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Brewing Test of Red Wines from Grape Cultivars (II)

HIRANO Takahiro, YONEKURA Yuichi, YAMAGUCHI Yuko
TOYAMA Ryo, OHNO Hiroshi and TAMURA Hiroaki

Wines were made from two red grape cultivars, Bijou Noir and Harmo Noir, suited
for cold climates in Iwate prefecture. Sensory test showed that these wines were young
and had flavor of green bell pepper etc. These characters may mean unripe grapes. It is
not good description. But these two cultivars are expected to produce good wine grapes
because wines made from them have a complex flavor.
key words: 2008 year, brewing test, wine grape cultivar, Bijou Noir, Harmo Noir
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