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Table 1. Characteristics compared of *“Taichung No. 1’ and ‘Golden Muscat’ grapevines

Characteristics

Taichung No. 1

Golden Muscat

Tree type Vine Vine

vigor Medium Medium
Upper side color of young leaf Reddish Greenish
Blade shape of mature leaf Cordate Cordate
Lobes number of mature leaf Three Three
Mature leaf: arrangement of petiole sinus Closed Slightly open
Leaf area (cm?) 172.0£10.9 171.2 £ 14.3
Length of mature leaf blade (cm) 126+1.3 131+13
Width of mature leaf blade (cm) 147+1.6 127+1.7
Lower side pubescent on mature leaf blade Sparse Very dense
Shoot length of at bloom (cm) 58.0+£4.5 63.1+8.7
Length of internode (cm) 50+0.9 48+0.9
Diameter of shoot internode (mm) 38104 42+0.9
Node number of shoot 11.2+19 114+17
Node location of first flower bunch 3505 3.8%0.6
Length of flower bunch (cm) 121+23 11.6+£3.3
Branch per Inflorescence 19.1+3.7 194 +55
Florets per Inflorescence 347.7 £54.0 299.4 £ 93.9
Length of floret (mm) 23+0.2 2404
Diameter of floret (mm) 1.3£0.3 1.7+04
Color of flower stalk Red Green

Bloom season

Summer fruit: March
Winter fruit: August

Summer fruit: March
Winter fruit: August
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Table 2. Berry characteristics of ‘Taichung No. 1’ and Golden Muscat’ grapes at ripening stage

45

Characteristics

Taichung No. 1

Golden Muscat

Shedding at ripening
Shape of fruit bunch
Shoulder of fruit bunch
Length of fruit bunch (cm)
Weight of fruit bunch (g)
Number of berries (No.)
Weight of berry (g)
Length of berry (mm)
Width of berry (mm)
Index of berry shape (length/width of berry)
Color of berry skin

L

a

b
Flavor
Juice rate (%)
Total soluble solids in juice (°Brix)
Acidity of juice (%)
Number of seed (No.)
Shape of seed
Length of seed (mm)
Width of seed (mm)
Weight of seed (g)
Harvest season

Days of growth period (from budbreak to berry

ripening)
Yield (kg/0.1 ha)

Light

Concial

Single

157+2.4

206.1 +38.3
55.5+8.9
41+04
21.2+1.0
16.7+0.9

1.27
Greenish-yellow
35.0+0.6
-3.6+0.7
9.8+0.8

Intense

69.3

16.5-17.6
0.69-0.74

4

Reniform
6.5+0.5
28+0.2

0.40

Summer fruit: July
Winter fruit: December
Summer fruit: 116
Winter fruit: 103
1845 + 389

Light

Concial

Single

16.3+2.3

230.6 + 72.6
545+7.1
43+05
21.9+1.1
19.0+0.9

1.15
Greenish-yellow
343+29
-40+1.2
9.9+20
Moderate

68.6

16.1-18.8
0.6-0.72

4

Reniform
7.2+04
3.1+03

0.60

Summer fruit: July
Winter fruit: December
Summer fruit: 107
Winter fruit: 105
2340 + 425

R Wl L YRR R T
Table 3. The juice quality of ‘“Taichung No. 1" and ‘Golden Muscat’ grapes

Year Juice quality Taichung No. 1 Golden Muscat
Summer fruit of 2004 Juice rate (%) 69.20 69.40
Total soluble solid (°Brix) 16.50 16.10
Juice acidity (%) 0.69 0.60
Winter fruit of 2004 Juice rate (%) 68.20 69.30
Total soluble solid (°Brix) 17.60 17.20
Juice acidity (%) 1.03 0.63
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Table 4. Sensory evaluation of wine of summer fruit of ‘Taichung No. 1" and ‘Golden Muscat’ in 2003

Cultivar Yeast Color? Aroma  Mouth feel Generz_il Total
impression

2266 12.0a 23.0a 33.4a 9.3a 77.7a

Taichung No.1 F20 12.0a 23.2a 33.5a 9.1a 78.0a
Natural fermented 13.0a 23.2a 34.7a 9.3a 80.2a

2266 12.4a 20.2b 31.8a 9.0ab 73.4b

Golden Muscat  F20 12.0a 20.0b 29.2b 8.7b 69.9b
Natural fermented 12.6a 20.4b 31.8a 9.0ab 73.8b

! Means with the same letter in a column are not significantly different by Duncan’s multiple range test at 5% level.
20IV percentage method of International Wine Association was adopted: the full marks of color, aroma, mouth feel
and general impression are 15, 30, 44 and 11, respectively.

ESRUR = yﬂﬁ’tﬁ"a—:ﬁf fﬁ{ﬁ‘ 9 172004 F - i ﬂpﬁz [/Fﬁfl'F
Table 5. Sensory evaluation of wine of summer fruit of Talchung No. 1’ and ‘Golden Muscat’ in 2004

Cultivar Yeast Color* Aroma Mouth feel ~ General impression
Taichung No. 1 F20 7.0 4.2 34 3.7
Golden Muscat F20 7.0 3.6 3.4 3.4
T test (5%) ns * ns *
Taichung No. 1 2266 7.0 4.7 3.8 3.8
Golden Muscat 2266 7.0 4.7 3.8 4.2
T test (5%) ns ns ns *

! 7-Point Face Scales was adopted : the highest and the lowest are 7 and 1, respectively.

Ak Pt el LTSI 170 £ 17 2004 5 & QIESETIRY i
Table 6. Sensory evaluation of wine of winter fruit of ‘Taichung No. 1’ and ‘Golden Muscat’ in 2004

Cultivar Yeast Color* Aroma Mouth feel ~ General impression
Taichung No. 1 F20 6.4 4.6 3.8 3.8
Golden Muscat F20 6.5 1.9 2.5 2.2
T test (5%) ns * * *
Taichung No. 1 2266 6.5 4.8 3.7 3.9
Golden Muscat 2266 6.5 3.4 34 35
T test (5%) ns * ns ns

1 7-Point Face Scales was adopted: the highest and the lowest are 7 and 1, respectively.
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Fig. 2. The flower spike of “Taichung No. 1’ grapevine.
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Fig. 3. The fruiting shoots of ‘Taichung No. 1’ grapes.
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The New Wine Grape Cultivar ‘Taichung No. 1**
Chih-Sheng Chang®, Yi-Ching Chen? Lin-Ren Chang” and Han-Ming Yeh®

ABSTRACT

“Taichung No. 17 (Vitis vinifera L. x Vitis labrusca L. cv. Taichung No. 1) was bred
and selected from a cross between ‘Taiyuh’ and E0713 line. The vigor of the vine is
medium. The color of young shoots, young leaves and the inflorescence stalk are reddish.
Pubescent are sparse on lower side of leaf blade and arrangement of petiole sinus is
closed. The fruit cluster is small, conical, and single shoulder. Berry shedding is light at
ripening stage. The berry is oval in shape, 4.1 g in weight, with a intense muscat flavor.
The berry skin is yellow-green. ‘Taichung No. 1’ is suitable for white wine. Like
‘Golden Muscat’ grapes, this premium wine grape can produce two crops a year in central
Taiwan. The plant variety right was granted by COA in 2007.

Key words: wine grape, breeding, variety.
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