapes start to taste
sweet and the birds start to show real interest in them it is a sign to start measuring and making plans for a harvest
crew.” There are simple ways to protect grapes from hungry birds to protect your harvest at home, including covering

vines in netting or using bright visual scarers - such as these metal bird scare discs available at Amazon.

It does not have to be so complicated for home gardeners with an individual vine or two in their backyard, or growing in a
greenhouse for extra warmth and protection. In these circumstances, it can come down to monitoring the color and size of the
grapes to determine when to pick them.


https://www.homesandgardens.com/gardens/how-to-prune-grape-vines
https://foxxviticulture.com/about/
https://target.georiot.com/Proxy.ashx?tsid=107655&GR_URL=https%3A%2F%2Famazon.com%2FDJUAN-Set-Highly-Reflective-Double-Sided-Reflectors%2Fdp%2FB0CHHVR5N1%3Ftag%3Dhawk-future-20%26ascsubtag%3Dhomesandgardens-us-1028417955795809532-20
https://www.homesandgardens.com/ideas/greenhouse-ideas

The color of all types of grapes develops during the ripening process and a deep color can be a good indicator of when to pick

grapes. The firmness of the fruits is also a good marker to follow.

‘Red grapes will have turned color and white grapes will be translucent,” says Prudy. ‘Both will be much softer toward

harvest.” The texture of a ripe grape should be soft and juicy.

Furthermore, a fantastic way to test the ripeness of the grapes is to taste them. Craig Hosbach, head winemaker at Fox Run
Vineyards, admits that ‘sensory analysis’ - also known as tasting the grapes - is a key factor in how they assess the ripeness of

grapes on his vineyard in the Finger Lakes.

The exact flavor will depend on the type of grapes, however, a ripe grape should be sweet and, as explained by Prudy
Foxx, ‘the pulp will not stick so tightly to the seed’ when the grapes are fully ripe.

Check grapes regularly over a few weeks - a mere excuse to keep tasting them - to ensure you pick them when fully ripe, this is

important as they will not continue to ripen anymore once picked from the vine.

‘Grapes are unlike bananas, mangos, and pears, they do not continue to ripen once picked,” says Craig Hosbach. ‘You can extend

grapes shelf life after picking using refrigeration but are best if processed quickly after harvest.’

If you know the approximate time of year that your variety tends to be ripe, start tasting them in the 3-4 weeks before to check

their flavor. This ensures you get the best harvesting time in a year when the grapes ripen earlier than the norm.

Prudy Foxx @

Viticulturist

Prudy Foxx is an experienced biologist and viticulturist and assists with
grape growing for some of the bigger producers in the Santa Cruz
Mountains. She was previously vineyard manager for Mt. Baker Vineyards
and Bonny Doon Winery and was a research aid for the UC Davis

Agriculture Extension Service in viticulture. Prudy founded Foxx Viticulture
in 1997.

SEE FULL ARTICLE HERE.


https://foxrunvineyards.com/craig-hosbach/
https://www.homesandgardens.com/gardens/when-to-harvest-grapes



