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Patty Loew:

Welcome to “In Wisconsin.” I'm Patty Loew. This week from the front lines in Afghanistan to the cover of "Time" magazine. 

Woman:

To see him like that, he's such a strong person and he just looked so vulnerable. 

Patty Loew:

An update from the Wisconsin home front. Plus new information about a plan to bring health insurance to one group that really needs it, Wisconsin farmers. 

Woman:

It was getting so expensive and it wasn't covering our children after the age of 19. 

Patty Loew:

And Wisconsin's vineyards become a bounty for tourism. 

Man:

When you get several wineries in that region then you become a destination. 

Patty Loew:

We'll take you to the new wine country this week on "In Wisconsin." 

Man:

That's a nice cluster of grapes right there. 

Announcer:

Major funding for "In Wisconsin" is provided the people of Alliant Energy, who bring safe, reliable and environmentally friendly energy to keep homes, neighborhoods and life in Wisconsin running smoothly. Alliant Energy, offering energy-saving ideas on the web and the Animal Dentistry and Oral Surgery Specialists of Milwaukee and Oshkosh. A veterinary team working with pet owners and family veterinarians throughout Wisconsin providing care for oral disease and dental problems of small companion animals. With additional funding provided by Bike Wisconsin. 

Patty Loew:

We begin this week with the war in Afghanistan. As debate continues on whether there should be a troop surge. Here in Wisconsin families are counting the days until their loved ones return, including members of the national guard's 951st engineer company out of Rhinelander. That unit is on the front lines clearing explosives, a mission that has not gone unnoticed. In fact, this Wisconsin soldier landed on the cover of "Time" magazine this month after being injured in a blast. "In Wisconsin" reporter Frederica Freyberg talks to the wife of Sergeant First Class Chet Millard in Sparta. 

Frederica Freyberg:








Plenty of copies of the magazine cover photo are scattered around Chet Millard’s home in rural Sparta, reminders of his dangerous duty half a world away. For his wife, Dawn, the photo brings the risk he faces into sharp focus. 

Dawn Millard:

I was pretty upset to see him like that. He's such a strong person and he just looked so vulnerable. And, you know, that's not my husband. 

Frederica Freyberg:


A Wisconsin prison guard back home, in Afghanistan Sergeant First Class Chet Millard commands a platoon of soldiers from the 951st engineer company out of Rhinelander. Their mission, finding and disarming bombs along one of Afghanistan's most deadly highways. Millard has said he always expects to get hit. When he doesn't, it's a good day. It was not a good day in early September when his armored vehicle ran over an improvised explosive device. Millard and others with him were injured and medevaced out. The Time photo shows him on a stretcher waiting for rescue. 

Dawn Millard:

He said the doctor told him we wouldn't know the full extent of the brain injury for six months. 

Frederica Freyberg:

Sergeant Millard suffered what is described as a mild traumatic brain injury from the blast. He's back with his platoon but not yet running route clearing missions. While all of that is happening on the war front, at home the Millards have four children, all witness to his publicly showcased injury. 

Ashley Millard:

It was scary but you just have to try and stay happy for the little ones and her so they're not all upset. 

Dawn Millard:

Gunner said to me when I told him his dad was hurt. He says, Mom, I knew he was going to get hurt because that Afghanistan is a bad place. It's a dangerous place. 

Frederica Freyberg:

Despite the raw honesty, Dawn Millard says that in particular their youngest, 7-year-old Gunner and 6-year-old Lexi don't grasp the worst that could happen. In a show of sympathy and support of the worst that can happen, Rhinelander this month mourned the death of a young soldier of the 951st, patriots in the wind and cold remembering Sergeant Ryan Adams killed in the dust and heat by enemy fire. It happened just weeks after Sergeant Millard was injured. Dawn Millard attended the funeral. 

Dawn Millard:

To walk in there and sit there and look at that casket and realize how close you've come, it's scary. You're so grateful that it's not you. But, I mean, you can't help but feel guilty that you feel that way. 

Dan Buttery:

It's the reality of what can happen and what is happening on a daily basis across the country. 

Frederica Freyberg:

Dan buttery knows both these men of the 951st. He was their commander in another unit of the Wisconsin national guard during an earlier tour in Iraq. For him, injury and death in this Afghanistan unit hits as close to home as if it were family. 

Dan Buttery:

It's devastating. When you are a company commander or any kind of leader, you almost take on a paternal role. 




Frederica Freyberg:

Buttery himself was injured in Iraq and finished his tour but is now retired from the national guard. 

Dan Buttery:

My new mission is every chance I get to support the families, to support the service members. 

Frederica Freyberg:

He now volunteers with the American legion and those returning home may prove a new battle for soldiers performing such perilous duty. 

Dan Buttery:

For some it would take months. Some years. Some may never get over it because of what they have experienced. 

Frederica Freyberg:

Through all that Chet Millard is experiencing, at home in Sparta the family routine continues on without him. Though it's an uneasy routine with nervous and sleepless nights for Dawn Millard. 

Dawn Millard:

It's wanting him back home, worrying about him. That's the hard part. Just knowing that he is safe makes everything easier. 

Frederica Freyberg:

The family checks off the days on a countdown to Daddy calendar and the weeks have finally turned to days with the 951st expected home some time around thanksgiving. 

Dawn Millard:

You just want it over. 

Frederica Freyberg:

Over so that the good days are marked not just by not being hit by enemy fire or an IED. 

Patty Loew:

The soldiers returning from Iraq and Afghanistan are a new generation of vets with new and different needs from veterans of past wars. The Wisconsin American Legion, the state's largest veterans service organization, is designing a virtual legion post so that returning vets like those in the 951st can surf the web for services, support and community. A soldier with Wisconsin connections was the first US casualty in Iraq last year. Now his blog is having a worldwide impact. 

Wesley Olmstead:

There have been a number of comments from a number of soldiers. People who had served with him, some who had just been in Iraq and unilaterally what they're saying is, somebody finally has said what I've been thinking for a long time. So I mean, in the way that Rupert Brook was the poet for the first world war, Andy has become the spokesman for those who died in Iraq. 

Patty Loew:

Next week on “In Wisconsin,” we'll update you on the story of Andrew Olmsted and how his passion for writing has taken on a new twist after his death. 

Wesley Olmstead:

He wanted this to be seen by as many people as possible and he's gotten his wish. 

Patty Loew:

Next Thursday at 7:00. We hope you'll join us. This week healthcare reform continues to dominate the headlines. Two years ago, "In Wisconsin" featured a new approach to health insurance for farmers. This week we're still on the story with an update on the farmers health cooperative of Wisconsin. Co-op care, as it’s known, just moved out of its critical pilot phase. "In Wisconsin" reporter Art Hackett shows you how well it's working in Dodgeville and across the state. 

Woman:

It's been really great to have this legislation. 

Art Hackett:

In the fall of 2007 the farmers health co-op was soliciting new members in town meetings. Among the co-op's first members were Jim and Connie March who operate a dairy farm near Dodgeville. She said they had health insurance but were shopping around for a better deal. 

Connie March:

It was getting so expensive and it wasn't covering our children after the age of 19. 

Art Hackett:

Two years later the Marches’ son Travis is still covered since he lives and works on the farm. Jim March says word has gotten around that the family is in the co-op. 

Jim March:

We've had several calls on knowing about it in the area, yeah. I'm sure there are more looking into it. 

Art Hackett:

The Marches’ reaction, so far so good. 

Connie March:

They do the preventive care so I had a physical and everything this year and they paid everything but the deductible. It is still cheaper than what it was with the other insurance company. 

Art Hackett:

Two years ago. 

Connie March:

It is still cheaper. And that's a good thing. 

Art Hackett:

Cathy Mahaffey is the co-op's executive director. 

Cathy Mahaffey:

We found over 80% of our folks either said their premiums didn't change when they joined or they were -- actually went down when they joined farmers health co-op. 65% said the benefits improved. 

Art Hackett:

It started out covering 2,200 people. Since then it's grown about 18%. Mahaffey says the economy has held back growth as has competition from Badger Care, a state of Wisconsin program for the uninsured. The co-op doesn't just insure farmers. It also insures people who process agricultural crops like these cranberries that will float to the top of a bog in the fall. Alpine Foods in Nekoosa is one of those processors. They started five years ago processing bulk cranberries for sale to bakeries. The founder, Jonathan Smith, hoped to grow by developing new uses for the cranberry, among them hand lotion containing oil from cranberry seeds. As a startup company with two employees, insurance was prohibitively expensive. 

Jonathan Smith:

I was lucky enough to have a wife that was working full-time and a company that offered it. Whenever she quit working and it was just the family and I, we had to risk it for a period of time before we were able to find a group insurance. 

Art Hackett:

Christine Sohns is Alpine Food’s chief financial officer. Before joining the co-op, she relied on cobra benefits from her former employer. 

Christine Sohns:

I knew it would be ending soon and it would have been an issue of whether I could have stayed employed with Alpine Foods or move on to another company where I had to get insurance. 

Art Hackett:

Today Alpine Foods uses the co-op to offer insurance, albeit a plan with a high deductible to their 25 employees. They're expanding and marketing a new product. Berry bits. Smith says they don't have the cranberries’ sour taste or the calories from the sugar often used to mask it. They might be eligible for conventional group coverage but Sohns says they still prefer the co-op. 

Christine Sohns:

We could get comparable insurance for the same price, but it really was a lot less as far as what the benefits were and less coverage. I was concerned about getting good coverage for the employees. 

Art Hackett:

A research economist at the University of Wisconsin-Madison who is evaluating the insurance co-op says the coverage is better than that available through individual policies. 

Reka Sundaram-Stukel:

It is the first time farmers have received preventive care, for one. They have never had the luxury of having an opportunity to go in for regular visits. 

Art Hackett:

While the co-op's rates have increased in each of the first two years, she says that comes with learning the risk profile of its membership.

Reka Sundaram-Stukel:

When it first started, it had no history of utilization patterns. There was nobody collecting. So given, when you base your baseline prices, all you can do is to take -- intake as you look at people and say okay, fine, this is given your age and history, here is what we can offer you as insurance. 


Art Hackett:

She has found it difficult to determine a precise cost comparison because insurance companies quote prices on individual policies on an individual basis as opposed to the broad rating categories used with the co-op's group plans. So far she's impressed with the co-op's overall performance. 

Reka Sundaram-Stukel:

They’ve been very engaged from an insurer perspective and consumer perspective. Actively making sure they do not get the worst deal on bids for insurance and negotiating good discounts from providers. 

Art Hackett:

In April of 2010 the co-op will face its first real test. The original members will be able to drop out and collect the deposits they posted when they joined. 

Cathy Mahaffey:

That was the payment that they made to secure their commitment for three years and we said if you stay you'll get that money back. They'll be receiving those checks in 2010. Again, we believe because of the premium increases, single digits, the benefits, we've done satisfaction surveys, very high satisfaction rate in our program so we feel very strongly that we'll keep a very high percentage of those. 

Patty Loew:

The farmers health cooperative of Wisconsin has advanced out of the state's federation of cooperatives and is now a stand-alone organization. It came into being after the state legislature passed a law making the insurance cooperatives possible. The report you just watched was part of a collaborative healthcare reporting project by Madison area media outlets. To get more information on all the reports, just go to our website, wpt.org, click on “In Wisconsin” for a link. What better to go with our famous Wisconsin cheese than a little Wisconsin wine. It's harvest time and while our state is known for cherry and cranberry-based wines, more and more grape vineyards are now dotting the state's rural landscape. As "In Wisconsin’s" Andy Soth discovered, it could mean a boom in tourism for places like Greenleaf. 

Andy Soth:

It's a sunny fall day and dozens of people have turned out for an annual grape harvest. 

Steve Debaker:

These people come as volunteers. They sign up during the year. They just want to be part of our extended wine family. 

Andy Soth:

That family is headed by Steve Debaker. 

Steve Debaker:

That's a nice cluster of grapes right there. 

Andy Soth:

Owner of Trout Springs Winery in the unexpected location of northeastern Wisconsin. When he first planted vines in 1995 Debaker says his neighbors thought he was crazy. 

Steve Debaker:

You're out there with your little drill auger and augering them down in and you're planting all these grapes and people next to the road would stop and go what in the heck are you doing? And when you tell them we're planting grapes, they look at you like you're from another planet. You are doing what? What are you, nuts? 

Andy Soth:

Now neighbors show up to bring in the harvest. 

Steve Debaker:

Part of what they do is in that wine. Without these people that are helping us today, there is no way that we could -- there is no way we could get all this stuff done to make the wine. 

Andy Soth:

It's labor these volunteers give in exchange for a meal and the pride of having their own local winery. 

Steve Debaker:

You know it's funny, since we started people will say -- they'll bring other people and say this is our winery, it's right in our backyard. It is like they're claiming it as their own. 

Andy Soth:

The opportunity to have a winery in your backyard is increasing in Wisconsin. 

Andy Soth:

There are over 30 wineries across the state that make up the Wisconsin winery association. And of those, more than half had their start after the year 2000. Many state wineries specialize in fruit wines using Wisconsin-grown apples, cherries and cranberries. Some make traditional wine but use grapes imported from California or other more established growing regions. But an increasing number are, like Trout Springs, making wine primarily from Wisconsin-grown grapes. Something Glen Spurgeon has done since 1981. 

Glen Spurgeon:

We're producing wines for Midwestern states. 

Andy Soth:

He has done well by catering to Wisconsin's taste for sweeter wines. Becoming one of the state's largest wineries. They distribute their goods to restaurants and liquor stores throughout the region. Trout Springs is much smaller, selling primarily on site in its tasting room. Both wineries are benefitting from a recent consumer trend. 



Glen Spurgeon:

One of the key things nowadays is buy local. A lot of people are doing that. 

Andy Soth:

Quivey’s Grove in Fitchburg features a number of Wisconsin wines. 

Craig Kuenning:

More and more people are being aware of buying local and buying local products and staying closer to home. And just realizing that wow, if we can make wine here and it's good, why not drink that rather than something that is brought in from Argentina? 

Andy Soth:

Most of the local wine Quivey’s serves is from the nearby Wollersheim Winery, the only state winery located in an officially recognized wine-growing area. The Lake Wisconsin AVA. Names like Napa and Sonoma are the most famous California AVAs. Wisconsin has just one. Debaker would like to see his region receive an AVA. Trout Springs sits a geologic formation called the Niagara Escarpment which extends from Lake Winnebago to the shores of Lake Huron. It is a wine growing region in Ontario and upstate New York. That geology contributes to the wine's flavor. 

Steve Debaker:

Because we sit on the Niagara Escarpment there is dolomite rock and porous soils. When they talk about where grapes are grown that's when you're experiencing. You're experiencing those minerals and that special soil that's here. That's what you're experiencing. 

Andy Soth:

Being in an official viticultural region allows wine makers to sell what is known as an estate wine. 

Steve Debaker:

Making an estate wine is grapes that are grown on site, processed on site, they never leave the site. Even though we do that here, until we have our AVA, we can't put that on our bottle. 

Andy Soth:

Being officially recognized as a viticultural area won't only benefit Trout Springs but other current and future northeast Wisconsin grape growers. 

Steve Debaker:

We definitely want to see it spread. There are two or three new wineries that have sprung up in our immediate 30 mile vicinity in the last couple three years so we definitely want to see it grow. 

Andy Soth:

In the opposite corner of the state Glen Spurgeon also sees opportunity with more wineries open. 

Glen Spurgeon:

If you have one winery you have a place where tourists will stop in. When you get a region with two or three or four or several wineries in that region, then you become a destination. 

Andy Soth:

While it's still a small industry, Wisconsin wineries are raising a glass to a hopeful future. 

Steve Debaker:

Every winery and every wine maker has got their own style so it's fine. There is room for everyone.

Patty Loew:

Since that report, Steve Debaker says he's made progress in having his growing region recognized as an official American Viticultural Area. He predicts that within the next year or so, 12 northeastern wineries will also be able to claim the Wisconsin ledge as their wine growing home. Wisconsin wine makers finished harvesting their grapes a few weeks ago. The cool summer weather had some worried and delayed the harvest from one to three weeks. 

Steve Debaker:

I would rather see a few fall than have them not ripe. That wouldn't be good if they weren't ripe. 

Patty Loew:

Grapes don't need to be harvested before a hard freeze but once there is one the vine isn't making any more sugar. In addition to it being a good year for grapes, the cherry and apple crops used in fruit wines are also in excellent shape. Cranberries are touted as a super fruit providing health benefits and the rest of the world is taking notice of Wisconsin's cranberry crop. In the past year, our state as seen an 18% increase in cranberry exports. Part of the reason, Wisconsin's new push to introduce the fruit to other countries and that market is expected to grow. Trade representatives from 12 countries came to Wisconsin in late September to tour our cranberry industry. Wisconsin provides more than half of the world's cranberries and pumps nearly $350 million into the state's economy. Making the dairy state also the berry state. Now here is a look at some of the reports we're working on for the next edition of "In Wisconsin." Michael Perry on parade. It's nuts in Pardeeville and money matters down on the farm. 

Frederica Freyberg:

This is Frederica Freyberg. In our ongoing “Money Matters” series, life down on the farm as dairy prices plummet. 

Woman:

It is probably almost half of what we were making last year. 

Frederica Freyberg:

This is the end of the line for many family-owned Wisconsin dairy farms. Plus we'll take you to Platteville. 

Man:

The service is get her done. 

Liz Koerner:

This the Liz Koerner. See how a father and son along with their odd contraption are restocking the state's forests. And the insights of Michael Perry on parade, literally. 

Michael Perry:

This isn't just a parade. This is a pilgrimage. 

Patty Loew:

He makes his "In Wisconsin" debut with a humorous new video essay. That's next week on Wisconsin Public Television. Now a quick reminder about our interactive blog called the Producer's Journal. It is updated each week day by the people who work in front of and behind the scenes on "In Wisconsin" and our news and public affairs program "Here and Now." you'll find out in advance about reports we're working on, the people we've met and the places we've been. We hope you'll check out the Producer's Journal at wpt.org, then click on “In Wisconsin.” We leave you this week with the splendor along Wisconsin's first rustic road. Dedicated in 1975 this road crosses through hills and valleys created by glaciers nearly 12,000 years ago. The state legislature established the Rustic Road program to preserve Wisconsin's scenic, lightly traveled roads. Have a great week “In Wisconsin.” 

Announcer:

Major funding for "In Wisconsin" is provided the people of Alliant Energy, who bring safe, reliable and environmentally friendly energy to keep homes, neighborhoods and life in Wisconsin running smoothly. Alliant Energy, offering energy-saving ideas on the web and the Animal Dentistry and Oral Surgery Specialists of Milwaukee and Oshkosh. A veterinary team working with pet owners and family veterinarians throughout Wisconsin providing care for oral disease and dental problems of small companion animals. With additional funding provided by Bike Wisconsin. 

