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drought or disease, or that have been defo-
liated by insects or frost, produce poor
cuttings. Avoid wood from 1- or 2-year-old 
vines until trueness to type is established. 
Wood from vines that have carried exces-
sive crops may be in a poorly nourished 
condition and should also be avoided. 

The most desirable canes for cuttings are 
of  medium size (less than or equal to pen-
cil diameter) with internodes of  moderate 
length (1 to 4 inches). Select wood that is 
still green but not excessively succulent. 
Use the basal portion of  the shoot early 
in the season and the mid-portion  later in 
the season.

Caution
Muscadine plants 
that are patented 
and copyrighted 
cannot be propa-
gated for any 
reason without 
written consent 
from the patent or 
copyright owner. 
Anyone in viola-
tion is subject to 
prosecution.

Muscadine grapes are easy to propagate 
using softwood cuttings. The best time to 
take cuttings is when the vines are actively 
growing, in late May to early August. Be-
fore propagating a vine, determine whether 
or not the cultivar is patented (see Tables 
1 and 2). It is illegal to propagate patented 
cultivars without permission from the pat-
ent holder.

Selecting the parent vines: Always take 
cuttings from healthy, vigorous vines that 
have made good growth, have produced 
a good crop, are free of  disease, and have 
not been pinched, topped, or severely 
injured. Vines that have suffered from 

Unlike propagation from seeds, propagation by cuttings or layering provides “true-to-type” 
vines that are identical to the parents in all varietal characteristics.  If  you want to start 
a new vineyard using a cultivar you like, or you need to replace damaged or diseased vines 
with the same cultivar, try propagating your vines with cuttings or layering. The processes 
are simple and take little time.

Propagation with
Cuttings
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Table 1. Popular Patented Muscadine Grape Cultivars
Cultivara Characteristics Plant Patent

  Number 
Patent Filing 

Date d
Uses

Big Red© Red, Female Pending Pending Fresh, U-pick, Juice
Black Beauty© Black, Female 7592 Mar 10, 1988 Fresh, U-pick, Juice
Black Fry© Black, Female 5824 Nov 9, 1984 Fresh, U-pick, Juice
Darlene© Bronze, Female 7314 Mar 10, 1988 Fresh, U-pick, Juice
Dixie Red© Red, Self-fertile 4770 Jul 1, 1976 Wine, Juice, U-pick
Early Fry© Bronze, Female 9225 May 12, 1994 Fresh, U-pick, Juice
Fry Seedless© Pink, Self-fertile 7296 Mar 10, 1988 Fresh, U-pick
Granny Val© Bronze, Self-fertile 5823 Nov 9, 1984 Fresh, U-pick
Ison© Black, Self-fertile 5822 Nov 9, 1984 Fresh, U-pick, Juice
Janebell© Bronze, Self-fertile 7268 Mar 10, 1988 Fresh, U-pick
Janet© Bronze, Female Pending Pending Fresh, U-pick
Late Fry© Bronze, Self-fertile 9224 May 12, 1994 Fresh, U-pick
Pam© Bronze, Female 7707 Mar 10, 1988 Fresh, U-pick, Juice
Pineapple© Bronze, Self-fertile 7266 Mar 10, 1988 Fresh, U-pick, Juice
Scarlettb Red, Female 11260 Jul 24, 1997 Fresh, U-pick, Juice
Southern Homec Black, Self-fertile 9454 Dec 19, 1994 Ornamental, Wine
Sugargate© Black, Female 4056 Sep 5, 1975 Fresh, U-pick, Juice
Supreme© Black, Female 7267 Mar 11, 1988 Fresh, U-pick, Juice
Sweet Jenny© Bronze, Female 7265 Mar 10, 1988 Fresh, U-pick

aIson’s Nursery in Brooks, GA, holds the patents to most of  the above named cultivars. All except Southern Home are currently available 
for purchase, according to the 2008 catalog. Please call 1-800-733-0324 to purchase patented cultivars or to inquire about permission to 
propagate.
bThe patent for Scarlett is held by Dr. Ron Lane of  the University of  Georgia Experiment Station. Scarlett is available through Ison’s 
Nursery in Brooks, GA, and Bottoms Nursery in Concord, GA. The two nurseries hold propagation rights to Scarlett under the university’s 
patent.
cSouthern Home was patented by John Mortensen of  the University of  Florida, and plants are available through Bottoms Nursery in Con-
cord, GA.
dPlant patents are usually in effect for 20 years from the date the application for the patent was filed in the United States. Visit the U.S. Pat-
ent and Trademark Office at http://www.uspto.gov for more information.

Table 2. Popular Nonpatented Muscadine Cultivars
Cultivar Characteristics Year Introduced Uses
Alachua Black, Self-fertile 1990 Fresh, U-pick
Carlos Bronze, Self-fertile 1970 Wine, Juice (primarily)
Dixie Bronze, Self-fertile 1976 U-pick, Wine, Juice
Doreen Bronze, Self-fertile 1982 Wine, Juice
Fry Bronze, Female 1971 Fresh, U-pick
Jumbo Black, Female 1971 Fresh, U-pick, Juice
Magnolia Bronze, Self-fertile 1962 Wine, Juice
Nesbitt Black, Self-fertile 1985 Fresh, U-pick, Juice
Noble Black, Self-fertile 1974 Wine, Juice
Regale Black, Self-fertile 1981 Wine, Juice
Summit Bronze, Female 1977 Fresh, U-pick
Tara Bronze, Self-fertile 1992 Fresh, U-pick
Triumph Bronze, Self-fertile 1980 Fresh, U-pick

d
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Step 1. Select a vigorous shoot and remove it 
from the vine. Each “whip” will yield two to 
four cuttings (Fig. 1).
Step 2. Remove the lower two leaves (Fig. 2). 
Then cut the stem between the fourth and 
fifth leaves—this is one “cutting” (Fig. 3).
Step 3. Continue cutting the shoot into three- 
to four-node sections (about 4 to 6 inches 
each), removing the lower two leaves of  each 
cutting (Fig. 4). Discard the tender, young 
shoot tip (6 to 10 inches—Fig. 5).
Step 4. Immediately place the cuttings in a 
bucket of  room temperature water (Fig. 6). 
Keep the cuttings moist until they are placed 
in the cutting bed. Some growers have found 
it beneficial to cut off  half  of  each remaining 
leaf  to reduce water lost through transpiration.

Figure 1. Select a vigorous shoot.

Figure 2. Remove the lower leaves.

Figure 4. Cut the shoot into node sections.

Figure 5. Discard the tender shoot tip.

Figure 6. Place the cuttings in water.Figure 3. One cutting

Step-by-step instructions for propagating 
muscadine grapes from softwood cuttings

internodeinternode
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Welder Bronze, Self-fertile 1977 Wine, Juice

Step 5. Transport cuttings to a prepared 
bed and insert the end without leaves 
into propagation mix. About half  of  the 
cutting length should be below the soil – 
approximately two nodes (Fig. 7). The mix 
pictured in Figure 7  is a pine bark “blue-
berry propagation” mix (approximately 
1:1:1 peat:sand:bark). Any similar mix 
with good drainage and aeration would 
work. The pH of  the mix is not as criti-
cal as proper drainage, and the mix usually 
doesn’t require amendments. In general, 
muscadines prefer a soil pH near 6.0.

Some growers have found it beneficial to 
dip the basal end of  the cutting in Roo-
tone®, but this may not be necessary de-
pending on the cultivar being propagated.

Step 6. Set emitters to keep leaves moist, 
spraying for 5 seconds every 10 minutes 
throughout the day (using a “10-minute” 
clock). You don’t have to use any particu-
lar emitter—coarse or fine mist will work, 
so long as the leaves don’t wilt and water 
doesn’t sit in the potting mix. Muscadines 
do not like wet feet and will rot if  too wet.  
Himelrick (2001) suggests using fine-aper-
ture nozzles that deliver about 2 gallons of  
water per hour at 30-lb pressure. Nozzles 
should be spaced so that mist is evenly dis-
tributed over the entire bed (Fig. 8). There 
is no need to irrigate at night.

An electric time clock is used to turn the 
nozzles on and off  with a solenoid valve. 
For example, you can have a 24-hour clock 
that turns irrigation on during the day 
and off  at night, and a separate clock that 
allows the emitters to come on every 10 

Figure 7. Insert the cutting into propagation mix.

Figure 8. The cutting bed.

Figure 9. Emitter
example.
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You may want to attach a wire mesh floor 
to the frame. Fill with a pine bark propa-
gation mix, as discussed. If  the bed is not 
inside an existing cold frame, construct a 
windbreak 2 to 3 feet high. Place the beds 
away from direct sunlight, or block direct 
sunlight using shadecloth, burlap, or simi-
lar material.

Propagation by 
Layering
Layering is another way to propagate a few 
vines at a time. Layering is also a good way 
to propagate varieties that may be hard to 
root by cuttings. 

Root Layering: The simplest way of  
layering is to bend a healthy shoot down 
to the ground and bury a portion of  it, 
leaving the tip end exposed (you can use 
a brick to hold it in place). After the vine 
goes dormant in the fall, the shoot can be 
dug and cut into rooted sections.

Air layering: Air layering is best accom-
plished when the vine is actively growing 
(May to August, as with cuttings). First, cut 
off  the bottom of  a plastic soda bottle (see 
Fig. 11). Leave the shoot attached to the 
parent vine, and thread the growing point 
through the cut end of  the bottle and out 
through the cap-end opening. Scarring the 
shoot helps the air layering process. Use 
a pocketknife to scrape down one side of  
the shoot to the cambium along the sec-
tion that will be submerged in the mix. Fill 
the bottle with a pine bark propagation 
mix, such as a 1:1:1 mix of  peat:sand:bark, 
and wet with room temperature water. 

minutes. Keep up this irrigation schedule 
long enough to allow the cuttings to root 
and start new shoot growth, usually 6 to 8 
weeks. After that, irrigation frequency can 
gradually be reduced.

An alternative to the clock method is to 
use a leaf-wetness sensor to maintain opti-
mum soil moisture.

Keep cuttings shaded from direct light and 
maintain good air circulation, such as leav-
ing both ends of  the house open.

After the cuttings go dormant in the fall, 
they can be bundled and heeled-in in a 
protected outdoor bed, transferred to pots, 
or stored bare root in moist sawdust at 
40ºF to 45ºF to await planting the follow-
ing spring. Fall planting of  muscadines is 
not recommended due to the risk of  cold 
injury.

The cutting bed: Make a rectangular 
frame out of  2- by 8-inch boards (Fig. 8). 

Figure 10. (A) Potted 
plants in September 
of the year they were 
cut. (B) Notice the 
good root system that 
has developed on the 
plant. (Photos courtesy 
Marjorie Rayburn)

A.

B.
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Rainwater usually suffices to keep the mix 
wet, but check occasionally and hand water 
as needed. After the vine goes dormant in 
the fall, remove the shoot from the parent 
vine and cut into rooted sections. These 
can then be potted or stored bare root in 
a refrigerated area (40ºF to 45ºF) to await 
planting the following spring.

Figure 11. “Air layering” with plastic soda 
bottles. By fall, roots can be seen at the 
edge of the bottle.
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