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Influences of Different Trainings on the Quality of Grape and Wine
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Abstract: Using 2 cultivars, Cabernet Sauvignon and Merlot as research objects, influences of vine training
patterns (vertical-trunk training and horizontal-trunk training) on the quality of the fruit as well as the
wine were examined. The results showed that the length growth of newly-grown branches in horizontal-
trunk training was smaller than that in vertical-trunk training; but its yield per plant, weight per panicle,
fruit diameter, hundred grape weight and sugar content were higher than those in vertical-trunk training;
while the contents of total phenols and tannins of Cabernet Sauvignon wine in both ways of training had no
significant changes, but Merlot wine in horizontal-trunk training were higher than those in vertical-trunk
training, indicating that the quality of grape and wine based on horizontal-trunk training were superior to
vertical-trunk training.
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Table 1 A contrast of the tree growth in various training patterns
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AREE TR H L e T RIE 30. 13A 106.02A 1 034.61A
I B BRI e T % 29. 81B 105. 33B 894.17B
H FE B B ST e T 0% 38.89A 128.17A 1517.53A
Hg 8BRS Je T %08 37.32B 125. 31B 814. 94B

TF 4 90 B0 )5 - BF R Duncan 8 19 22 5K KNG 784y
BN 0.01 F1 0,05 WEAKF-. R 2~F5 [,

x2 AEEBEAXTHHEFEREER

Table 2 A contrast of economic characters of

wine grapein various training patterns
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/g /g HHFE/mm  H/g
FREBAKE T 2515.1a  117.3A  12.86A  126.8A
FREHRES I TBIE 2424.3a 96.0B 12.59B  118.6B
MWK e T4 1 732.5A  103.6A  13.39A  131.6A
HERERI 7 B T#0% 1 212,08 100.3B  13.28B 59.7B
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Table 3 A contrast of the fruit qualiting in various training patterns
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MBS BT IE 4.08  24.86A 1.104  6.39  227.11A

Mg REHLKSF B T8 3.80
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21.63A 1.094 6.9975 192.63A
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Table 4 A contrast of the physical and chemical parameters of

wine in various training patterns
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#IE Iy k. pH  /(g-  /(g- S
L L b
FEHRAE R THIE 0.994  3.77 5.25B 0.43A 12
HREERE Y TRIE 0.992  3.79 5.525A 0.38B 14
Mg EBIAK - e T8JE 0.994  3.54  6.225a 0.45A 12
MR T B THIE 0.993  3.48  6.30a 0.345B 11
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Table 5 A contrast of tannin and total phenolics of

wine in various training patterns
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