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THE STORY OF CRANBERRY
GROWING INAMERICA IS (MAINLY)
A TALE OF TWO STATES.

pounds of cranberries each year, with the non-profit Agricaltur
al Marketing Resource Center reporting that 20 percent of that
total is gobbled up during the week of Thanksgiving alone.

Americans are not the caly ones who bove the tart treats; the
denmand foe this frait native to North America has gane ghobal, with
the United States leading the way & the top producer of cranberries
in the workl

Although Indigenous peoples of North America have enjoyed
this perenaial superfood rich In discase- fighting anticeddants for
thousands of vears, the cultivation of cranberries didn't begin until
1816, Revolutionary War veterun Captain Henry Hall of Dennis,
Massachusetts, noticed that the wild cranberries in his bog grew
better when sand blew over them. The revelation wis the hirth of the
commercial cranberry Industry.

Today, Massachusctts supplies one - thind of the nation's crop,
ranking secand in cranbesry production bebind Wiscansin, which
harvests maore than half of all cranberries ln the country. (New Jer
sey, Ovegon, and Washington peoduce the rest.)

We met with two cranberry growers, one from Wisconsin and
ome from Massachusetts, to learn more about this nutrient-dense

I tis estimated that Americans consume mare than 400 milkon

courtery of Mantowih Crarberry Co frult In & good natured "battle of the berries”
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The Ladger State

Despite Massachusetts’ head start in crunberry
cultivation, *Wiscansin s the natiom's leading producer of
cranberries, supplying 60 percent of the nalion's commer-
cial crop.” says Mike Bartling, resident of the Mani-
towish Crunberry Company, Inc, in Manitowish Waters,
Wiscansin, Hartling's family was one of elght familles
wha moved narth from central Wiscomsin to Manitowish
Waters alter WWILn the hopes of expanding cranberry
production intu the Northwoods,

Today, almost S0 years luter, the family's 190-acre
farm Is ooe of five in Manitowish Waters, Since the late
19503, the Bartling family has contracted with Ocean
Spray-un sgricultural cooperative owned by more than
700 [urmer-families like the Bartlings - 1o process and sell
thetr annual harvest, which ranges from 45000 ta 70,000
Farrels (each harrel is equivalent to 100 pounds)

“I'think a lot af people think cranherries grow in
wiler-but they don't We just hasvest themn in water,” saps
Bartling, who began his cranberry growing carcer on has
family's farm in the 19808 alompside his brather Petesr,
“Cranherries are awetland erap, so they need to he kept
modst but not flooded, or they won't grow”

When harvest time rolls around in the fall, the Bar
things flood the bogs, causing the hollow, red frust to Soat
off the tops of thetr ko growlng woody vines - a method
called wet harvesting, which is bow mest cranberries are
now harvested, Bartling s wearly crop, like 95 peroent
of the world's crunberry crog, is grown for processed
cranberry products such s Cralsins® and julee. Only five
percent ol cranbersies are destined to be sold as fresh
fruit, and those are dry-harvested wsing s band-operated
mechanical picker that combs the berries ol the vane.
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courtesy of Mantewsh Cranberry Co.
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er. Mike has served on the board of Ocean Spray. During
that time, he has overseen the switeh feom growing the
Searles varlety of cranberries to the earlier ripening and
higher-vielding Stevens variety. He has also crafted arxd
fine-tuned farming equipment ard addressed vanous
challenges ulong the way.

Althaugh Mike's hrother Peter his retired from the
Family business, he still lends 3 hand during harsvest
season, ard Mike, who considers himsell semi-retired,
maintains an advisory role. As fourth-generation crun-
herry grawers, Mike’s sons Steven and David now carry

on the legacy, overseeing the dav-to-day aperations of the

Family business

Mixe Barting's sons David ard Steven have taken the helm
of rurning the famidy’s Manitowsh Cranberry Company
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