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Table 1 The phenology of ‘Dornfelder’ and Garanior’
i W2 FFAEH ek i) B Tt AT 2F 2 A A B[]
Vuu. Germination stage Flowering stage Coloring stage Maturing stage Falling stage Days from germination to
arlety
/CA-HD /(A-H) /CA-HD /CA-HD /(A-HD mature/d
“F}3E4E” ¢ Dornfelder’ 04-(01—09) 05-(23—29) 07-(10—15) 08-(06—20) 10-(11—20) 147~153
“¥.4E4E” ¢ Garanior” 03-(24—31) 05-(20—26) 07-(03—08) 08-(05—15) 10-(15—25) 154~157

2.3 FrHHE

HE 2/ UEH, “BEE RN 84. 8300 .45
REESFN 92. 3% LR BIRFECH 2. 68, 8RR
R 70. 39 % , Y7 T FHEME” Y B ZE AR (75. 78%0) (45 R AL

T4 3R (68.92%) 55 45 A R A B0 (1. 47) Fn Ak | R
(35.57%) ;1M “F& 487 ) 7 38 B RH T O 140. 86 g, BLkL
A L47 g, B A% F“PHEEE” /Y S FH E (305.51 @)
AR E (2. 65 @),
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Table 2 Factors of productivity of ‘Dornfelder’ and ‘Garanior’
R R BERBR SRR A SRR REER BORE
Variety Germination rate/ % Fruit rate/ % Cluster of per fruit branch/ % Fruit setting rate/ % Cluster weight/g Single grain weight/g
“FHHE7E” ¢ Dornfelder’ 75.78 68.92 1.47 35.57 305. 51 2.65
“¥4E4E” ¢ Garanior’ 84. 83 92.73 2.68 70. 39 140. 86 1. 47
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TERIRBIAFBGRTRAL The different infected parts of grapevine
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Fig.1 Investigation of Plasmopara viticola on

‘Dornfelder’ and ‘Garanior’
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Table 3 Physics and chemistry indexes of the berries of ‘Dornfelder’ and ‘Garanior”
R & JFE A i BERRER AR E TR E TR A R pH & i
Variety Reducing sugar content/(g + L™1) Tatal acid content/(g+ L™1) Maturing coefficient Soluble solid content/ % pH value  Juice yield/ %
“PHAEME” ¢ Dornfelder’ 188. 44 7.74 24. 35 20. 3 3.15 70. 59
“¥LAE4E” ¢ Garanior” 207. 90 5.52 37. 66 21. 4 3.29 65. 20

2.5.2 WEWEEABIER R R A EORHE
HE T £ A 4 T /N 2 A TR T T 2T TR o A T O I
HEW ST EA ISR, WK A TTLIE S, &8
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Table 4 Physics and chemistry indexes of the wines of ‘Dornfelder’ and ‘Garanior’
oA 53 BERRER P R AR H TEREYEE
" Residul sugar content Total acid content Alcohol content Volatile acid content P Dry leaching content
Variety pH value
/(g+ L1 /(g+ L1 /% /(g+ L™ /(g+ L7
“PHAEME” ¢ Dornfelder’ 1. 85 6. 62 12. 60 0.27 3.38 21.4
“FEARAE” ¢ Garanior’ 2. 30 5.41 12.51 0.42 3.44 20.3
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Table 5 Sensory taste scores of

the wines of ‘Dornfelder’ and ‘Garanior’

A SR TR aY::9 ik 5¥ix

Variety Appearance(20) Aroma(30) Taste (40) Entirety(10) Tatal (100)
“F}3E4E” ¢ Dornfelder” 18.15 26. 35 31. 40 6.88 82.48
“¥ 447 Garanior’ 17. 90 24. 50 33.30 6.91 82. 61
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Study on Variety Characteristics of Wine Grape ‘Dornfelder’

HE Yuyun',LI Hua"*?*,LI Yang' , WANG Hua"**
(1. College of Enology,Northwest Agriculture and Forestry University, Yangling, Shaanxi 71210032, Shaanxi Engineering Research Center
for Vitis- Viniculture, Yangling, Shaanxi 712100; 3. Vitis-Viniculture Experiment Station ( Heyang), Northwest Agriculture and Forestry
University, Heyang , Shaanxi 715300)

Abstract: Using ‘Dornfelder” (Vitis winifera 1.) which was introduced from Penglai as the material in this study,
‘Garanior’ as the control variety. The differences of ‘Dornfelder” and ‘Garanior’ in botanical character, productivity,
Plasmopara viticola resistance and wine quality were investigated to survey the adaptability of ‘Dornfelder’ and to
increase the diversity of wine grape in Yangling. The results showed that ‘Dornfelder’’s mature leaf size (13.7 cmX
19. 4 cm) , bunch weight (305.51 g) and berry weight (2. 65 g) were larger than ‘Garanior’’s,and the resistance of
downy mildew was also higher than ‘Garanior’. The wine of ‘Dornfelder’ and ‘Garanior’ had no obvious differences in
total score according to the results of sensory analysis, but ‘Dornfelder’ in wine aromas was a little better than
‘Garanior’. The main aromas found in the ‘Dornfelder’ wine were red fruits (strawberry,raspberry and cherry) , black
fruits (plum and mulberry) ,jam and wild jujube aromas. The conclusion in this paper was that ‘Dornfelder” had a good
adaptability in Yangling, which could be used to make good new wines.

Keywords: ‘ Dornfelder” ; wine grape;cultivar character;aroma
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