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Introduction Performance of Several Wine Grape Varieties in Jinan Area

GONG Lei, CHEN Ying-chun, WANG Yong-mei et al (Shandong Academy of Grape, Shandong Engineering Research Center for Grape
Cultivation and Deep-processing, Jinan,Shandong 250100 )

Abstract
were introduced to cultivate in Jinan area in 2011. Based on the comparison of several characters such as phenological period, botanical traits,
growth and fruiting habit, the main economic characters of fruits and the plant disease resistance of intuoduced grapes, wine grape varieties that

[ Objective | To screen wine grape varieties that were suitable for Jinan and surrounding areas. [ Method ] Seven wine grape cultivars

were suitable for Jinan and surrounding areas were screened. | Result]There was a great difference among the grape varieties. Chardonnay, Italian
Riesling, Merlot had good quality,and could produce high quality wines. BeiChun had high sugar content, disease resistance and cold resistance,
and which were suitable for planting in Shandong Province. [ Conclusion ] Wine grape varieties that were suitable for Jinan and surrounding areas

were screen, and it provides theoretical basis for the cultivation of grape varieties.
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Table 1 Characteristics of young shoot, young leaves and annual ripening branches of different grape varieties
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Table 2 Characteristics of mature leave of different grape varieties
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Table 3 Fruit characteristics of different grape varieties
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Table 4 Fruit economic characters of different grape varieties
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g cm cm . content ratio
g cm cm index % ¢/L ¢/L
#EZ 1 Chardonnay 144.59 12.0 9.5 1.67 1.51 1.45 1.04 19.2 179.2 6.2 28.90
& A7 Italian Riesling 160. 54 12.0 8.5 1.36 1.43 1.29 1.11 19.8 184.1 5.5 33.47
[ 4R #t Pinot Blanc 143.85 15.0 10.5 1.98 1.46 1.43 1.02 18.9 172.8 8.3 20. 82
2 5k Merlot 162.78 16.5 9.0 2.13 1.55 1.33 1.17 20.7 187.6 5.9 31.80
AERHER Carignan 213.20 16.0 10.0 3.32 1.71 1.59 1.08 17.4 155.2 8.5 18.25
JtZEZ] Petire Bouschet 130.71 9.5 9.0 1.43 1.36 1.32 1.03 17.8 163.3 8.6 18.99
JtEE BeiChun 279.76 17.0 11.0 2.28 1.59 1.50 1.06 19.6 181.5 7.8 23.27
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Table 5 Main phenophase of different grape varieties
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Cultivar Germination Full-bloom  Veraison  Maturity
stage stage stage stage
£ Chardonnay 04 -10 05 -11 07-06 08 -17
# AT Italian Riesling 04 -06 05-13 07-09 08-25
FI#4 Pinot Blanc 04-05 05-13  07-08 08-19
&R Merlot 04 -06 05 -13 07-15 09 -11
AERHER Carignan 04 -10 05 -16 07 -01 09 -10
JbFEDY Petire Bouschet 04 -08 05-13 07-06 09 -02
JbEE BeiChun 04 -03 05 -09 07 -21 09 -03
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Table 6 The growth and fruiting habit of different grape varieties

- WEE GRME  SREN
Cultivar Germination  Fruit-branch  Fi ru1t—l.1r.anch
rate // % rate // % coefficient
50 Chardonnay 87.03 61.11 1.45
Ht AT Ttalian Riesling 83.33 84.32 1.36
FIHE 4 Pinot Blanc 69.23 66.67 1.33
R Merlot 72.73 65.56 1.20
HER Carignan 65.91 56.16 1.56
Jt2E3] Petire Bouschet 61.54 62.50 1.40
It BeiChun 80.37 86.17 1.50
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