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Brewing Test of Wine-Grape Vines for Cold District

OZAWA Mayumi*, SASAKI Seiji* *, NAKAYAMA Shigeki*,
SAKURAI Hiroshi*

Wine was made by using five types of grapes especially suited to cold district. Riesling lion was used

for reference. The weather from May to October in 1993 was not warm and rainy with little sunshine, but

on the contrary, the weather in 1994 was warm with little rain and lots of sun. In spite of the differences

in weather, the grapes grown in both 1993 and 1994 had high sugar contents. The wine produced were

evaluated by a sensory test. The results of this evaluation show that some wines are rich in body and have

sufficient tannins, and some are appraised at high quality. On the basis of these results, it is suggested

that some clones of grapes are suitable for wine brewing.

Keyword : Wine Making, Grape Vines, Duration of Sunshine, Amount of Precipitation

1.8 B

BRIZBWTT A4 BEHECH D V. vinifera®DF KT
Lo, BROSEEHFIZH 7271 Y HT Fa
oW BALEE AL EEEHTITbRTALAL
Vi, FOM, ke G BRREASHICERIATVS
A, T REFFBELIELGOEBCIZL Y BREIZE
BELDLOT, TRENOIHIZE L -RFE O EIK
TLULENH D,

HFEELUAL» SERERPURAESEIERRKL LT
IR L - KEEORE BEEERABREITToTE T
b, LaL, £2EFH L ) HEER, BRIEEXCRT
L., BT TCoNBPELRKENS VW
B, T4 YATFYREL L TE 7BV R
BLEBEN ST APELRELROFPH L, £2
T, o7 4 CRER L LT SR RHKIC oW T
RE i EEA D B AR F ATV, BRAEY BT
BHILEHBE LTRERY T -7, KRG0S
B L L CI9UEDOIFERFRIC >V THhET 5,

2. MRAE
2—-1 HEBEHEICDOW\T
BFEEERBRISAOORER M I TR LTV B 4 EAER

PDLET, 1994F FClz 2 ML EHEDH - 72 KBHED 5
Far (112429, 30, 31, 32, 34%) L, BELLTY -
ANy Nt refni,

Z0 5 RAITIEEER RS CER L -8EH R
T, FVHF5BBIZEEARL, ERMELTIZILAZLDT
i, RBEEOTE., BW % Table 1R L7,

Table 1 Composition of grape vines

Age
. of
Clone Hybrid Stock

tree
(year)

Yamanashi No.29  KoshuXPino Blanc TelekiSBB 4
Yamanashi No.30  FuefukiXPino Blanc TelekiSBB 4
Yamanashi No.31  KoshuXPine Blanc Teleki5SBB 4
Yamanashi No.32  FuefukiXChardonnay Teleki5BB 4
Yamanashi No.34  FuefukiXSemilon Teleki5BB 4
Riesling lion VFSO4 10

2—2 Bt DO
SFEEEYICEY, REREBERO L HET. T
T—NBERFAIOT ST T 4 — T, XA

* HFETEHM Ly —
aFE

REsHEms  aF
* % BE 2

Bl = AKER R X B

B HTE 3 -35— 2
FEEEHAETAES —63

—103—



ATFRTEIW > ¥ —FEHE £2% (1995

83T, pHIZ A7 A B pH #— % — (HORIBA pH
meter F-22) C. #BEEENOHIZ X 2 HEETEAOE
ELT, BREEEIOKERRTRREE TS LT,
W AEREEE B X OSEBE LB B (I RankineiE T, BB ER
Iz ar— Ny —- kT, BEEIL430, 530nm THT
=72,
FOMDIPHINI DTS, EERIAZ —VEIT, &
X7 /- VBT, TROE-RBE- U R
B— k@R EA s T b 75 71— (TO-SOH AS
-8020) THEBE & 5 4 (Waters Sugar-Pak Pb) % fi
Vo, BENA L L CEREAE RO, SRERYTRET
22 (TOSOH R1-8020) # AW THIE L7z, HAEE- ) >~
THE T ARSI VR LS E (B EEAL S
-3000) T. #7 = / — MESingleton ® J5 i3 5 Tl E
L7

-3 UAVOBE

P LB REO 7T Ry R EETIZEVT A ¥ O_ErE
24To72, $bb, 7FYORELT TR B X
Blo ., A Y ETBEEES ) 7 A 100ppmEHEML ., 4T
RO AX I ¥ 7 M RITH 1, FOB, EEL,
BoNRITOFEELELIT, CHERBERCH L 72, i
B LEOSAER L, MR/ 22%12% 5 X 5101t
AHFB I AHI T o1 BEHEIW- 3 2fEHL, K54
A EFTEIORERBEI T, R TR, B
Fl&, PEBEVERLT, 74005 BI U
& XBERBELIT o100 AAIKIE Table 20127R L 72,

Table 2 Preparation ingredients for brewing process.

Amount . Brix
o Pressing

Clone of juice i of

ration * o
used juice
Yamanashi No.Z29 4.2 60.0 20.0
Yamanashi No.30 4.2 61.9 16.2
Yamanashi No.31 4.2 61.3 16.7
Yamanashi No.32 4.2 59.4 17.6
Yamanashi No.34 4.2 60.3 19.8
Riesling lion 4.2 62.5 17.8

Weight of juice (kg)
Weight of grape(kg)

X100
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Fig.l Meteorological data for Ohasama Chou in Iwate

Prefecture,Japan during 1994.
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Table 3 Viticultural characteristics of
Yamanashi-Clones and Riesling lion.
Date Date Date
Clone of bud of full of
break bloom harvest
Yamanashi No.2§  May 11 Jun.24 Sep.21
Yamanashi No.30  May 8 Jun.27 Oct.6
Yamanashi No.31 May 13 Jun.29 Oct.6
Yamanashi No.32  May 7 Jun.27 Oct.6
Yamanashi No.34  May 8 Jun.29 Sep.21
Riesling lion May 14 Jun.1 Sep.28
Produc- Cluster Berry
Clone tivity weight weight
{kg) (2) (2)
Yamanashi No.29 0.8 97.9 1.7
Yamanashi No.30 3.3 165.0 2.3
Yamanashi No.31 3.5 168.7 2.7
Yamanashi No.32 0.5 131.3 2.3
Yamanashi No.33 1.4 145.0 2.1
Riesling lion 68.0 291.3 2.6
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Table 5 Analysis of berries at harvest in 1993 and
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Fig.2 Time course of fermentation
& :Yananashi No.29, [J:Yamanashi No.30
QO :Yamanashi No.3l, A :Yamanashi No.32
% :Yamanashi No.34, @ :Riesling lion

Table 4 General analysis of grape juice produced at Iwate Prefecture in 1994

Clone S.G. Ext. T.C. R.S. Glg. Fru. G/F pH T.A. V_A. Mar. T.N. ABS-430 ABS-330 T-Phe
Yamanashi No.29 1.084 282.1 20.76 8.78 7.13 7.19 0.99 3.20 0.44 0.003 0.21 0.05 0.973 0.403 17.69
Yamanashi No.30 1.608 277.9 14,18 13.45 654 7.02 0.93 3.04 0.72 0.005 0.38 0.02 0.146 0.065 69.45
Yamanashi No.31 1.074 2795 15.70 14.73 7.43 7.5 0.9  3.12 074 0,003  0.40 0.03 0.270 0.140 40.34
Yamanashi No.32 1.074 279.5 16.50 15.65 6.95 7.50 0.93 321 0.65 0.003 0.27 0.03 0.266 0.109 57.32
Yamanashi No.34  1.080 281.0 17.42 17.00 6.4l 6.94 0.92 3.27  0.47 0.003 0.20 0.05 0.878 0.423 49.50
Riesling lion 1.087 280.5 16.59 16.50 6.38 7.03 0.91 310 0.58 0.005 0.23 0.0 0.211 0.103 43.84
S.G. :Specific gravity detected by hydrometer, Ext.:Extract(g /100mf)by caluculation, T.C.:Total carbohydrate con-
tent(g /100m )by method, B.S.:Reducing sugar content(g /100mf )by Schoorl method, Glu.:Glucose content{g /100m@)
by HPLC, Fru.:Fructose content{g /100ml)by HPLC, G/F:Glucose content/Fructose content, pH:by pH meter, T.A.:Total
acidity(g /100mg )as Tartaric acid by titration, V.A.:Volatile acidity(g /100mf)as Acetic acid by steam distil-
lation and titration, Mal.:Malic acid content{g /100mf )by HPLC, T.N.:Total nitorogen content(mg /100ml)by Kjel-

dahl method, ABS-430:Absorbance at 430nm, ABS-330:Absorbance at 530nm, T-Phe:Total phenol content{mg /100m)by
Singleton method.
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Table 6 General analysis of wine produced at Iwate Prefecture in 1994

Clone $.G. Ale. Ext. T.C. R.S. Gly. pH T.A. V.A. Mal. T-S0: F-5C» ABS-430 ABS-530 T-Phe
Yamanashi No.29  0.998  12.6 3.9 027 022 0.76 3.23 053 0.02 0.17 10043 3.26 0.087 0.021 12.84
Yamanashi No.30 0.994  13.2 29 07 071 100 29 0.68 0.02 027 97.82 4.8 0.098 0036 51.39
Yamanashi No.31  0.9%  13.0 3.5 0.8 0.08 0.97 2.9 072 0.00 0.28 78.2 9.78 0.097 0.029 29.29
Yamanashi No.32 0,994 134 3.1 033 030 0.9 3.10 059 002 0.21 78.2 3.26 0.113 0.0 3.4
Yamanashi No.34  0.996  12.8 3.1 019 0.08 0.8 314 047 0.00 017 70.43 1.63 -0.161 0.072 36.29
Riesling lion 0.994 13.4 28 045 044 092 2,99 063 0.02 0.24 97.82 1.63 0.241 0.107 40.34

Alc.:Alcohol content{vol.%)by GC,Gly.:Glycerol content(s /100m¢)by HPLC, T-S0.,F-802:Total S0z, Free S0. content
(ng / 0 )by Rankine method.
The other symbols are similarly as in Table 4,
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