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Effect of Ripening Stage of “Sylvaner” on Wine Quality
Yosuune Yamakawa, Masanort Moriya, and Hipenort ANamizu

The changes in berry size, pH, refractometer degree (Brix), titra-
table acid, and contents of such constituents as tartaric acid, malic
acid, glucose, and fructose during the whole ripening period were in-
vestigated with white winegrape variety “Sylvaner” belonging to Vitis
vinifera obtained in 1981. How the timing of maturity of grapes affe-
cts the quality of wines was also examined.

The results were summarized as follows;

1) Berry diameter and weight of Sylvaner reached the maxima in
early September, 15.7 mm and 2.4 g, respectively. Sylvaner was a
variety of early maturity.

2 ) The titratable acid was observed to be the highest in late July,
and then to decrease rather rapidly. The value reached 0.60 g/100
ml in late September, consequently. Sylvaner was a low-acid variety,
and would be variety to be cultivated in zones of cold.

3 ) The glucose/fructose ratio was about 1.0, and the tartaric acid/
malic acid ratio was about 1 at the full ripening period in September,
consequently, Sylvaner was a low-malic acid variety.

4 ) The sensory impressions of the aftertastes of Sylvaner wines ma-
de from the grapes at different ripening stages were as follows. The
wine made from grapes picked in early September lacked for vinous
aroma and body, and had unripe flavor. The wine made from grapes
picked in middle September had fruity aroma and was harmonious with
body, and was the best among the three wines. The wine made from
grapes picked in late September was averaged flavor and taste, but
lacked for vinous aroma.
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Table 1. Weather in Kofu, Yamanashi Pref. from April through

October in 1981.

Air temperature Precipitation Day length *
(*C) (monthly means) (mm) (monthly means) (monthly total )
1981 normal 1981 normal 1981 normal
value* value* value*
Apr. 12.0 13.0 80 89 222.5 193.5
May 16.9 17.3 73 96 211.8  207.6
June 21.0 21.1 87 147 131.5 149.4
July 25.1 24.8 106 133 192.5 167.4
Aug. 25.1 25.7 148 127 188.6  196.5
Sep. 20.5 21.6 104 147 144.8 143.4
Oct. 14.8 15.4 142 111 188.1  155.5
Ann. 13.1 13.7 977 1118 2319.3 2194.8

Heat summation
(ST, T>10C)
Apr.—Oct.
4143.9 4250.2

Sum of precipitation
July—September

Sum of day length
July —September
525.9

358 407 507.3

% Data obtained from Kofu Meteorological Observatory.
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Fig. 1. Seasonal changes in berry diameter and
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Table 2. General analysis of “Sylvaner” must made from grapes picked at
three different ripening stages.

Early Middle Late
Harvest time Sep .1 Sep.14 Sep.28
Specific gravity 1.061 1.065 1.067
Brix (%) 14.0 15.0 15.6
pH 4.40 3.50 3.56
Total acid (g/100ml as tartaric) 0.889 0.796 0.619
Brix /acid 15.6 18.8 25.2
Glucose (%) 6.82 7.24 7.60
Fructose (%) 6.52 7.00 7.70
Glucose /Fructose 1.05 1.03 0.99
Tartaric acid (%) 0.647 0.631 0.628
Malic acid (%) 0.554 0.479 0.357
Tartz!ri‘c/M_alic , 1.17 1.32 1.76
Conpined a1 (5 29.0 31.8 39.7
Ash (mg/100ml ) 243 323 352

Table 3. General analysis of “Sylvaner” wines made from grapes picked
at three different ripening stages.

Early Middle Late

Harvest time Sep.1 Sep.14 Sep.28
Specific gravity 0.998 0.998 0.997
Alcohol (vol.%) 13.3 13.2 13.2
Extract (g/100ml) 4.11 4.08 3.82
pH 3.18 3.19 3.20
Total acid 0.715 0.730 0.670
(g/100ml as tartaric)
Volatile acid 0.030 0.036 0.030
(g/100ml as acetic)
Tint (OD=420 nm) 0.130 0.120 0.148
Ash (mg/100ml) 142 162 169
Total phenol (ppm) 216 254 155
Organic acids (g/100ml)

Tartaric 0.303 0.254 0.220

Malic 0.270 0.267 0.243

Lactic 0.026 0.027 0.025

Succinic 0.167 0.167 0.160

Acetic 0.026 0.020 0.020
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