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Do you have a bunch of produce bins
sitting around or a piece of agriculture
equipment that’s not being used at the
moment? They could be generating in-
come for you.

HarvestPort, a San Luis Obispo-based
company, can make it happen. The online
company helps ag companies put that
idle equipment to work by matching re-
quests for equipment with those willing
to rent it.

Carson Britz is one of four founders of
HarvestPort, which launched this
March. The business, he said, focuses on
California ag companies but may expand

as it grows. Most of those
who use the service are ag
firms in the Salinas and
San Joaquin valleys, Britz
said.

“This was a really in-
teresting opportunity and
I wanted to be part of
something different, and
here we are,” Britz, 33,

said in a telephone interview.
The idea for HarvestPort originated

with Brian Dawson, an ag firm CEO. He
developed an agriculture container rent-
al business. As it grew, ag equipment
owned by other companies was added
and income from the business was split it
with them.

When that rental business wound
down, Britz said, Dawson, HarvestPort’s
CEO, began getting calls from ag compa-
nies saying they liked the idea and want-
ed to continue with it.

So venture capitalists and Google en-
gineers got together for a day of brain-
storming. At the end of the day, Britz got
a call from Dawson saying the new rent-
al business was going to be possible and
would he like to be involved. He jumped
at the chance.

The other two founders of Harvest-
Port are Chad Hokama and Timothy
Koide.

Among those who attended the brain-
storming session was Drew Taylor, for-
mer head of new ventures for Taylor
Farms. Taylor Farms put up seed money
for HarvestPort, as did small venture
capital groups.

HarvestPort is now wrapping up addi-
tional funding from venture capital
groups, Britz said.

Here’s how HarvestPort works for
borrowers:

» A request is made online for equip-
ment an ag company wants to rent. The
request is matched with qualified lend-
ers.

» Lenders in the grower-shipper’s
area make offers to rent equipment
based on seasonal needs.

» The company seeking equipment
accepts rental terms that best work for
them, and HarvestPort helps ensure a
successful transaction.

For lenders, the system works this
way:

» Lenders tell HarvestPort about sea-
sonally used ag resources.

» HarvestPort analyzes the lender’s
profile and makes recommendations for
opportunities to rent out equipment.

» The lender makes offers on equip-
ment requests. HarvestPoint then helps

the lender manage fulfilling the trans-
action and billing for it.

“The marketplace gives the asset
owner full control on how they want to
monetize rates, ” Britz said. 

The equipment lender decides who
it will be lent to, how it will be used and
the charge. HarvestPort takes care of
the administrative side, and takes a fee
or each transaction.

“We reconcile all payments, taking
all the administrative burden off the
parties  … ,” Britz said. “It’s kind of like
a marriage counselor of growers.”

HarvestPort is a member of West-
ern Growers and the California Farm
Bureau Federation. 

It is also linked with the Western
Growers Center for Innovation & Tech-
nology in Salinas.

HarvestPort has a $3 million general
liability insurance policy through
Western Growers. The company also
has agreements with large ag rental
companies as well as grower-shipper
firms.

Items available to rent online in-
clude tractors, trucks, trailers, irriga-
tion systems, bins, totes and custom
harvesting equipment.

For the equipment renter, Britz said,
“It’s just a matter of saying … I have a
chance to make 20 to 30 percent (off
their equipment) in the offseason.”
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HarvestPort helps ag companies put idle equipment to work by matching requests for equipment with those willing to rent it.

Britz

More online
For more information on HarvestPort, visit
www.harvestport.com

Meet matchmakers of
ag equipment rentals
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Celebrating Harvest

A big mic drop on the
2016 Monterey County
grape harvest. (A brief
pause to explain the
meaning of “mic drop” to

those of you who may not be familiar. A
mic drop is a gesture, which has now
evolved into an expression, at the end
of a very successful performance or
speech to signify success or triumph.
Now you too can be very cool and use
this after you pull your beautiful tur-
key out of the deep fryer this Thanks-
giving.)

Back to harvest. According to Kurt
Gollnick, chief operating officer of
Scheid Vineyards, “We’re 99.9% done
with harvest. All we have left is some
late harvest Riesling.” (A must for your
Thanksgiving dessert pairing.) 

Scheid, with vineyards in far South
County, is one of the last growers to
complete harvest every year. Gollnick
shares further:

“We’re getting great feedback from
the winemakers on the depth of color in
this year’s reds.” 

This experience is consistent with
most of the local growers and wine-
makers. Almost everyone is pleasantly
surprised with both quality and yields,
with yields around average or above
average. The success of this year’s har-
vest can be attributed to the near nor-
mal weather patterns of 2016 and the
skill of our growers to work with the
impact of longstanding drought and on-
going struggle with powdery mildew.

Celebrating Thanksgiving

Thanksgiving is my favorite time of
the year. For over 25 years, my family
has spent the holiday in Big Sur feast-
ing with a large group of friends.
There’s always lots of laughter, fasci-
nating conversation, beautiful views,
fabulous food and, of course, a variety
of different Monterey wines. At our
Thanksgiving table, we have tradition-
al dishes and wines, and also like to in-
tegrate new dishes and wines into the
dining experience.

Bring new or nouveau to your table.
There are new experiments on the

local wine scene that pair perfectly
with Thanksgiving. Caraccioli Cellars,
creator of some of the best sparkling
wines in the United States, has created
a Nouveau of Pinot Noir wine for the
holidays. Nouveau wines are young
wines made from grapes that have
been harvested this year and are meant
to be enjoyed soon. This particular
wine features a beautiful light ruby red
hue with a slight effervescence. 

With a delightfully bright nose,
you’ll want to dive right into the glass
full of strawberry, raspberry, candied
guava, and banana with delicate hints
of bubble gum and strawberry star-
burst. But don’t let the aroma of this
wine fool you; this wine is dry with a
soft and subtle acidity throughout with
red cherry, strawberry, and raspberry
filling the palate. There is limited case
production on this wine and it goes on
sale later this week. Caraccioli Cellars
tasting room is in Carmel-by-the-Sea.
Spend an afternoon on a walking tour of
the tasting rooms of Carmel selecting
your Thanksgiving wines.

Although late harvest Riesling may
be all that’s left on the vines, Denis
Hoey of Odonata Wines created a lim-
ited case production of Sparkling Ries-
ling from the crisp, fruity grape earlier
in the season. A very drinkable and in-
triguing wine, it is dry and crisp with
floral and spice notes. You will wish
they made more. Visit the Odonata
Wines tasting room, only 18 miles from
the Monterey Airport and the closest
on River Road to the intersection of
Highway 68. While you’re there, mosey
your way down to the other wineries in
the vineyards along the River Road
Wine Trail to pick up the rest of your
holiday wines.

Wine pairing made easy

Thanksgiving meals offer a diversi-
ty of flavors, textures, and rituals, mak-
ing it a wine pairing free for all. As al-
ways, drink what you like and have a
number of different Monterey vari-
etals on hand for your guests to enjoy.
Here’s a little more specific guidance
to make it easy to pair Monterey wines
with your holiday meal.

» Bubble Fun: Begin with bubbles.
Besides being festive, a glass of spar-
kling wine helps prepare palates for
the delicious and abundant meal to
come. 

» Talking Turkey: What’s Thanksgiv-
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Thousands of Monterey County 
third-graders enjoy Farm Day

Third-graders from every corner of
Monterey County attended Salinas’
Farm Day Experience Nov. 3 at the Cali-
fornia Rodeo Grounds.

The experiences helps students learn
about food production, farming prac-
tices, sustainability, and animal caretak-
ing using interactive stations and booths.

Farm Day happens annually in three
different locations around the county,
engaging 6,500 students annually. Local
volunteers this year included staff from
Salinas-based Taylor Farms.

A volunteer-run field trip funded by
the non-profit Monterey County Agricul-
ture Education, Inc., this educational
program has reached approximately
130,000 third-graders since its inception
in the mid-1980s.

For more information, please contact
the MCAE Farm Day Coordinator at
http://montereycountyageducation.org/
index.php?page=contact.

— Aylin Woodward

Scientists stopping avocado pest
before it reaches California

Scientists have created a better trap
to lure the redbay ambrosia beetle,
which is responsible for the deaths of
more than 12,000 trees in Miami-Dade
County in Florida over the past three
years, according to Dennis O’Brien in
the November 2016 issue of AgResearch

Magazine.
The beetle digs into the trees and re-

leases a fungus that blocks the trees
from sending water to the tree tops and
limbs, causing wilting and death in two
months.

This disease, called laurel wilt, al-
ready has spread to nine southeastern
states and could potentially wipe out the
$468 million avocado business in Califor-
nia.

Previous beetle traps contained a lure
made out of cubeb oil. Now a scientist
and his team have determined exactly
what components in the oil the beetles
love best. The winner was a-copaene,
which is normally found in avocado tree
wood. New lures containing 50 percent
a-copaene attracted two to three times
more beetles compared to the old traps. 

— Sarah McQuate

Rainfall year is off to a wet start,
but some areas remain in drought

Last month was the second-wettest
October on record for the Northern Sier-
ra, according the state water officials.

Though some harvests were slowed
by the ample precipitation, state farm-
ers are encouraged by the beginning of
the 2016-17 rainfall season, according to
Christine Souza of the California Federal
Farm Bureau.

At this time last year, 50% of Califor-
nia was affected by drought, compared
20% today. Parts of Southern California
are still experiencing severe drought, so

officials are cautious about declaring
an end to the state’s continuing
drought.

Heading into winter, forecasters are
tentatively predicting a La Niña weath-
er pattern instead of last year’s heavy-
rainfall El Niño, but aren’t certain what
that means for California’s rainfall this
season. 

— Aylin Woodward

Foraging on late-maturing oats
makes for healthier dairy cows

Wisconsin dairy farmers have a new
way for their cows to get proper nutri-
tion in the fall, according to Dennis
O’Brien in the November 2016 issue of
AgResearch Magazine.

Starting in early- to mid-August,
these farmers plant oat crops and allow
cows to graze through mid-November.

Researchers compared the kind of
oats and the timing of grazing on cow
growth. They found that late-maturing
oats have higher quality forage com-
pared to an early-maturing variety and
that that cows put out to graze in late
September gained twice as much
weight per day compared to cows put
out to graze later.

These results should be useful for
California’s dairy farms, which ac-
count for about 20% of U.S. milk pro-
duction, according to a recent report
from the University of California Agri-
cultural Issues Center.

— Sarah McQuate
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