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Fig. 1. Pedigree of “Taichung No. 3’ grape cultivar.
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Table 1. Shoot characteristics of “Taichung No. 3’, ‘Golden Muscat’ and ‘Taichung No. 1’ grapevines

Characteristics Taichung No. 3 Golden Muscat Taichung No. 1
Initial time of budbursting (days) 18 25 32
Budbreak rate (%) 82.0+11.4 66.7+22.9 51.749.6
Plant vigor Strong Medium Medium
Openness of young shoot tip Half open Half open Half open
Anthocyanin coloration of young shoottip ~ Absent or very weak ~ Weak Strong
Prostrate hairs density of young shoot tip Dense Dense Medium
Consecutive tendrils number of shoot Less than three Less than three  Less than three
Ventral side color of shoot internode Green with red stripes  Green with red  Green with red

stripes stripes
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Table 2. Leaf characteristics of “Taichung No. 3’, ‘Golden Muscat’ and ‘Taichung No. 1’ grapevines

Characteristics Taichung No. 3 Golden Muscat Taichung No. 1

Upper side color of young leaf Yellow Green with Dark copper-red
anthocyanin spots

Leaf type of mature leaf Single Single Single
Leaf shape of mature leaf Deltoid Deltoid Deltoid
Leaf area of mature leaf (cm?) 267.4+50.4 253.4+17.2 248.1+£38.9
Upper side color of mature leaf Green Green Green
Leaf lower side prostrate hairs Medium Very dense Absent or very
density of mature leaf sparse
Cross section profile of mature leaf ~ Revolute V-shaped V-shaped
Lobes number of mature leaf Three Three Three
Upper lateral sinuses lobes Open Open Open
arrangement of mature leaf
Upper lateral sinuses lobes base V-shaped V-shaped V-shaped

arrangement of mature leaf
Lower lateral sinuses lobes - - -
arrangement of mature leaf
Lower lateral sinuses lobes base -- -- --
arrangement of mature leaf

Petiole sinus lobe arrangement of Slightly overlapped Half open Half overlapped

mature leaf

Petiole sinus lobe base arrangement  V-shaped V-shaped V-shaped

of mature leaf

Teeth shape of mature leaf Mixture of both Mixture of both Mixture of both
sides straight and sides straight and sides straight and
convex convex convex

Teeth length of mature leaf (cm) 1.3+0.4 0.8+0.1 1.3+0.6

Teeth length/width ratio of mature 0.7+0.2 0.7+0.1 0.8+0.1

leaf

Petiole sinus limited by veins of Absent Absent Absent

mature leaf

Petiole length of mature leaf (cm) 10.2+1.0 7.8+£0.6 9.8+0.8

Petiole length compared to middle 0.8+0.1 0.5+0.0 0.6+0.1

vein of mature leaf

Main vein anthocyanin coloration of ~ Absent or very Absent or very Weak

mature leaf upper side weak weak

Main vein anthocyanin coloration of ~ Absent or very Absent or very Medium

mature leaf lower side weak weak
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Table 3. Flower bunch and floret characteristics of ‘Taichung No. 3’, “Golden Muscat’ and ‘Taichung No.
1’ grapevines

Characteristics Taichung No.3  Golden Muscat Taichung No. 1
Initial time of flowering (days) 49 49 56
Anthocyanin coloration of flower stalk ~ Absent or very Absent or very Medium
weak weak
Node location of first flower bunch 3.1+0.6 3.1+0.6 3.1+0.6
Length of first flower bunch (cm) 14.7+1.7 11.6+3.3 12.1+2.3
Branch per inflorescent 26.1+2.9 18.0+2.0 25.5+5.4
Sexual organs of flower Fully developed Fully developed Fully developed
stamens and stamens and stamens and
gynoecium gynoecium gynoecium
Florets per inflorescence 401.3+182.0 299.04£93.0 444.9+120.1
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Table 4. Fruit characteristics of “Taichung No. 3’, ‘Golden Muscat’ and ‘Taichung No. 1’ grapevines

Characteristics

Taichung No. 3

Golden Muscat

Taichung No. 1

Fruiting shoot rate (%)

Fruit setting rate (%)

Fruit bunches number per shoot
Initial time of fruit ripening (days)

Uniformity of bunches ripening whole plant
Uniformity of berries ripening whole bunch

Lignin rate of shoot (%)

Time of fruit ripening (days)
Shedding at ripening

Shape of fruit bunch

Shoulders of fruit bunch
Weight of bunch (g)

Size of fruit bunch (cm?
Density of fruit bunch

Length of fruit bunch stalk (cm)
Berries number per fruit bunch
Shape in profile of berry

Skin color of berry

Fruit powder

Weight of berry (g)

Size of berry (mm?)

Index of berry length/width
Length of berry stalk (mm)
Cross section profile of berry
Anthocyanin coloration of berry flesh

Firmness of berry flesh
Particular flavor of berry
Flavor comparison

Juice rate (%)

pH of juice

Total soluble solids (°Brix)
Acidity of juice (%)

Total soluble solids/acidity of juice ratio

Formation of seed

Number of seed

Days of growth period (days)
(from budbreak to berry ripening)

51.0+27.1
32.5+9.4
1.9+0.7

50
Uniform
Uniform
28.7+4.7
81

Light
Concial
Single
335.5+90.5
216.5+52.0
Medium
6.6+1.1
85.6+20.5
Circular
Yellow-green
Medium
3.8+0.3
314.1+4.6
1.0+0.0
5.61£0.1
Circular
Absent or very
weak

Soft
Muscat
Medium
69.24+4.0
3.8+0.1
20.0+0.7
0.6+0.1
33.0+3.8
Complete
1.8+0.3
118

56.3+25.0
23.6+5.5
1.0

42
Uniform
Uniform
40.616.1
71

Light
Concial
Single
346.0+63.7
141.7+32.6
Medium
3.0+£0.6
75.748.5
Circular
Yellow-green
Medium
4.3+0.5
398.9+6.4
1.1+0.0
5.0+0.1
Circular
Absent or very
weak

Soft
Muscat
Medium
69.3+1.1
3.310.1
18.0+£0.8
0.7+0.1
25.748.0
Complete
1.5+0.3
102

55.1+15.7
16.4+5.3
2.0

46
Uniform
Uniform
33.1+9.9
94

Light
Concial
Single
262.7+88.0
164.8+46.5
Medium
3.1+£0.7
67.4+21.0
Broad elliptic
Yellow-green
Medium
4.1+0.4
360.7+13.1
1.3+0.0
6.3+0.1
Circular
Absent or very
weak

Soft
Muscat
Intense
61.9+3.6
3.510.1
17.7£1.0
0.9+0.1
20.9+1.9
Complete
1.8+0.4
125
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Table 5. Woody shoot characteristics of “Taichung No. 3’, ‘Golden Muscat’ and ‘Taichung No. 1’

grapevines
Characteristics Taichung No. 3 Golden Muscat Taichung No. 1
Surface relief of woody shoot Smooth Smooth Smooth
Main color of woody shoot internode Reddish brown Yellowish brown  Dark brown
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Table 6. Sensory elevation of wine of ‘Taichung No. 3’, ‘Golden Muscat’ and ‘Taichung No. 1’

grapevines
Sensory elevation® Yeast Taichung No. 3 Golden Muscat Taichung No. 1
Appearance 2266 12.2+1.7 12.2+1.7 13.0+1.9
Aroma 2266 23.2+3.7 22.3£3.7 24.2+3.7
Mouth feel 2266 33.545.7 33.9+3.8 34.7+4.3
General impression 2266 9.1£1.0 9.3+0.8 9.3+0.9
Total 2266 78.0+11.0 76.719.5 81.2+7.8

! The elevation method is adopted by OIV percentage method of International Wine Association: the full marks of
color, aroma, mouth feel, and general impression are 15, 30, 44, and 11, respectively.
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Fig. 4. Fruits of ‘“Taichung No. 1’ grape.
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The New Wine Grape Cultivar ‘Taichung No. 3’ *

Chih-Sheng Chang, Yi-Ching Chen, Huei-Ling Liu, Lin-Ren Chang®and
Han-Ming Yeh®

ABSTRACT

‘Taichung No. 3’ (Vitis vinifera L. x V. labrusca L. cv. ‘“Taichung No. 3’) was bred
and selected from a cross between line H0545 and ‘Cardinal’ for white wine. The variety
characteristics were determined according to the Table for DUS Inspection of Grapevine.
The initial time for budbreak of the variety is earlier. Young shoot tip is half open with
absent or very weak anthocyanin coloration and dense prostrate hairs. The color of shoot
ventral side internode is green with red strips. The upper side color of young leaf is
yellow-green. Mature leaf is deltoid, three lobes, with medium density prostrate hairs on
the lower side, and slightly overlapped petiole lobes. Shape of teeth is mixture of both
sides straight and convex, length is long, and ratio of which length/width is medium.
Anthocyanin colorations of main veins on upper and lower sides are absent or very weak.
Anthocyanin coloration of flower stalk is absent or very weak. First flower bunch is long
with fully developed stamens and gynoecium. The initial time of fruit ripening is
medium, fruit bunch size and density are medium. The green and small berry is circular.
Berry flesh is with absent or very weak anthocyanin coloration and Muscat flavor. Total
soluble solids of this variety is very high. Seeds are developed. Woody shoot
internode with smooth surface relief is reddish-brown. Like ‘Golden Muscat’, ‘Taichung
No. 3’ can produce two crops a year in central Taiwan. The plant variety right was
granted by COA in 20009.

Key words: wine grape, variety, breeding.
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