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Table 1 The recordation table of phenological phases of wine grape H-H
M FAEIAH AL KA R IR A TR A 2 2 RS SR B R B

fhAh Variety Beginning date  Beginning date Date of full Date of final Beginning date Date of The days from bud burst i
of bud burst of flowering flowering flowering of ripening berry ripe to ripening/d o
“IREEEL” ¢ Cabernet Sauvignon’ 04-26 06-05 06-09 06-15 08-05 09-27 154 2010
04-28 05-31 06-03 06-10 07-29 10-08 163 2011
“ L ER” ¢ Cabernet Franc’ 04-25 06-05 06-08 06-11 08-08 09-24 152 2010
04-27 06-01 06-04 06-08 08-07 10-02 158 2011
“HgREHL” ¢ Merlot’ 05-05 06-06 06-11 06-18 08-03 09-23 141 2010
04-27 06-01 06-03 06-09 07-23 09-23 149 2011
“H LY i%” ¢ Pinot Noir’ 04-30 06-03 06-05 06-09 07-29 09-18 141 2010
04-28 05-29 06-01 06-06 07-20 09-19 144 2011
“H&”*Cinsault’ 05-02 06-06 06-11 06-15 08-06 09-25 146 2010
05-02 06-03 06-06 06-10 07-29 10-03 154 2011
“PEHr” ¢ Syrah’ 05-01 06-09 06-12 06-16 08-02 09-24 146 2010
05-03 06-04 06-07 06-11 08-01 10-02 152 2011
“HK MG 4” ¢ Grenache Noir’ 04-28 06-12 06-18 06-22 08-10 09-25 150 2010
04-29 06-03 06-09 06-13 08-05 10-03 157 2011
“f£35” Gamay’ 04-30 06-01 06-10 06-12 07-27 09-17 140 2010
04-28 05-27 06-03 06-07 07-19 09-19 144 2011
“BEZ " “ Chardonnay” 04-24 05-31 06-05 06-10 08-06 09-15 144 2010
04-25 05-26 05-30 06-04 07-26 09-18 146 2011
“7F 74" “Riesling’ 04-30 06-04 06-09 06-12 08-08 09-14 137 2010
04-30 05-31 06-03 06-08 08-08 09-20 143 2011
“Mi% /5" Chenin Blanc’ 04-23 06-04 06-06 06-10 08-07 09-13 143 2010
04-25 05-30 06-02 06-05 08-05 09-20 148 2011
“$E 325" Semillon 04-22 06-05 06-10 06-15 08-06 09-14 145 2010
04-24 06-01 06-04 06-09 08-06 09-18 147 2011
“FE%E”“Ugni Blanc’ 04-25 06-06 06-11 06-15 08-08 09-27 155 2010
04-27 06-04 06-07 06-10 08-12 10-08 164 2011
“K A8 8" ¢ Sauvignon Blanc’ 04-26 06-04 06-10 06-14 08-10 09-13 140 2010
04-28 05-30 06-03 06-09 07-29 09-19 144 2011
“IK Hig” ¢ Pinot Gris’ 04-25 06-03 06-10 06-13 08-03 09-16 144 2010
04-27 05-30 06-03 06-09 07-20 09-19 145 2011

2.2 FREEAEARKESERIEAE A IR A R BRI, H A S R AR

HIR 2 AT A, & 6 0B 2F R A AE SLTY ~  GERACRERAG & SR F B GURECR EEE 1 1~
73. 9%, o RV RRAR, “ERAVH R L9 L EFEATAUR EER S 5 WL HE R
GERBCR SN E] 22 F R, A HE 64.000~94. 1%, 40 FES 3.4 15558 1 TP KBETE 8. 0~14. 8 cm,
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Table 2 Growth and fruiting habits of wine grape
IR LERBOR EERBIR S R A A B 1T KA
dhFh Variety Percentage of bud Percentage of bearing Cluster number per Position of first Length of first
burst /% shoots/ % bearing shoot/ /> inflorescence/ 5 inflorescence/ cm
“FREEER” ¢ Cabernet Sauvignon’ 69. 2 79.8 1.7 3(3~4) 12.0
“HEHER” ¢ Cabernet Franc’ 61.1 69.9 1.5 3(3~4) 13.1
“HFREHL” ¢ Merlot’ 62.5 86. 4 1.7 3(2~4) 13.3
“H LY i%” ¢ Pinot Noir’ 70.5 84.7 1.5 4(3~4) 11.0
“M&”Cinsault’ 68.6 76.9 1.5 4(3~5) 13.1
“PgHi” ¢ Syrah’ 67.9 83.9 1.7 4(3~5) 10. 5
“URIEHR” ¢ Grenache Noir” 56. 4 94.1 1.8 3(3~5) 10. 4
“f£3£”‘Gamay’ 51.7 78.1 1.7 3(2~4) 8.9
“FE Z " * Chardonnay” 63.9 80. 9 1.3 4(3~4) 10. 6
“57 H]4" Riesling’ 73.9 86.9 1.9 3(2~4) 8.0
“H13 /5" ¢ Chenin Blanc’ 61.0 75.3 1.7 4(3~5) 12. 4
“FEFE 25" Semillon’ 71.4 72.4 L5 4(4~5) 14.4
“FE5E”Ugni Blanc’ 71.8 74.2 1.6 5(4~6) 14.8
“K A B¢ Sauvignon Blanc* 54.0 64.0 11 4(3~5) 8.6
“IR Heif:” ¢ Pinot Gris” 65.7 67.2 L5 4(3~5) 10. 9
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Table 3 Comparison of major fruit characters of wine grape

i B8 Bunch B T R E B LR WL i
Variety TR P s KN W& Berry weight Seed number ~ Soluble solid ~ Organic acid ~ TSS-acid  Juice yield
Shape Density ~ Size/cmX cm Mean weight/g /g /A content/ % content/ % ratio /%

“FRAEk”‘ Cabernet Sauvignon’ TR 4 o 13.3 X 7.4 142.0 1.4 1~4 20.8 0. 675 31 73.2
“Fh N ER” ¢ Cabernet Franc’ J5R] = 10.8 X 7.2 209.0 1.7 2~3 215 0.776 28 72.5
“HEREHL”* Merlot’ RS Bl 13.0 X 8.4 166. 8 1.5 2~4 22.6 0. 589 38 77.6
“H H 337 Pinot Noir’ RERAEY KE 119 X 6.4 111.0 1.5 2~4 20.9 0. 664 31 78.8
“WR” ¢ Cinsault’ TR 4 145 X 8.9 298. 4 3.7 1~4 19.5 0. 686 28 82.7
“PGHL” ¢ Syrah’ TR 4 = 13.1 X7.2 210.0 1.8 1~4 20.6 0.728 28 78.2
“BRG 45" ¢ Grenache Noir’ TR 4 = - 184.0 1.6 2~3 20.8 0.728 29 80.7
“f£2£” ¢ Gamay’ TR 4 % 10.6 X 6.4 107.9 1.4 1~2 21.9 0. 581 38 82.1
“B& ZWm”‘ Chardonnay”’ 5 4 = 11.6 X 7.3 139.0 1.4 2~4 21.9 0. 675 32 74.9
“TE H] 4" Riesling’ T 4 =109 X 7.0 135.0 1.3 2~4 17.7 0. 870 20 70. 1
“F13#75” ¢ Chenin Blanc’ R BE®EE R 13.1 X 7.3 310.5 L7 1~2 17.8 0. 724 25 75.0
“PE3E 25" Semillon’ [ 4 = 15,9 X 12.5  213.4 L9 2~4 19.5 0.510 38 70.9
“ME5E”Ugni Blanc’ KR = 16,9 X 10.2 296.4 2.1 1~4 18.8 0. 765 25 81.0
“f A F8L”¢ Sauvignon Blanc FEgAEY B 1.3 X 7.1 132.3 L5 1~3 22.0 0. 566 39 80.0
“IR Hi%” ¢ Pinot Gris” R BE®EE R 10.9 X 6.4 107.0 L2 2~4 19.7 0. 555 35 73.2
3 iip5&R “ERER R TR S A I 4 A R AR
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Culture Performance of Wine Grape Cultivars in the Third Planting Base of Guangxia

NIU Rui-min' , CHEN Wei-ping' , WANG Guo-zhen® ,DOU Yun-ping’

(1. Germplasm Resources Institute, Ningxia Academy of Agricultural and Forestry Sciences, Yinchuan, Ningxia 750002; 2. Plant Protection

Institute, Ningxia Academy of Agricultural and Forestry Sciences, Yinchuan, Ningxia 750002)

Abstract: With 15 kinds of wine grapes as materials, combined with field experiment and indoor detection, phenological

phases,growth and bearing habits and fruit characters of 15 wine grape cultivars in the third planting base of Guangxia

were studied. The results showed that ‘Pinot Noir’ ,which characterized with early maturity,stable yield and quality and

cold resistance had popularization value; ¢ Semillon” with high yield and quality could be appropriately expand planting

area; ‘Pinot Gris” with low acidity and special flavor was a selection.

Key words; wine grape; phenological phases;growth and bearing habits;fruit characters;Ningxia

12

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

