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Study on Cultivation Characteristics of Merlot in Changli Hebei
CHEN Hatju"? XU Ling-fei', CHAI Jurhua’, CUI Yarr zhi*, SHI Peng-bao’

(1. College of Horticultura Northwest Agriculture and Forestry University, Yangling Shanxi 712100; 2. Department of Horticulture and
Landscaps Hebei Normal University of Science and Technology, Changli Hebei 066600; 3. Food Engineering department Hebei Normal U ni-
versity of Science and Technology, Changli Hebei 066600:4. Bodega Langes Limited Company, Changli Hebei 066600)
Abstract: The botanical characteristics and economic characteristics of the wine grape varieties Merlot, Cabernet Sau-
vignon were studied in this paper. The results showed that germination rate of Merlot was higher than that of Cabernet
Sauvignon; germination and flowering time of the both varieties were concentrated; fruiting branches rate of Merlot was
less than that of Cabernet Sauvignon, but which were belong higher level; the bunch size was little difference from the
tw o varieties; sugar content of Merlot was less than that of Cabernet Sauvignon but the sugar-acid ratio was higher than
that of Cabernet Sauvignon. The wine brew ed from Merlot had the characteristics of fuller fruity, typical of Cabernet,
taste smooth and mellow, while sense of structure w as slightly smaller than Cabernet Sauvignon; the overall wine quality
was higher.

Key words: wine grape; merlot; variety characteristics

94



