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Study on the Fall Production of Wine Grape in Taiwan
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Fig. 1. The Anlage has separated from the apex and is developing into
broad obovate structure during the stage 2 of the formation of
inflorescence primordium.
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Fig. 2. A almost fully developed inflorescence primordium looks like a
bunch of grape.
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Table 1. Developmental stages of inflorescence primordia in different time
and different position of latent buds during the shoot growth.

BB M| KR EF R 3 i fifs fi£  Position of bud

Sampling date Shoot treatment I ‘]{ ‘ i} v ‘ v Vi I Wil K 25

£ & M ¥ & — — — 3 4~5 4~5 3 2 0~1 0~1
Inflorscence removed

5/16 shoot
¥ | (CK) — -  — 2~3 4 4 3 2 1 0
* f6 M B B — — 4 5 5~6 5~6 5 5 4 3
Inflorscence removed

6/ 3 shoot
# B (CK) - - 3 4 5 5 4 4 3 1
* 6 M ¥ &£ — — 5 5 6 6 6 5~6 5 4
Inflorscence removed

6/11 shoot
¥ B (CK) — —_ 4 5 5~6 5~6 5 5 4 3
*x {6 M OB OE - = 6 6~17 7 7 6~7 6~7 6 5
Inflorscence removed

6/30 shoot
# W (CK) — - 5 6 6~7 6~1 6 6 5 4
* £ M ¥ % - —6~7 1 7 1 1 1 6~1 6
Inflorscence removed

1/15 shoot
# m (CK) — — 6 6~7 1 4 7 6~1 6 6
£ & M E B - — 7. 7 1 1 1 1 6~1 6~1
Inflorscence removed

8/ 6 shoot
¥ M (CK) - — 1 1 1 7 7 7 6~7 6~17

it - REG R 2 PlsE R Srinivasan C. and M. G. Mullins 40 Z#4; o
Note: Developmental stages determination was based on the report of Srinivasan C. and M.G.
Mullins 1,
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Table 2. Date of bloom and harvest, fruit set and yield of the crops with

different pruning methods.
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Inflorescence Pruning Flowering Harvest |No. of berries/| Average wt./
Item No. of spring date date date per bunch per bunch
WET T % Removed 3/1 28/1 23/10 18 260
MET T #F: Removed 19/7 16/8 13/11 56 190
MBI Ts #F: Removed 6/8 4/9 4/12 70 236
A CK %% Maintain 6/8 4/9 4/12 73 245
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Fig. 3. Changes in the concentration of sugar and acidity during the

berries growth of treatment 1 crop.
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Fig. 4. Changes in the concentration of sugar and acidity during the

berries growth of treatment 2 crop.
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Fig. 5. Changes in the concentration of sugar and acidity during the
berries growth of treatment 3 crop.
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Fig. 6. Changes in the concentration of sugar and acidity during the
berries growth of check (untreated) crop.
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Table 3. Sugar and acid contents in the mature berries of different treatments.
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) Harvest Daysf;fcded pH TZ’:ﬁ:{lc Malic acid [Tartaric~Malic

Item No. date Ty T °Brix value Cmg/ml) (mg/ml) acid /acid

WERT T, 23/10 87 . 168 3.39 36 5.1 0.63
EHHE T 13/11 89 21.2 3.76 34 5.7 0.60
BEEETT T 4/12 91 186 3.49 3.4 70 0.49
#Hmw CK 4/12 92 18.2 3.29 - 3.6 7.9 0.46
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Fig. 7. Differences in the concentration of sugar and acidity in mature

berries with different treatments.
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Fig. 8. Sugar and acid contents at ddifferent harvested date of white

grape berries bought by Nantou Winery in 1985.
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Table 4. Effects of different pruning methods on the bud break and
flowering of fall crops.

B ¥ Kok
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Bud break Pruning
Pruning method Treatment date Bud break date| Flowering date Inflorscence
|
o & W T fiE I 30/6 6/7~14/17 21/1~ 5/8 Wil Deformed
Defoliation No treatment
pruning 16/7 23/7~ 4/8 15/8~ — w7 Deformed
THEEN 0% R 30/6 3/1~ 5/1 22/1~25/1 1% Normal
Undefoliation 10%% Ethylene
pruning chlorohydrin 16/7 19/71~22/1 9/8~13/8 1E7 Normal
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Summary

In order to decrease the acidity of winter crops of wine grape in Tai—
wan, this study has made to switch the harvest in October and November to
make the fall production. Under the warmer fall season, the malic acid con—
tent in the berries would be reduced because of the higher respiration rate.
And the fall crops was possible to make the superior quality of wine grape
in Taiwan.

First, the inflorescence of first crop was removed. Then, by means of
Scanning Election Microscopy, the developmental stages of inflorescence
primoderia in the latent bud was observated from 16/5 to 6/8 once every two
weeks in 1985, to evaluate the position of pruning node. After that, differ—
ent pruning period treatments (3/7, 19/7, 6/8 & CK) and different pruning
method treatments (defaliation and undefoliation) were carried out to pro-
duce the fall crops in 1985 and 1986.

It was showed that pruning on the eighth node was advantagous. The
investigation data indicated the earlier pruned it is, the less malic acid in
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the berries will be; and the yield of undefoliation pruning treatment was
higher than the defoliation pruning.

Therefore suggestion was made that undefoliation pruning carried out
during the early to middle of July was of advantage to quality and quantity.
In other words, berries harvested in late October to middle November could

be granted the better quality and the higher yield.
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