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Must Analysis and Brewing Test of the Clones
of YAMABUDO (Vitis coignetiae Pulliat)

Collected 1n Iwate Prefecture

HIRANO Takahiro, IZUMI Kenyu, SAKUYAMA Takeshi

and SAKURAI Hiroshi

Each must of seven clones, which were selection or candidate selection of clones of
YAMABUDO (Vitis coignetiae Pulliat) made in Iwate prefecture, had individual
characters in view of the color and the amount of sugar and acid. The wines made from
selected 3 clones were deep in color, sour in taste, and rich in body, and had
characteristic qualities of YAMABUDO. Heat treatment of must and malolactic
fermentation contributes the wines to the peculiar taste and flavor.
key words: YAMABUDO (Vitis coignetiae Pulliat), clone selection, wine brewing, heat

treatment of must, malolactic fermentation.
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A430 A530 pH A280
(x5) (x5) (Brix® ) (g/100mI) (9- /100ml) (x100)
0.311 0.281 1.060 14 .4 11.4 2.77 1.59 0.232
0.185 0.102 1.071 17.2 15.2 3.12 1.01 0.124
1 1.372 1.990 1.064 15.4 10.2 2.96 1.29 0.586
4 0.356 0.366 1.069 16.0 14.0 2.86 1.23 0.227
2 0.496 0.635 1.064 15.3 12.9 2.87 1.31 0.286
2 0.707 0.776 1.062 15.0 11.4 3.25 1.13 0.331
0.385 0.348 1.056 13.2 9.3 2.92 1.59 0.187
0.423 0.615 1.064 15.4 13.6 2.81 1.99 0.200
Brix®
1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19
17.7 17.2 14.3 (11.8) 19.4 16.6 15.2 13.9 12.712.0 11.2 10.5 9.8 9.3 8.6 8.6
1 15.6 15.2 12.6 9.8 20.4 17.7 15.7 14.7 13 12.4 11.5 10.410.0 9.6 9.0 9.0
4 15.7 15.0 13.4 11.8 16.8 14.8 13.3 12.0 10.5 9.6 9.0 8.3 7.8
44" 16.2 14.6 12.3 10.6 18.6 16.7 15.7 15.3 14.213.6 13.3 12.611.7 11.4 10.7 10.4 10.4 9.8 9.7
4™ 15.5 14.8 13.0 11.4 17.2 15.1 13.2 12.0 10.7 9.7 9.4 8.6 7.8 7.6 7.4 7.6 7.7 7.4
pH A430 A530 A280
D) (g/100ml) (9- /7100 1)  (mg/1) (mg/1)  (mg/1) (x5) (x5) (x100)
13.4 0.994 0.27 2.85 3.38 1.03 21.0 880.0 12.2 0.599 0.933 0.483
1 13.4 0.997 0.35 3.63 2.95 1.38 21.0 1340.0 8.1 0.947 2.323 0.695
4 11.3 0.998 0.29 3.29 2.90 1.31 16.8 580.0 7.0 0.599 1.317 0.456
44" 12.4 1.002 1.68 4.64 2.95 1.29 2.8 1140.0 7.2 0.659 1.556 0.567
4™ 11.4 1.003 0.37 4.62 3.01 1.20 40.6 980.0 6.6 0.729 1.185 0.552
( /1 c/m
n-
32.55 54.61 10.92 91.87 0.93 451.96 0.48 0.17 0.51 0.05 1.58 10.52 0.53 1.54
1 53.33 68.01 10.05 78.90 0.67 381.28 0.40 0.16 0.57 0.03 3.90 10.27 0.73 1.32
4 30.28 63.39 9.72 56.13 0.53 292.13 0.56 0.13 0.51 0.04 6.01 10.70 0.35 1.32
4H" 28.45 76.96 8.04 53.68 0.69 293.33 0.36 0.12 0.47 0.06 5.89 11.12 0.05 1.52
AN 24.03 37.78 6.60 48.70 0.24 265.54 0.30 0.78 0.49 0.04 3.83 6.80 0.35 1.33
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