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It looks like Spring is Finally Coming! 

What a difference a year can make! Last year 

we did not have any snow cover on the farm 

during the month of March. The snowless 

landscape soaked up the spring sunshine and 

temps shot up into the 80’s. This year we got 
some heavy snow fall at the end of February 

and then all through March. The bright white 

fresh snow reflected the spring sunshine back 

into the sky and kept March temperatures far 

below the norm. Here I am writing on April 

First and the orchard is still covered in snow. 

Our first interns have arrived and I can’t send 
them into the orchard to throw branches into 

the row middles for shredding because half of 

them are frozen into the snow.  

 

Now don’t get the wrong idea, I am not 
complaining. After three years with crazy 

warm temps in March and threats of early 

bloom and frozen flowers I am happy to still 

see snow on the ground. Looks like spring will 

come late this year.  

 

Overall we had a pretty mild winter. The lowest 

we saw was about ten below. All of our trees 

and their flower buds should easily survive that 

temperature. The only thing that made me 

nervous were the extreme swings in 

temperature that we had in January. There 

were several days where the daytime temp was 

near 50 degrees with night dropping to near 

zero. I did bring in some cuttings from an 

apricot tree and I put them in a vase and set 

them on the shelf over the wood cookstove. 

The flowers started opening over the weekend, 

this shows us that the flower buds survived 

the winter and waiting for warm weather. 

 

  
Apricot flowers in a vase over the woodstove 

 

Time to put the plastic back on the tunnels 

We still have snow on the ground but we 

decided to go ahead and put the plastic back in 

place on tunnel Number 1 last Friday. We need 

some calm weather to deal with a 200 foot 

piece of plastic and the ten day forecast 

showed wind starting Saturday and continuing 

for the next nine days. We decided to put the 

plastic up over the snow and let it start 

thawing out so we can have early harvested 

berries again this year. 

 
Nick is taking off the black plastic cover 
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The crew is picking up the raspberry canes 

 
The plastic is unfolding and coming down 

 
 

 
Kaitlyn is shoveling snow away from an anchor 
 

Upcoming Events 

We are planning quite a few special events this 

season. We are working on the events schedule 

right now. To give you a little advanced warning 

we are planning to have one event each month 

starting in April. Then late in August we plan to 

open the farm every Saturday for our 

customers to and buy fruit, meat, and our 

other products. 

 

We are also planning some on-farm dinners 

throughout the summer. Watch the newsletter, 

website, and our FaceBook for announcements 

of these special events. 

 

Hard Cider bottling and Plant Sale 

We will be opening the gate on Saturday April 

27th (the day after Arbor Day) for retail sales.  

We will be selling some dwarf apple trees (bare 

root) and some flats of our organically grown 

plants for the vegetable garden.  

 

We also have frozen chicken, duck, and goose. 

We processed a few  hogs last week so we have 

a good selection of pork now. We have some 

chops and roasts and a good supply of sausage 

available. If you have not yet tried our wild 

rice bratwurst you are in for a real treat. We 

also had batch of breakfast links made. For full 

disclosure I have to mention that our organic 

hogs were not processed organically. The 

spices and rice in the sausage were provided by 
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the processor and are not certified organic. 

Our pork will not have the organic logo on the 

label.  

 

We have quite a selection of hard cider that 

we fermented this winter. We made quite a 

few varietals and some apple fruit blends. 

Everything is in small glass carboys and is 

ready to be bottled. We are inviting you to 

observe or participate in the bottling process. 

We will be bottling our homemade hard cider 

for most of the day, so feel free to stop by 

and see how we do it.  

 

We are in the process of applying for a farm 

winery license but we have not gotten yet. We 

will NOT be selling any hard cider, but that 

doesn’t mean you can’t taste it. We will be 
giving samples of each type of cider as we 

bottle it during the day.  

 

Hard Cider Tasting 

On Saturday April 27 we will have a free 

formal cider tasting. We will bottle cider 

during the day and from 3:00 to 5:00 we will 

pour samples of each of the ciders. Nick will 

lead a discussion of how each batch was made 

and point out the character and flaws in each. 

We are in the testing phase of fermenting our 

ciders. Some may be tasty and some will be 

classic failures. The event should be fun and an 

opportunity to learn a little about this ancient 

craft. Hope you can find the time in this snowy 

spring to join us. 

 

 

 

Grandma Hoch Passed away in January 

My mother Jacqueline Rose Hoch passed away 

in her sleep while in hospice care at Hearten 

House Memory care center on January 25th. 

She had a short bout with cancer and slipped 

away after a few weeks in hospice care. She 

had a long life filled with plants, pets, and 

family. She hung on long enough through her 

illness to give all her friends and relatives time 

to visit and spend a little time with her. Her 

family rallied around her and had someone at 

her bedside for most of her waking hours the 

last couple weeks of her life. I am very proud 

of my family for making time in their busy 

schedules to make her last days very pleasant. 

I can’t express my appreciation enough to 
Jackie, Angi, Missy, Tim, Betty and all the 

friends and cousins that made time for her. 

You can see her obituary and photos on our 

website in a YouTube slide show in the ‘About 

Us’ section.  
 

We will be spreading her ashes on Arbor Day 

April 26. Friends and family are invited to this 

ceremony. Please contact us if you would like to 

participate and we will get back to you with 

details. 

 

New Interns 

We know it is spring at Hoch Orchard when the 

new interns start. We already have the first 

two on the farm. Kaitlyn O’Connor and Nino 
Bulbulashvili came to the farm last week and 

will be with us for the season. 

 

Kaitlyn is finishing her senior year at Winona 

State. She is living on the farm now and 

working a day or two a week in between classes. 

Kaitlyn is studying Environmental Science – 

Biology with minors in Geoscience, 

Sustainability and Studio Art. She will be 

working full time on the farm after she 

graduates in May.  
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Nino came to us through the MESA 

international exchange program. She comes to 

us from the Republic of Georgia. She studied 

Food Products technology in Georgia. She has 

been working in a large fruit juice factory and 

is excited to work for a season with us in our 

micro fruit processing facility. She will be 

working on  her English and learning about 

organic fruit production. 

 

 
 

 

That’s all I’ve got for this issue, 
Harry  

 
 
 

 


