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A Research on Introduction of Vitis Amurensis Rupr . for Brewing

WANG Hou—long, LI Chuan— jian, FA Huang— xiu, WANG Xia, GAO Zhen—gui

(The Center of Spreading Technology of Wild Economic Animal and Plant of Tonghua City, Tonghua 134000)

Abstract Eight varieties of Vitis Amurensis Rupr. (V. A. R) of intraspecific hybridization and interspecific hybridization w ere intro-
duced into Tonghua from 2000 ~ 2005, the results showed w hich suited the temperature and soil condition to be the main varneties, and
were selected from those varieties with cold— resistance and high yielding: “ Zuoyouhong” was for dry—red wine, “Hasang” was for
fwit juice and “Shuangyou” and ” Shuanghong” were for justing color and acid.

Key words:; Vitis Amurensis Rupr. ; Introduction; Quality; Variety
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