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Fig. 1. The pedigree of ‘Taichung No. 5’ grapevine

» MRt E

A 35 H 2008~20094F [ 48 B H 4 &) &5 555 - MR e PRE200% - RoE iR - IR,
TR &/ B e 198 - 122010~20134 #E1T RS i B & - BRHUER - '8 R EEH
# -~ MRERE © 20134 fRUPOV ORI & Mk b e 1T S TR IR E -

(—)HT

LI AR © BEACRAT » i f15~25 cmi » & 10{EHT 5 — 1 FEBHEE L2 A4k -

2.8 © BATCHASH E 10 R AT (R AE R 2 -

3R ¢ TETEIR SRR IS A AL FRAY LOMI EfI [ -

(5)FER
123  BAACATHE & 10(EH IR T 1~37 2 -
2. - ZERREEOIHES - RE LT 210/ lAER -
(=)t
1Atk FATEMIEEE -
2.FATERI ¢ PR AAE FIR 2 R (SR B A F R R B 7% > 50%HYAE PR 7T 50%HY7E
R Ry FRTER &L -



50

R SE R S T iR — =

(M)REmEHEHE B

1AEE © DL BRI E - FREEE IR » B gHR -

2.8 - REEREER - DIST )R SR B et E AR S L -

JME : S EREFEN S EE TRk BN E > HR I ¢ frE=
FEE (fOPR e S B 8 )/ (R B -ffd 1 SR 80) » BEfrDLgFeor -

ARERAEEEY) - BBIE - FRMEELE o T35 - ok - 38 - DIAb AR
BEEMET% o B R 8 = dh#r st (digital refractometer DBX-85, ATAGO Co., Ltd.,
Japan) I & 5+ Z P MEE TR Y - BEAL s °Brix 5 ST E B DL S B I g R E B
(Titronic basic, Schott Gerate GMBH, Germany) » DANaOH & & HI & 7] e it & & - W
Frfe 2 B& (B PL100 mIS T 2l AlE & & FRoR » BAL %

RS R

— EBEM

()R

)% & o TE RSB S M S - (BN G 2 EEONTE - [Nt - 37 AR E R =
BOMRERM: - a4 & st E R B Z iR PMEFR 12K B & HE &'a
PSEIROR - BRI R R B P gHE > aTEL100% 0 ARETE  FE G P
WA R B AR IEFRECREER > MM ARTEES R EEEN
73 B e R HIBR G 24k - I & eI AR BRR A iRl - Bifd 2B E
Rt (R —) » RN &F HA4HER > B a5 ASHER -

FK— - #WE'ET 5 IHHNELE SF K e 1R B RN LR

Table 1. The Shoot characters of “Taichung No. 5’, ‘Golden Muscat’ and ‘Taichung No. 1’ grapevines
Characteristics ‘Taichung No. 5’ ‘Golden Muscat’ ‘Taichung No. 1’
Time of bud burst (days) 12 12 7

Budbursting rate (%) 100 100 100

Plant vigor medium medium medium

Form of young shoot tip closed half open half open
Anthocyanin coloration of young shoot tip strong absent or weakness strong

Density of prostrate hairs on young shoot tip  dense dense medium

Number of consecutive tendrils on shoot <3 <3 <3

Colour of ventral side of internode green green green and red striped
Surface of woody shoot striate smooth smooth

Main colour of woody shoot internode reddish brown yellowish brown dark brown

Lignin rate of shoot (%) 75.8a 53.4b 82.2a

! Means separation within rows by LSD test at P < 0.05.
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Table 2. The leaf appearance characters of ‘Taichung No. 5°, ‘Golden Muscat’ and ‘Taichung No. 1’

grapevines
Characteristics ‘Taichung No. 5 ‘Golden Muscat’ ‘Taichung No. 1’
Color of upper surface on young leaf light copper red green with dark copper red
anthocyanin spots
Shape of blade on mature leaf deltoid deltoid pentagonal
Density of prostrate hairs on mature leaf main veins absent or sparse sparse absent or sparse
Number of lobes on mature leaf 5 5 5
Shape of upper lateral sinuses on mature leaf open open open
Upper lateral sinuses lobes base arrangement of V-shape V-shape V-shape
mature leaf
Shape of lower lateral sinuses on mature leaf open open open
Lower lateral sinuses lobes base arrangement of V-shape V-shape V-shape
mature leaf
General shape of petiole sinus on mature leaf half open slightly open half open
Petiole sinus lobe base arrangement of mature leaf  V-shape V-shape V-shape
Shape of teeth on mature leaf both sides convex  both sides convex  mixture of both

sides straight and
both sides convex
Anthocyanin coloration of main vein on mature leaf absent or very weak absent or very weak absent or very weak
upper side of blade
Anthocyanin coloration of main vein on mature leaf absent or very weak absent or very weak weak
lower side of blade
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Table 3. The leaf characters of “Taichung No. 5’, ‘Golden Muscat’ and ‘“Taichung No. 1’ grapevines

Characteristics ‘Taichung No.5”  ‘Golden Muscat’  “‘Taichung No. 1’
Leaf area of mature leaf (cm?) 121.40a" 136.30a 125.60a
Teeth length of mature leaf (cm) 1.03a 0.85b 0.86b
Teeth length width ratio of mature leaf 0.94a 0.85a 0.93a
Petiole length of mature leaf (cm) 6.50a 7.20a 6.50a
Petiole length compared to middle vein of mature leaf 0.50b 0.60a 0.60a

'Means separation within rows by LSD test at P < 0.05.
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Table 4. The flower bunch and floret characters of ‘Taichung No. 5°, ‘Golden Muscat’ and ‘Taichung No.
1’ grapevines

Characteristics ‘Taichung No. 5”  ‘Golden Muscat”  “Taichung No. 1’

Initial time of flowering (days) 30 27 31

Anthocyanin coloration of flower stalk  absent or very weak absent or very weak absent or very weak

Node location of first flower bunch 453" 4.4a 4.3a

Length of first flower bunch (cm) 8.2b 7.5b 9.6a

Branch per inflorescent 7.7a 6.7a 6.9a

Sex of flower Male and female Male and female Male and female
fully developed fully developed fully developed

Florets per inflorescence 488.6a 210.5b 358.0b

"Means separation within rows by LSD test at P <0.05.
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Table 5. The fruit characters of ‘Taichung No. 5°, ‘Golden Muscat’ and ‘Taichung No. 1’ grapevines

Characteristics

‘Taichung No. 5’ ‘Golden Muscat’ ‘Taichung No. 1’

Fruiting shoot rate (%) 100 100 100
Percentage of berry set (%) 8.9b* 24.4a 22.7a
Fruit bunches number per shoot 1.9a 2.0a 1.3b
Initial time of fruit ripening (days) 33.0c 52.3a 44.8b
Uniformity of bunches ripening whole plant uniform uniform uniform
Uniformity of berries ripening whole bunch uniform uniform uniform
Time of berry ripening (days) 96.0a 93.3b 91.2¢c
Ease of detachment from pedicel moderately easy difficult difficult
Single bunch weight (g) 105.0b 196.6a 225.1a
Size of bunch (cm?) 74.1b 100.4a 105.4
Density of bunch lax dense dense
Length of peduncle on bunch (cm) 10.7a 13.7a 14.9a
Berries number per fruit bunch 35.8b 58.9a 67.4a
Berry shape elliptic elliptic elliptic
Skin color on berry yellow green yellow green yellow green
Anthocyanin content of berry skin (mmole-g*) 0 0 0
Single berry weight (g) 2.9b 3.4a 3.4a
Size of berry (mm?) 301.7¢c 352.9a 334.7b
Index of berry length/width 1.12b 1.15b 1.27a
Pedicel length on berry (mm) 4.5b 4.2b 5.9a
Anthocyanin coloration of berry flesh absent absent absent
Firmness of berry flesh soft soft soft
Particular flavor on berry muscat muscat muscat
Flavor comparison medium medium intense
Juice rate (%) 66.6b 71.2a 66.1b
pH of juice 3.58a 3.38b 3.6la
Total soluble solids of must (°Brix) 21.7a 20.7ab 20.1b
Total acid content of must (%) 0.9a 0.87a 0.86a
Total soluble solids/acidity of must 24.2a 24.5a 23.5a
Formation of seeds on berry complete complete complete
Number of seed (No.) 1.0b 1.7a 2.3a
Days of growth period (days) 126a 120b 122b

(from budbreak to berry ripening)

Means separation within rows by LSD test at P <0.05.
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Table 6. The wine quality differences in “Taichung No. 5°, “‘Golden Muscat’ and ‘Taichung No. 1’

Sensory elevation ‘Taichung No. 5’ ‘Golden Muscat’ “Taichung No. 1’
Appearance 3.7a 3.3a 3.6a
Aroma 3.9a 2.4b 3.7a
Mouth feel 5.4a 5.6a 5.0a
General impression 2.0a 1.7a 1.7a
Total 14.9a 12.9a 14.0a

"Means separation within lines by LSD test at P <0.05.
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Fig. 2. The clusters of ‘Taichung No. 5’ grape Fig. 3. The clusters of *Taichung No. 1’ grape
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Fig. 4. The clusters of ‘Golden Muscat’ grape
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The Perdormance of Newbred Wine Grape
‘Taichung No. 5° *

Wen-Pin Yeh?, Huie-Ling Liu® Chin-Sheng Chang® and Han-Ming Yeh*
ABSTRACT

The characteristics of grape variety is of vital importance to the intrinsic quality of
wine.The ‘Golden Muscat’ and ‘Black Queen’ e have been the major wine grape varieties
in Taiwan since 1960s. The new bred ‘Taichung No. 5" potentially will provide more
choice to viticulture. ‘Taichung No. 5’ (Vitis hybrid) was selected from a cross between
line J1616 and variety ‘Taichung No. 1’. The growth vigor of ‘Taichung No. 5’ is medium
and easy for cultivation and management. The budburst of ‘Taichung No. 5’ occurred
within 12 days after forcing treatment, anthocyanin pigmentation was strong at young
shoots, prostrate hairs was absent or rare at lower epidermis of mature leaf, and
anthocyanin coloration on main vein was absent or very weak. Flowers bisexual, initial
flowering time was observed within 45 days after budburst. Time of fruit ripening was
more than 90 days. The berry was elliptic with yellow-green color and weight about 3 g.
Total soluble solids content was more than 21° Brix and tartaric acid content about 0.9%
with a moderate sugar acid ratio that suitable for white wine. The*Taichung No. 5° made
wine had a special litchi-like flavor. Through the sensory evaluation test, ‘Taichung No. 5’
is better than ‘Golden Muscat’ and ‘Taichung No. 1. In addition, cultivation method of
‘Taichung No.5’ is similar to other wine grapes varieties and could harvest twice a year in
central Taiwan. The Plant Variety Right of this grape variety was granted by COA on 31
July 2015.

Key words: Hybrid, young shoot, berry, sugar acid ratio, plant variety right
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