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Table 1 Treatment of different bearing position
F A hb3 2 SRS B M T 5
Varieties Treatments Height of fruiting part from ground/cm
“IREEER” TE 40
¢Cabernet sauvignon’ H2 70
(S EE 100
“HMg R TE 40
¢ Merlot’ H2 80
M B 120
“EEm” TE 40
¢Chardonnay”’ Eah =) 70
(CH) R 100
“BRAF” TE 40
“Italian riesling’ HE 70
IR i) 100
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Fig. 1 Berry sugar content in different bearing position
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Fig. 2 Berry acid content in different bearing position
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Fig. 3 Berry anthocyanin content in different bearing position
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Fig. 4 Berry tannin content in different bearing position
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Fig. 5 Berry total phenolic content in different bearing position
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Effect of Different Fruit Set Heights on Quality of Winegrapes from the Fan-shaped Vines

TAO Yu-xiang,LIU Ye,ZHANG Jun-xian,ZHANG Zhen-wen
(College of Enology,Northwest Agricultural and Forestry University, Yangling , Shaanxi 712100)

Abstract: Four varieties, namely ‘Cabernet sauvignon’, ¢ Merlot”, ¢ Chardonnay’ and ‘Italian riesling” were selected as
materials. The vines were subjected to different fruit zone treatments to study the effect of fruit zone management on the
contents of the sugars, acids, total phenols, tannins and total anthocyanins. The results showed that: the grape clusters
were located in the zone between the height of 40 cm to 120 cm above the ground from each variety. However, quality
wines were difficult to obtain from these grapes,which located in different height above the ground,as the heterogeneity
of grape maturity. Higher cluster produced higher quality grapes in all of four varieties. The contents of sugars, total
anthocyanins, total phenols and tannins were significant higher in two red grapes from higher fruit zones. The acid from
each variety was too low for winemaking, which should be paid enough attention. The training systems which have a
uniform fruit zones were suggested to obtain quality wines,and a higher fruit zone treatment was suggested for this area.

Key words: wine grape;fan-shaped vine;fruit zone;grape quality
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