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The 18 winegrape varieties in this trial were in sixth leaf in 1995. Vines were pruned in February to
either a Scott Henry (3-4 permanent arms on a vertical trellis using two fruiting wires 12 inches apart at
30 and 42 inch height) plus 2 extra disposal canes on some of the varieties with excessive growth.
Prunings of one typical vine from each of the 5 replicate plots were used to adjust the size of the vines of
each variety using a formula of approximately 25 nodes for every pound of cane weight removed.
Varieties with 20-25 nodes were trained to 3 arms, 30-40 were trained to 4 arms, and 45-65 nodes were
trained to 4 to 6 arms using 4 permanent arms and disposing of the excess arms in early August (Table
2). Gamay Noir, Dolcetto, Fresia, and Nebbiolo Lampia were pruned to 3 arms since their cane weights
were only 1.7 to 2.0 lbs. Most varieties were pruned to spurs but cane pruning was used when
developing a new arm. Those varieties pruned to only cane were those that lacked fertile basal nodes,
had small clusters, or were too vigorous: Viognier, Tempranillo, Fresia, Petite Verdot, and Syrah.
Nebbiolo was pruned to spurs on the upper arms and canes on the lower arms.
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Shoot thinning to a specific shoot number was done June 20-27 (one week after bloom). Shoot
positioning, particularly in the Scott Henry canopies, was done July 22 (4 weeks after bloom). Tendrils
were difficult to separate from the wires on some varieties, i.e., Fresia, Nebbiolo Lampia, and Nebbiolo.
Breakage of new canes was common on Tempranillo, Lemberger, both Nebbiolos, Syrah, and Graciano
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vines. Inflorescence necrosis (IN) was noted in two varieties, Tempranillo and Petite Verdot.
The season had 2982 degree days compared to an average of 2739, and 250 less degree days than last
season. The months of May, September, and October had above-average temperatures while April, June,
and August were below-average. The vineyard remained unirrigated but rainfall was near average at 18
inches for the year. Only .32 inch precipitation occurred during maturation (September and October)
which is 2 inches below average. Bud break occurred from late March to the 3rd week of April and
bloom occurred in the first two weeks of June which are near normal for the area (Table 1). Seed
hardening took place in late July and early August, 47-60 days after first bloom and veraison occurred
20 to 32 days later. Harvest began September 21 for the early varieties and ended October 25, just after a
killing frost on October 22. The length of the growing season (bud break to harvest) ranged from 147
days for Tempranillo to 209 days for Nebbiolo Lampia.
No cluster counts or weights were taken this year, but thinning was based on last year's cluster weights
and clusters were thinned off at veraison based on the number of shoots left on the vine. Six kg per vine
was set as the goal. Cluster weights at harvest were close to weights found in 1994 except for Fresia,
Nebbiolo Lampia, and Graciano which were considerably heavier in 1995 (Table 2). Cluster weights at
harvest ranged from 74 grams for Petite Verdot to 251 for Nebbiolo Lampia. Harvest yields varied from
4.3 to 9.3 kg per vine (Table 3) indicating better yield estimations in 1995. Leafhopper infestation
occurred after veraison and appeared to be more severe on several varieties: Dolcetto, Syrah, Graciano,
Sangiovese, and Refosco. Leaf damage on these varieties appeared to be higher than others and this may
be the reason for the lower *Brix than expected.
Netting for bird protection was placed on the vines by mid- September. Harvest occurred about 1-3
weeks later than 1994 for most varieties which may have due to the leafhopper infestation and a cooler
year. Fruit maturity was sampled weekly on 250 berries for each variety. *Brix, titratable acids, and pH
were tested during maturation. 'Brix were 1.5 to 2.0 points lower in 1995 than in 1994 and similar to
1993. Late harvested varieties had similar TAs in 1995 but the pH values were higher than 1994. All of
the late varieties will be targeted for smaller yields in 1996 by leaving fewer nodes and clusters. Fruit
from the center 3 of 5 vines were harvested from each plot and used for yield components and 45
clusters per variety were tested by juice components (Table 3). Cuttings of all varieties are being made
available to all growers in early February 1996.
Wine Production
Grapes were harvested for experimental production beginning on September 21 with Tempranillo and
Pinot gris followed by Viognier, Lemburger and Gamay Noir on October 18. The remaining varieties
were harvested on October 25. Must analysis at crushing ranged in degrees Brix from as low as 19.1 for
Dolcetto and 20.4 for Sangiovese and Syrah to as high as 23.5 for Tempranillo. Several of the red musts
were chaptalized with the addition of sugar to obtain about 11.5-12.5 potential alcohol content. Figure 4
shows the must analysis at harvest and the new wine analysis (prior to completion of malolactic
fermentations for the later harvested varieties). New wines ranged from 11.4 to 13.5% alcohol with TA's
from 5.1 to 9.1 g/L and pH's from 3.25-3.77. Anthocyanin content in red wines ranged from as high as
505 mg/l for Tempranillo to as low as 104 mg/I for Nebbiolo. Red wines with the greatest color intensity
included Tempranillo, Lemburger, Cabernet franc, Fresia, and Petite Verdot. Total phenolic content
ranged from as low as 782 mg/I for Dolcetto to as high as 2390 mg/l for Petite Verdot. Low tannin
varieties (less than 1000 mg/1) included Dolcetto, Syrah, and Sangiovese. Moderate tannin varieties
(1000-1300 mg/1) included Lemburger, Gamay Noir, Cabernet franc, and Nebbiolo Lampia. High
tannin varieties (> 1300 mg/1) included Fresia, Nebbiolo, and Petite Verdot. New wines after
completion of malolactic fermentation, cold stabilization, and bottling will be tasted by an industry
panel and at industry technical meetings.
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