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Table 4 Susceptibilities of tested varieties to Plasmopara viticola
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Primary Reports on Introduction of Four Spanish Winegrapes in
Guanzhong Area of Shaanxi Province

LIANG Man' , WANG Hua'"**, YE Qiu-hong’
(1. College of Enology, Northwest A&F University, Yangling, Shaanxi 712100; 2. Shaanxi Engineering Research Center of Viti- Viniculture,
Yangling,Shaanxi 712100;3. Heyang Experimental Demonstration Station, Northwest A&F University, Heyang,Shaanxi 715300)

Abstract; Taking 4 varieties spanish winegrapes that introduced from Spain in 2010,including 3 red varieties ‘WH10-11’,
‘WH10-127, *WH10-14’ and 1 white variety ‘WH10-13” as materials,and with red variety Petit verdot and white variety
Petit manseng from Guanzhong area as CK, phenological phase, growth and fruit characteristics, fruit quality, disease
resistance were investigated,4 vines’ performance in Guanzhong area in Shaanxi were studied. The results showed that
the 3 red vines had better performance than Petit verdot, but the percentage of bud rust about ‘WHI10-11’ and
‘WH10-14’ was comparatively low and ‘WH10-11"was not uniform of maturation on its bunch. ‘WH10-13’ performed
much better than Petit manseng in yielding ability,but got poorer fruit qualities. All the tested varieties were in medium
resistance against downey mildew,the disease index in leaf was lower than their contrast ones.

Key words; winegrape;introduction; Guanzhong area of Shaanxi
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