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[Reseach Note]

Seasonal Changes in Some Juice Constituents of
‘Koshu’ and ‘Cabernet Sauvignon’” Grapes
under Espalier and Trellis Training Systems

Yoshihide YAMAKAWA
Experimental Vineyard, Institute of Enology and Viticulture,

Yamanashi University, Hokushin 1—13-—-1, Kofu 400

Seasonal changes in berry weight and diameter, and in some juice constituents
were compared between espalier (3 or 6 m permanent branch length) and trellis

(8 X8 or TX T m width, X —shaped Japanese-—style) training systems with

‘Koshu’ and ‘Cabernet Sauvignon' cultivars having the same productivity per
plot during 3 years from 1991 to 1993, There were nosignificant differences in the
weights of berries and clusters, or in the refractometric degree of juices made
from grapes at full maturity between the two training systems, The meteorolog-
ical conditions for the relevant periods of the years concerned made much
more difference than the training system employed, A comparatively low
titratable acidity of grape juice from espalier —trained grapes resulted from
defoliation of the fruit zone and basal leaves in early September. The maturity

of grape berries grown under espalier training was higher than that of grapes
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grown on trellises according to the glucose fructose and tartaric acid malic

acid values, (Accepted for publication 6 January 1995)

Key words : Espalier, Trellis, Juice constituent, Koshu, Cabernet Sauvignon
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Fig. 1. Schematic drawing of an espalier trained grapevine.
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Fig. 2. Meteorological data for the Experimental Vineyard
of Yamanashi University, Kofu during 3 years from
1991 to 1993.
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Fig. 3. Seasonal changes in berry weight and diameter of ‘Koshu’ (A) and ‘Cabernet
Sauvignon’ (B) grapes grown on vines under espalier and trellis training
during 3 years from 1991 to 1993.

207 (a) e e

Y
[4)]
—
Y
[4)]
T

Refractometric degree (°Brix)
o

Refractometric degree (Brix)
o

5 5F
oe 1991 oe 1991
i AA1992 i A A 1992
Om 1993 - Om 1993
O AQO Espalier training - o AD Espalier training
1 o AW Trellis training L @ AN Trellis training
O I : i 1 1 i X : 1 1 PN} O 1 1 H 1 I i 1 1 1 1 1 1
Juy—! Aug— Sep— Oct— Juy— Aug— Sep.— Oct.—

Fig. 4. Seasonal changes in refractometric degree of juices made from ‘Koshu’ (A) and
‘Cabernet Sauvignon’ (B) grapes grown on vines under espalier and trellis
training during 3 year from 1991 to 1993.
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Fig. 5. Seasonal changes in glucose and fructose contents of juices made from ‘Koshu’
(A) and ‘Cabernet Sauvignon’ (B) grapes grown on vines under espalier and
trellis training during 3 years from 1991 to 1993.
O, A, [ : Espalier training, @, &, B : Trellis training.
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Fig. 6. Seasonal changes in titratable acidity of juices made from ‘Koshu’ (A) and
‘Cabernet Sauvignon’ (B) grapes grown on vines under espalier and trellis
training during 3 years from 1991 to 1993.
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Fig. 7. Seasonal changes in tartaric acid and malic acid contents of juices made from
‘Koshu’ (A) and ‘Cabernet Sauvignon’ (B) grapes grown on vines under
espalier and trellis training during 3 years from 1991 to 1993.

O, A, [J: Espalier training, @, A, W : Trellis training.
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