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YOSHIHIDE YAMAKAWA, MASANORI MORIYA, and HIDENORI ANAMIZU
The Institute of Enology and Viticulture, Yamanashi University, Kofu 400

The changes in berry sizes, berry weights, pH, total acids, and refractometer
degrees of grapes during ripening were examined with use of eight varieties. In
Chardonnay and Pinot Noir, their berry sizes, berry weights and refractometer

degrees reached the maxima in early September. In Riesling, Riesling Lion,

[
|
Cabernet Suntory, and Muscat Bailey A, they reached the maxima from late Sep-
tember to early October. In Koshu and Cabernet Sauvignon, they reached the
maxima in October. In Chardonnay and Pinot Noir, the amounts of total acids
were below 1 g per 100 ml in late August. In Koshu and Cabernet Sauvignon, they
were below 1 g per 100 ml in early October. In the eight varieties, patterns in pH
changes during the whole ripening period were similar to one another. The optimu- |

m maturity of the grapes for white wines and red wines was obtained when the '

ratios of refractometer degree to total acids were 25 and 20, and the acidities

were above 0.6 and 0.7, respectively. {
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Table 1. Monthly Air Temperature, Precipitation and Sunshine Hours (1979).
Air Temperature (C) Precipitation (mm) Sunshine Hours
(hours)
Monthly  Monthly Normal Monthly Monthly Normal Monthly Normal
Means Means Ratio Total Total Ratio Total Ratio
(Vineyard) * (Kofu) ** (Vineyard) *  (Kofu) ** (Kofu) **
JAN. 2.0 2.2 +0.6 50.5 b7 .5 147% 212.5 103%
FEB. 5.9 6.0 3.2 64.0 2.5 155 179.3 93
MAR. 7.4 7.9 5 i | 42.0 39.5 55 231.4 110
APR. 12.0 12.6 .0 114.0 115.5 140 206.6 102
MAY. 16.0 17.0 0.1 69.0 76.0 76 260.5 128
JUN. 22.1 22.8 +1.9 58.5 75.5 47 178.9 117
JUL. 23:9 24.3 0.7 95.5 111.0 86 1%7.2 98
1—10 22.3 23.3 20.5 29.0 65.4
11—20 221 22.6 58.0 61.5 32.0
21—31 26.1 26.7 17..0 205 79.8
AUG. 25.4 25.9 +0.2 110.0 137.5 100 189.4 90
1—=10 26.5 27.0 4.0 555 70.1
11—20 26.0 26.6 24.0 295 72.4
21—31 23.6 24.3 82.0 102.5 46.9
SEP. 22.3 22.6 +0.8 153..0 130.5 87 133.3 91
1=10 23.2 23.6 6.5 6.5 56.5
11=20 22.0 22.3 2.0 2.0 58.1
2130 21.7 21.9 144.5 122.0 18.7
OCT. 17:2 16.9 +1.6 278.5 280.5 212 176.6 114
1—=10 19.0 19.2 148.0 148.0 33.9
11—20 17.5 17.3 129.5 1305 66.4
21—-31 15.1 14.3 1.0 2:0 76.3
NOV. 12.0 11.1 +.5 144.0 138.0 238 141.6 83
DEC. 5.7 5.8 .9 24.0 20.5 53 201.6 105
ANN. 14.3 14.6 +0.8 1203.0 1254.5 116 2288.9 103

xDate of Experimental Vineyard of the Institute of Enology and Viticulture

Yamanashi University.

x xDate of Kofu Meteorological Observatory$).
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Fig. 1.

July Aug. Sep. Oct.  Now.

(A). Ripening changes in grape berry transvese diameter of eight grape varieties.
— vyeraison . That is just before the grapes change color and begin to

accumulate sugar rapidly.
(B). Ripening changes in fresh berry weight of eight grape varieties.
(©). Ripening changes in pH of eight grape varieties.

O—O Riesling,
A—A Chardonnay.

Symbols; white

AN Koshu,

@—® Riesling Lion,

red O—QO Muscat Bailey A, A Pinot Noir,

@—@® Cabernet Sauvignon,

A—A Cabernet Suntory.
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Refractmeter Degree (%)

Total Acid {g/100ml)
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Refractmeter Degree / Total Acid
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Fig. 2.

July Aug. Sep. Oct. Nov.

(). Ripening changes in refracimeter degree of eight grape varieties.
(B). Ripening changes in total acid of eight grape varieties.
(©). Ripening changes in refracimer degree/total acid of eight grape varieties.

Symbols are given in Fig. 1.
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