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Historical society sets annual meeting April 30

A recap of the past year’s
activities of the North
East Historical Society
and alook ahead to
what'’s to come in 2026
will highlight the society’s
annual meeting on Thurs-
day, April 30.

The society’s board of
directors will convene the
meeting, which is free
and open to the public, in
the second floor of the

Refreshments will be
served.

A PowerPoint presentation
that revisits the accom-
plishments of the society
in 2025 and provides a
glimpse of what is planned
in the new year will follow
welcoming remarks by
society President Glenn
Luebke.

A brief business meeting

North East’s contribution
to Northwestern Pennsyl-
vania’s archaeological his-
tory will be presented in
“No Bones About It,” a talk
by guest speaker Christine
Lorraine Morgan.

She is commercial copy-
writer at Fox 66, recipient
of 2025 Media Award from
the Hagan History Center,
and a former editor of The
Millcreek Sun and Inde-

North East Cultural Cen-
ter, 25 Vine St., at 6 p.m.

and election of board
members is also set.

pendent Enterprise-News
newspapers.

Board of Directors

Glenn Luebke,
president

Art Mills, vice-president

Dick Tefft, treasurer

Karen Jendruczak,
secretary

Chas Wagner
Ernie Beers
Nanci Haibach
Kira Newara
Roger Coda

President’s Column

Dear friends and neighbors,

It is an honor to serve as
president of the North East
Historical Society and to be
part of an organization so
deeply rooted in our commu-
nity.

Our town's history lives not

only in documents, artifacts,
and old buildings, but in the stories, tradi-
tions, and memories shared across gen-

erations.

Thanks to the dedication of our volun-
teers, committee members, and support-
ers, the NEHS continues to preserve and
celebrate the people and places that
shaped who we are today.

From maintaining our collections to host-
ing programs and events, your time and
enthusiasm have made this work possi-
ble.

As we look ahead, we remain committed

to protecting our local heritage
while finding new ways to engage
the community -- especially our
younger generations -- in discov-
ering the rich history that sur-
rounds them every day.

This current year, 2026, marks
our nations 250" anniversary of
its independence as well as our
town’s own anniversary of its her-

itage.

We're looking forward to celebrating this
milestone with our fellow local residents
and all the other regional communities as
well.

Thank you for your continued support
and interest in preserving the story of
North East. Together we ensure that our
past remains a living part of our future!

With gratitude,

Glenn Luebke, president
North East Historical Society




FROM OUR HISTORICAL SOCIETY FILES

Editor’s Note: In each newsletter we will revisit “Old Days in North East,” a popular
column written by well-known historian Ralph Hartley, that was published in the North
East Breeze over 30 years ago. A 1933 graduate of Penn State, Hartley was a World War
Il veteran and established the R.L. Hartley Insurance Agency. All Hartley history
columns can be found in a bound collection at the historical society’s museum.

Thank you to
our Sponsors

North East Chiropractic
Center

Hometown Veterinary
Hospital

State Farm/Bob Martin

North East Welch Federal
Credit Union

The Traveler’s Village

William D. Elkin Funeral
Home

Ray Wakley’s Car Care &
RV Center

Tia Book Cellar
O’Leary Dental Offices
Ridg-U-Rak, Inc.

4 N.I.N.E. Place

Calendar of Events

Board of Directors
Meeting
Tuesday, April 21,
6 p.m.

Annual Meeting
Thursday, April 30,
6 p.m.

Museum Opening
Friday, June 5
4:30 p.m.

Editors
Roger Coda
Karen Jendruczak

“CONCORD BEGINNINGS”

While Griffith and Hammond
made grape plantings near
East Middle Road and Or-
chard Beach Road in the
late 1850s, and while the
South Shore Wine Company
established a winery Com-
pany established a winery
business in Civil War Days,
there is no mention in the
2876 census of Erie County
businesses about grape
growing.

Only 150 acres were produc-
ing in 1880. The father of
Charles H. Mottier had been
brought to North East from
Cincinnati by the South
Shore Winery to assist in the
proper cultivation of vines.
The German system did not
work.

What was needed was the
French method of trimming,
etc. This worked much bet-
ter, but it took time to devel-
op and industry.

Catawbas and several other
varieties were planted, but
none succeeded like the
Concord. After he returned
from cavalry work in the Civil
War, young Charles Mottier
went into business for him-
self and by 1876 had built a
winery north of the borough,
and later at Chestnut Grove,
another winery.

It was learned that city folks
would pay a fancy price for
fancy table grapes and soon
basket factories were built to
supply baskets. By 1886,
North East had two basket
factories, one in Brooklyn
and another on South Wash-
ington Street, south of the
railroad. Grape root selling
had been a profitable busi-
ness for Griffith and Ham-
mond and now their thou-
sands of roots were getting
into full production.

A Greenfield basket factory
began production in 1886,

owned by Thomas and Mor-
gan. Shipping grapes by rail
was becoming big business.
In 1890, there were 1,500
producing acres in North East
Borough and Township, with
500 more acres planted.

George Blaine had 25 acres
and dozens of small vine-
yards that were yielding two
to three tons per acre. One
Sheridan, NY, vineyard
claimed nine tons to the acre.

By 1893, 392 carloads of
baskets were shipped from
North East. Ripley had 413,
Westfield 445, and Portland
991. Dr. Welch had come to
Westfield in 1870 and so that
area was ahead of North East
in production. They had a
factory for juice and expert
assistance for growers in cul-
tivation and nurturing the
vines.

In 1897, the North East Cider
Mill was pressing the lower
quality grapes with apparently
no worry about fermentation.

There were grape harvest
dances during the 1890s and
“Grape Girls” are mentioned.
Those were girls from far and
near who came to North East
during harvest time and
stayed in bunk houses orin
private homes or camped out.

The Loop basket factory was
turning out 8,000 baskets a
day and employing 50 people
in 1897.

Grape acreage in town and
area was now 4,138.

Thereafter there was a
steady growth with a boost
when Walker built the big
juice plant, later bought by
Welch.

Overall, it took about 30
years for the grape industry
to come of age in North East.

It may be that lack of a relia-

ble water supply held back
the juice and canning factory
growth. With an ample sup-
ply of “city water” in 1885, the
way was open for rapid ex-
pansion. There was a can-
ning factory for vegetables
going in 1886, and plans
were soon underway for simi-
lar plants. Lack of sufficient
money delayed building.

Another development that
helped grape production was
the burning of the woolen mill
in 1883. It had been a
source of revenue for local
sheep raisers for 40 years.
The owner of the mill, him-
self, turned to farming.

Large scale growing of ap-
ples, peaches, cherries,
prunes, pears and quinces
was delayed to the 1890s
due to the lack of markets.

L.G. Youngs, Joe Orton, the
McCords and others were
pioneers in large scale fruit
growing. Mr. Youngs was a
leading seller of trees and
roots for many years.

City water was fought by
nearly half of the town’s pop-
ulation as they had their own
wells, albeit they might run
nearly dry in the summer,
and there was danger of pol-
lution from the town’s vast
production of various types of
manure.

St. Mary’s College in 1883
said their three wells showed
signs of animal pollution.
They were an early and ea-
ger customer of city water.

It was once planned to dam
Baker Creek and Sixteen
Mile Creek, but pollution
fears stopped those ideas.
The springs won out and
luckily did not run dry for
many years. At first the
“clear spring water” was
piped direct without filtration
with no apparent bad effects.




