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FROM THE CHAIR

Thank you for giving me the opportunity to serve ASEV-ES. I am

Dear ASEV-ES members,

wonderful people. Jodi Cresap Gee deserves a special thanks for

Welcome to the Fall 2014 ASEV-ES Newsletter! I hope harvest

all the hard work she did as the 2013-2014 ASEV-ES Chair and I’ll

went well for everyone. Such a busy time of year!

do my best to continue her momentum forward.

It was nice so seeing many of Eastern Sectioners at the joint

Best wishes,

meeting with ASEV in Austin, TX this past June. It was wonderful

Lisa Smiley

spending time with our colleagues from the National and

ASEV-ES Chair, 2014-2015

Japanese sections. I was especially proud of our students who did
very well in the paper and poster competitions. These students
showed a great deal of maturity and knowledge in their respective
areas. Please look for more on these students in this newsletter.

very proud of our section and to be able to work with so many

2014 ANNUAL MEETING
WITH ASEV IN AUSTIN, TX
The first joint meeting with ASEV was a success! We appreciated

Speaking of students…they are the future of our industry and

the hospitality of Lyndie Boulton, her staff and the entire ASEV

ASEV-ES. We need to work together on bringing awareness to the

Board of Directors for making us feel so welcome. Austin provided

significant contributions they are making through their hard work

a perfect location as there was something for everyone! Great

and research. We need to find ways of increasing our scholarship

food, great music, and the great wines of the Hill Country. Thank

fund so we can support even more students. Please pass on any

you Jim Kamas for organizing the tour. We visited Flat Creek

possible ideas/suggestions to any of our board members. Learn

Estates, Becker Vineyards, had a wonderful lunch at the Salt Lick

more about our most recent scholarship recipients in this

Restaurant and ended the day at Driftwood Estates. The wineries

newsletter.

were impressive and so was the flash flood! Us ‘Eastern-

We would also like to recognize our distinguished award winners:

Sectioners' made the most of it and appreciated the chance to

Terry Bates, Mark Chien, Alan Lakso, Stan Howell and Paolo

catch up with each over some wine and food. This is how

Sabbatini.

memories are made, right?

Please save the dates, July 23-25 for our 2015 ASEV-ES

So glad that Hans and Fritz came out of retirement for the 2014

Conference in Dunkirk, NY. The ASEV-ES meeting immediately

Oenolympics! Once the National and Japanese sections

precedes the ISHS Conference.

recovered from the initial shock, I think they had a great time and

enjoyed the camaraderie and creativeness of the
students! Congratulations to our winners, ‘The
Grapeful Dead” and an honorable mention to “The
Pinot Pounders” “Tannin Bomb” and Wineasurus

SAVE THE DATE!

Rex”.
The viticulture and enology sessions were very
strong and the material relevant. All student

40th ASEV-Eastern Section Annual Meeting

presenters did an outstanding job on their papers

July 23-25, 2015 in Dunkirk, NY

and posters. Special congratulations to Nicholas
Basinger from North Carolina State University
who was awarded Best Viticulture Paper for his
presentation on “The Effect of Herbicide Strip
Width and Late Season Weed Competition on
Winegrape Vine Growth, Berry Quality, and Yield”
The Best Enology Paper by an ASEV-ES student
was won by Alex Fredrickson from Cornell
University for his presentation on “Addition Rate

This year’s event will be followed by the
II International Workshop on Vineyard
Mechanization and Grape and Wine Quality,
SUNY Fredonia, NY July 26-29, 2015.
The meeting will be held at the Clarion Hotel,
Dunkirk, NY. Stay tuned for more information!

of Exogenous Tannin for Optimal Retention in
Hybrid Red Wines”. Way to go, Nicholas and
Alex!
Our Eastern Section students were also impressive with their poster

industry. These are probably reasons why many of us laugh that

presentations, with Megan Hall from Cornell University winning Best

“Mark knows everyone” all too often.

Viticulture Poster for her work on “Ethanol and Acetic Acid Content of
Sour Rotted Winegrapes and Disease Control with Antimicrobial and
Insecticide Sprays”. Also from Cornell University, Lindsay Springer
won Best Enology Poster for “Limits on Red Wine Tannin Extraction
and Additions: The Role of Pathenogenesis-related Proteins”. Nice
job, ladies!

I can still remember the day I met Mark at Conrad Weiser High
School when I was starting 10th grade. We had recently moved into a
new building, and the ag department had designed several teaching
labs to enhance student learning about the agricultural sciences. At
that point, my ag teacher, Mr. Steve Miller, was teaching us how to
gain confidence in the aseptic technique and tissue culture transfers.
After succeeding at these routine skills, I eventually branched out

MARK CHIEN HONORED AT
2014 ASEV EASTERN SECTION
CONFERENCE
by Denise M. Gardner
Enology Extension Associate, Penn State University

into trying to transfer woody plants – grapevines – in tissue culture
media. Mark seemed impressed by my scientific initiative and
amazed that I had taken an interest in growing grapevines in test
tubes. He ended up spending the entire day with Mr. Miller and me,
asking many questions and inferring possibilities for my future.
Mark’s sincerity from this meeting left me with a lasting impression
that has led to a 14-year mentorship and genuine friendship.

I first met Mark Chien when I was 16-years-old. I believe it was in the

The rest, as they say, is history. Mark helped me find live grapevines

year 2000, and he had recently been hired as the Penn State

to grow on site at our high school ag department, volunteered his

Extension Viticulturist for the southeastern Pennsylvania region. By

time to help us build a commercial grape trellis, and spent countless

the time he resigned from Penn State in 2014, he was the state-wide

hours with me teaching me skills that were necessary to grow wine

Extension Viticulturist attending to the needs of several hundred

grape varieties. (Because I know everyone is dying to know – we

growers and home grape growers throughout the Commonwealth.

planted Vidal Blanc and Chambourcin in 2001.) Additionally, every

Today, Mark is the Program Coordinator for the Oregon Wine

harvest season, he would visit the ag department to teach students

Research Institute at Oregon State University.

about grape growing and wine making. This lecture about the

As those of us who genuinely know Mark, he is most often noted for

science and history of wine fermentation evolved into a fermentation

his attention to details, ability to recall many facts, witty comments,

lab exercise, which involved a series of high school kids stomping

jolly laughter, and humanitarian soul. These characteristics go

grapes “the old fashioned way.” Mark taught me the importance of

beyond the level of preparedness that he brings to every meeting,

monitoring Brix and temperature through fermentation in addition to

encounter, workshop, or social gathering throughout the wine

sanitation and making good wine. And he always left me with a new

book to read, emphasizing how continued education in viticulture

I’m pleased to introduce the outstanding achievement awardee of

and enology is important.

the ASEV-ES.

I could go on and on about the many contributions Mark has made to

annually to “provide recognition for the lifetime accomplishments of

my life. I know that he is a large contributor to my success simply

individuals who have meritoriously contributed to the advancement

because he believed in me at such a young age. That belief made all

of Enology or Viticulture, or to both fields.

the difference to that young girl, and it gave me the courage to keep

This year’s recipient is a person I’ve been honored to be associated

enhancing my education in viticulture enology while forming a

with for the past 20 years or so, back when I was still working as a

fundamental love for wine. His belief in me also, and most

research entomologist on Eastern Grape Leafhopper.

importantly, created a lasting friendship with Mark.
If I look back and think about the time he gave to me, I assume that I
probably do not appreciate the amount of time and effort he gave to
the Pennsylvania wine industry over the past 14 years. In the few
years that I have worked for Penn State, I have heard countless
tales of Mark’s volunteering efforts within and beyond the wine
industry. His networking skills brought in several internationallyrecognized talented individuals that contributed to viticulture
education in Pennsylvania. Mark’s knowledge about viticulture has
been recognized in several text books, countless seminars, and in
several speeches from influential individuals in the grape and wine
industries. I don’t think Mark ever attended a seminar or workshop
where he didn’t learn something or I caught him jotting down notes

This is an award that The ASEV-ES presents

When I think about Alan Lakso and his career accomplishments,I
think about his role as a whole-plant physiologist on our faculty, and
the numerous collaborative relationships he has had with
researchers across the country and globe. A hallmark of Alan’s
career has been a steady stream of visiting scientists that have
stayed a few months to a year in Alan’s laboratory.
The ‘whole plant’ part is to me the key feature of Alan’s career as a
physiologist. His overriding interest has been to understand how the
grapevine integrates sunlight interception, water and soil resources
into growth and how the vine partitions the carbon it generates into
production and quality. In both juice grapes and wine cultivars.
(BTW, this is one half of his job, the other being tree fruits).

on his notepad. He always succeeded in sharing that knowledge

Some physiologists devote a career to an in-depth investigation of a

with hundreds of people, which made him a fantastic Extension

particular physiological process or tissue. Or, more recently – to a

educator. Mark has helped encourage Pennsylvania viticulture and

genomic, metabalomic or otherwise ‘-omic’ perspective on

winemaking, which has grown beyond the scope of what was initially

physiology. Not Alan.

foreseen many decades ago. Today, many Pennsylvania producers

His interests have taken him into such areas as:

are being awarded national and international recognitions for their

Vineyard Floor Management: With Bob Pool, and the crew at the

wines; these wines start in the vineyard and are carefully crafted into

Fredonia Laboratory, Alan was charged with looking at how different

unique representations of the local terroir. Mark is often noted for

cover crops and vegetation affected water use, photosynthesis, root

helping many Pennsylvania growers through those various stages in

distribution, and vine growth.

vineyard development.
The ASEV-Eastern Section recognized Mark’s contribution to the
viticulture community by awarding him with the 2014 Distinguished
Service Award. “The Distinguished Service award is presented
annually to recognize ASEV-Eastern members, or nonmembers, who
have demonstrated outstanding service to the wine and grape
industry through teaching, research, Extension, administration,
industry leadership, entrepreneurship, or volunteerism.” I can
proudly say that Mark deserved this award for the 14+ years that he
gave working for Penn State within the Pennsylvania wine industry.
His effect on the grape and wine community will surely benefit
growers and producers for years to come.

Root growth dynamics: Alan was the driving force in enlisting David
Eissenstat of Penn State and ‘minirhyzotrons’ in a multiyear study
tracing the dynamics and seasonality of root growth in Concord
vines, and how the response was affected by irrigation, cropping
levels, and canopy management.
Whole-vine photosynthesis: Some researchers are content with
measuring photosynthesis on particular leaves in response to
various factors (water stress, shading, etc.) Alan did plenty of that,
but he also devised systems to measure and quantify whole vine
photosynthesis.
Water Relations: If you look at Alan’s publication and presentation
list, a central theme in vineyards is water relations – i.e. how a vine
responds to water availability, either too much or too little. He has

ALAN LAKSO RECEIVES
OUTSTANDING ACHIEVEMENT
AWARD

made significant contributions to understanding how vines respond
in our variable eastern climate to drought and to excess water
availability that drives excess vigor. Among the approaches: use of
the ratio of C (C13:c12) isotopes in grape tissue to track water

by Tim Martinson

stress.

Senior Extension Associate, Cornell University

All of these projects feed into a longer-term goal: To accurately

simulate vine growth and fruit development through a whole vine
photosynthesis and water relations) and ‘demand’ (how the supply

I N M E M O RY O F
JUSTIN MORRIS

is allocated to different tissues to support vine growth, fruit

Dr. Justin Roy Morris, 77, of Springdale,

development, and winter acclimation). Simply put: Alan wants to

Arkansas died May 19, 2014. Dr. Morris

know nothing less than how the vine grows, and how

was a life time member of the American

management and environment affect that growth.

Society for Enology and Viticulture (ASEV)

Here’s an excerpt from ‘5 questions for Alan Lakso’:

and ASEV Eastern Section. He received the

What are the major challenges facing the industry, and what are

ASEV Merit Award and the ASEV-ES Outstanding Achievement

your goals?

Award. He was born February 20, 1937 in Nashville, AR. He is

Although there are many challenges, one real challenge for all

survived by his wife, Ruby, to whom he was married 58 years; 2

growers, especially in our region, is the extreme variability

children, 2 grandchildren and four great grandchildren. Dr. Morris

growers have to deal with – variable soils, weather, fruit

was a 1954 graduate of Nashville High School. He went on to

development, and vine growth at the vineyard and regional level.

earn B.S. and M.S. degrees from the University of Arkansas and a

For example we have found as much as 12˚F differences in high

Ph.D. degree from Rutgers University. Prior to his retirement in

temperatures within only 200 yards in a vineyard. We hope to be

2009, Dr. Morris was a Distinguished Professor in the Food

able to learn better how to understand what variability exists,

Science Department and Director of the Institute of Food Science

determine how important it is to productivity and quality, and

and Engineering at the University of Arkansas where he provided

ultimately provide growers with knowledge and useful tools to deal

research, teaching, leadership, and service to the grape and wine

with or overcome variability.

industries for over 40 years.

What research projects are going on in your lab right now?

He served as the Executive Vice President of Ozark Food

We have a range of projects on vine physiology, but a current

Processors Association for over 30 years. He was a Fellow of the

emphasis is on how to document and evaluate the importance of

American Society of Horticultural Sciences and the Institute of

variability in fruit, shoot and vine vigor, soil characteristics, vine

Food Technologists. He received the Joseph Harvey Gourley

capacity (ability to ripen fruit), and vine water stress responses.

Award in Pomology in 1979. He received the Food Industry’s

We take several approaches including comparing pruning and

Forty-Niner’s Service National Award in 1998, the Pioneer Award

training systems, remote sensing of soil variations, developing

of Missouri Grape and Wine Industry in 1998, and the American

GIS information about site evaluation for growers, making

Wine Society Award of Merit in 1999. He also received the

mathematical models of vine growth and function, and even

Norman J. Childers Award for Distinguished Graduate Teaching

collaborating with nanotech engineers to develop microsensors to

1983. In addition, he received numerous awards for his research

embed in vine trunks to let them tell us how much water stress

and teaching at the University of Arkansas including the Spitze

they are experiencing.

Land-Grant University Award for Excellence and the John W.

What was the best piece of research/viticulture/extension advice

White Outstanding Research Award. He was inducted as a

you have received?

Supreme Knight by the Order of Knights of the Vine in 2004, to the

When I asked our famous viticulturist Nelson Shaulis if he would

Arkansas Horticulture Hall for Fame in 2005, and to the Arkansas

have changed anything about his work, he said he "spent too

Agriculture Hall of Fame in 2009. Dr. Morris published over 410

much time learning how to grow grapes, and not enough time

research and trade articles, 30 book chapters, and two books.

learning how grapes grow," explaining that cultural practices may

Many of Dr. Morris’ former students are actively working and

change but understanding how the vine grows is fundamental to

serving the grape/wine and food processing industries.

good viticulture in the long-term. Even though he did essentially all

Memorial contributions can be made to the Ozark Food

his work on Concord grapes, the principles of vine physiology he

Processors Association - Justin R. Morris Scholarship (send to

figured out are the basis of modern vine canopy management

OFPA, 2650 N. Young Ave., Fayetteville, AR 72704) or the Food

worldwide. I hope to continue to add to that understanding.

Science Department Justin Morris Endowed Scholarship (send to

‘carbon balance’ model that tracks ‘supply’ (through

Food Science Department, 2650 N. Young Ave., Fayetteville, AR
72704).

TERRY BATES RECEIVES
EXTENSION DISTINCTION
AWARD

led a nationwide effort to apply sensing technology (with Carnegie
Mellon University and California cooperators) to automate
measurements of canopy and crop to develop spatial crop load
maps for vineyards (Bates et al 2011).
3. Other major contributions, activities, and services to the wine or

by Tim Martinson
Senior Extension Associate, Cornell University

grape industry in the area of extension of information. Terry directs
the Cornell Lake Erie Research and Extension Laboratory

Since 1999, Terry has provided leadership to the applied research

(CLEREL), which since opening in 2010 provides a new model for

and extension effort in vineyard mechanization on ‘Concord’

integrating research and extension for the industry.

grapes in the Lake Erie region. A key component of this

the extension effort, which includes a Farm Business

mechanization effort – midseason mechanical crop thinning and

management specialist, IPM coordinator, and viticulturist.

estimation with grape harvesters – has provided Concord growers

the start, ongoing research efforts involve educating the industry

with a new tool for managing crop load efficiently and has been

on economic impacts, demonstration in commercial vineyards,

widely adopted by growers during this past season, resulting in

and dissemination of results through field meetings, annual

substantial economic benefits to Concord grape producers in New

conventions, and newsletter articles.

York, Pennsylvania, and Michigan.

4. Demonstrated leadership in enology or viticulture extension

I believe that Terry’s leadership of this effort exemplifies the four

activities. Terry has provided leadership to the ASEV-ES

criteria for this award:

(President, 2008) and national ASEV (Bylaws review committee),

1. A noteworthy career in viticulture or enology extension
education leading to an effective program of significant impact in
the grape and wine industry. Terry’s efforts in the Lake Erie region
over the past 14 years have seamlessly combined applied
research and extension, integrating research in mechanized
pruning, crop estimation, and crop load management using

Terry leads
From

and provided relevant, management-based presentations at
numerous regional grape extension meetings throughout the East
and west (see CV). He has authored or co-authored well over 20
technical articles in extension and trade publications.

His

collaborations have had a nationwide impact as well as a direct
economic impact on the Lake Erie region grape producers.

mechanical crop thinning into a grower-friendly package that

In closing, Terry’s work on Concord crop load adjustment has had

allows growers to maximize production while meeting processors’

an enormous impact in 2013. Growers now have a new, tested

maturity standards.

tool – mechanical crop estimation and thinning – to adjust

During this past growing season, mechanical crop thinning was
used on an estimated 30-50% of Concord acreage in NY and PA –
and ensured that growers were able to harvest ripe grapes that
met processors’ brix standards. A conservative estimate of
economic impact is that producers will realize at least $9.5 million
as a result of thinning (Haggerty et al. 2013).

cropping levels to seasonal conditions. Its enormous impact was
summarized best by Rich Erdle, director of Grower Relations with
National Grape Cooperative, who said “Current Concord deliveries
at our Westfield and North East plants are averaging16.3 °brix,
and we likely will end up with record high yields. Results of crop
thinning this year may be the best we have seen.”

The background supporting this technology was several years of
research trials relating vine phenology, cropping levels, and berry
growth curves to yield and quality metrics. These trials were
outlined in detail in a 2003 extension newsletter article entitled
Concord Crop Adjustment: Theory, Research, and Practice.
(Bates 2003).

BEST PAPER AWARD: THE
AMERICAN JOURNAL OF
ENOLOGY AND VITICULTURE
The 2014 Best Paper Award for Viticulture was given to

2. Outstanding and innovative activities, projects, and/or methods

Postveraison Application of Antitranspirant Di-1-p-Menthene to

that brought substantial and desirable changes in the grape and

Control Sugar Accumulation in Sangiovese Grapevines by Alberto

wine industry in the nominee’s state or district.Terry works with

Palliotti (Universitá di Perugia), Francesco Panara, Franco

grower-cooperators to bring cost-effective technology to the

Famiani, Paolo Sabbatini, G. Stanley Howell, Oriana Silverstroni

industry. He has worked with growers to develop equipment and

and Stefano Poni.Online at: http://ajevonline.org/content/

methods for using

64/3/378.full Congratulations to ASEV-ES’s Stan Howell and

ATM-mounted NDVI imaging to measure

canopy density, and has brought load-sensing yield monitors from
Australia to two growers (in addition to a research unit). He has

Paolo Sabbatini for being authors on this paper!

2014 ASEV-ES
STUDENT SCHOLARSHIP
WINNERS
Gal Kreitman
Penn State University
Program: PhD
Advisor: Ryan Elias
Research area: Wine chemistry post bottling nonenzymatic wine reactions as it goes from anaerobic to
aerobic conditions.
Megan Hall
Cornell University
Program: PhD
Advisor: Wayne Wilcox
Research area: Focus on sour rot, seeking to quantify
and identify organisms on the grape’s surface using TA
cloning and metagenomics in an attempt to create a
functional season-wide microbial map.
Adam Karl
Cornell University
Program: MS
Advisor: Justine Vanden Heuvel
Research area: Investigating the impact of four different
vineyard ground cover management systems on vineyard
soils, leachate water, and grapevines.
Lindsay Springer
Cornell University
Program: PhD
Advisor: Gavin Sacks
Research area: The chemistry and genetics of tannin
extraction into red wine produced from red interspecific
hybrid grapes.
Cain Hickey
Virginia Tech
Program: PhD
Advisor: Tony Wolf
Research area: Optimizing fruit-zone management
strategies for Cabernet Franc and Petit Verdot.

2014 ASEV-ES STUDENT
AWARD WINNERS
BEST VITICULTURE PAPER
Nicholas Basinger
North Caroline State University
Title: The effect of herbicide strip width and late season
weed competition on wine grape vine growth, berry
quality, and yield.
BEST VITICULTURE POSTER
Megan Hall
Cornell University
Title: Ethanol and acetic acid content of sour rotted wine
grapes and disease control with antimicrobial and
insecticide sprays.
BEST ENOLOGY PAPER
Alex Fredrickson
Cornell University
Title: Addition rate of exogenous tannin for optimal
retention in hybrid red wines.
BEST ENOLOGY POSTER
Lindsay Springer
Cornell University
Title: Limits on red wine tannin extraction and additions:
The role of pathenogenesis-related proteins.

2015 ASEV-ES
SCHOLARSHIP
FUNDRAISER

2014-2015

The Eastern Section of the American

LISA SMILEY
CHAIR
CANNON VALLEY VINEYARDS
CANNON FALLS, MN

KATIE COOK
DIRECTOR 2013-2015
HERMANN J. WIEMER VINEYARD
FINGER LAKES, NY

STEVE MENKE
CHAIR-ELECT
DIRECTOR 2013-2015
COLORADO STATE UNIVERSITY
GRAND JUNCTION, CO

DENISE GARDNER
DIRECTOR 2013-2015
PENNSYLVANIA STATE UNIVERSITY
UNIVERSITY PARK, PA

Society for Enology and Viticulture works
every year to raise scholarship funding for
students who are working toward careers
in viticulture and enology. ASEV-ES
typically awards students a $1,000
scholarship (including conference
registration and lodging). Live and Silent
Auctions will be held at the Eastern Winery
Exposition (March 17-19, 2015). In
addition ASEV-ES had scholarship online
donations (See “Donate to the Scholarship
Fund” section at http://www.asev-es.org/
PaypalASEVES.php if you would like to
donate). Eastern Winery Exposition (March
17-19, 2015): ASEV-ES will have a Live
Auction during the Industry Celebration
Dinner on March 18 and a Silent Auction
during the Trade Show.
ASEV-ES is proud to announce the Live
and Silent Auction Scholarship Fundraiser
to be held at during the Eastern Winery
Exposition March 17-19, 2015. The Live
Auction will be held during the Industry
Celebration Dinner on March 18 from 8:15

ASEV-ES BOARD

JODI CREASAP GEE
PAST-CHAIR
KENT STATE-ASHTABULA
ASHTABULA, OH
ANDREW REYNOLDS
SECTION REPRESENTATIVE
BROCK UNIVERSITY
ST. CATHARINES, ON
PAUL JENKINS
TREASURER 2014-2017
DIRECTOR 2012-2014
LALLEMAND NORTH AMERICA
MONTREAL, QC
WILLIAM NAIL
SECRETARY 2014-2017
WILLIAM NAIL VITICULTURE SERVICES
WEST HAVEN, CT

ERIC STAFNE
DIRECTOR 2014-2016
MISSISSIPPI STATE UNIVERSITY
POPLARVILLE, MS
JIM WILLWERTH
DIRECTOR 2014-2016
BROCK UNIVERSITY
ST. CATHARINES, ON
HARLENE HATTERMAN-VALENTI
DIRECTOR 2014-2016
NORTH DAKOTA STATE UNIVERSITY
FARGO, ND
JUSTIN SCHEINER
DIRECTOR 2014-2015
TEXAS A&M UNIVERSITY
COLLEGE STATION, TX

RENEE THRELFALL
SECTION ADMINISTRATOR
UNIVERSITY OF ARKANSAS
FAYETTEVILLE, AR

to 9:00 pm. ASEV-ES will be auctioning
about 10 donated items with a minimum
value of $300 each. Items can also be
donated for the Silent Auction that will be
held during the trade show March 18-19.
The Silent Auction will end on March 19 at
1:00 pm. We would appreciate your
participation in this event by donating
items to the Live and Silent Auctions.
Download the Live and Silent Auction flyer
for more information about the event and
the Live and Silent Auction Donation Form
for how vendors can donate items to the

WE’RE ON
FACEBOOK

auctions. Return forms to: Renee Threlfall,
ASEV-Eastern Section Administrator

ASEV-ES has a Facebook page: ASEV-ES

(Email: info@aseves.org, Phone:

Facebook page! Please check it out and

479-575-4677, or Fax: 479-575-2165).

take a moment to “like” us!
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