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Fig.1 The maturity curve of
‘Cabernet Sauvignon’ in 2013
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Fig. 2 The maturity curve of
‘Cabernet Sauvignon’ in 2014
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Fig. 3 The maturity curve of ‘LHN55" in 2013
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Abstract; The maturity and flavor substances of winegrapes are affected by climate factors such as sunshine, temperature

and rainfall. In 2014, there was a long continuous rainfall in Yangling, which providing an opportunity to investigate the

rainfall’s influence to the maturity of different varieties. The study respectively compared the maturity process and disease

situation of ‘LHN55" and ‘Cabernet Sauvignon’ in consecutive two years (2013 and 2014). Meanwhile we analyzed

maturity process of different varieties/clones in condition of rainfall to reveal the adaptability of winegrape clone

‘LHNS55’. The results showed that the increased rainfall hindered the maturity process of both ‘Cabernet Sauvignon’ and

‘LHN55" ,and exacerbated the infection of white rot simultaneously. However, ‘LHN55” had stronger disease resistance

and better adaptability compared with ‘Cabernet Sauvignon’ in Yangling.

Keywords : ‘ LHN55” ; winegrape; rainfall ;maturity; disease resistance
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