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Cultivation and Brewing Characteristics of Wine Grape ‘Merlot’ in Hami District, Xinjiang

WU Ting' ,WANG Jian-chun' ,ZHANG Y« ,ZHANG Jing' ,ZHANG Wei' , HE Hai-juan’
(1. Agricultural Research Institute of the 13" Agriculture Division,the Xinjiang Production and Construction Corps, Hami, Xinjiang 839001;
2. Huojian Farm of the 13* Agriculture Division,the Xinjiang Production and Construction Corps, Hami, Xinjiang 839001)

Abstract; Through wine grape cultivars ‘Merlot” introduced experiment in Hami region,showed it’s suitable for cultivating

under high temperature and drought environment in Xinjiang, with good comprehensive traits,and its efficient cultivation

techniques was summarized. The red wine brewing from ‘Merlot” variety present ruby red,soft palate,good quality.
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