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Grape Maturity and Wine Quality
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The Institute of ]i’nology and Viticulture, Yamanashi University, 400 Kofu
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Table 1. Meteorological data for the Experimental Vineyard of
Yamanashi University, Kofu, Yamanashi Prefecture, from April
through October in 1982.
Air temperature (C) Precipitation (mm) Sunshine hours *
(monthly means) (monthly total) (monthly total)
1982 normal value 1982 normal value 1982 normal value
Apr. 12.1 « 13.0 63 89 205.1 193.5
May 18.3 17.3 44 96 243.5 207.6
June 18.9 21.1 109 147 181.6 149.4
July 20.2 24.8 127 133 139.9 167.4
Aug. 22.6 25.7 230 127 177.6 196.5
Sep. 19.0 21.6 397 147 124.3 143.4
Oct 13.6 15.4 81 111 193.2 165.5
Ann. 11.5 13.7 1269 1118 2262.0 2194.8
Heat summation (2T, T >10°C), Sum of precipitation, Sum of sunshine hours,
April~October July~September July~September
3815.7 4250.2 754 407 4418 5073

* Data of Kofu Meteorological Observatory-

THRIBWTIZI0HB T4 ~5 %DEMBRE S 9 A
I UHITIFI5%ITE Lo, BRISRAEICELK 9 A
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0.99%/R L 7.

BHTOBEABRKCY) vIBEBEZOL (T /M
) OZEAbE, BLBEEDL 9 APaiIEIF0.7% %R
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7z,
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Table 2. General analysis of must made from grapes picked at three different

ripening stages.

Rieéling Lion

Early Middle Late
Harvest time Sep. 10 Sep. 20 Oct. 4
Specific gravity 1.070 1.071 1.075
°Brix 16.3 16.7 17.6
pH 3.20 3..23 3.28
Total acid(g/100ml as tartaric) 1.054 0.871 0.811
°Brix /Acid 15.5 19.2 21.7
Glucose (%) 7.92 8.21 8.50
Fructose (%) 1.5 8.29 8.68
Glucose/Fructose 1.02 0.99 0.97
Tartaric acid (%) 0.754 0.734 0.724
Malic acid (%) 0.572 0.470 0.414
Tartaric/Malic 1.32 1.56 1.75
Suntory Blanc

Early Middle Late
Harvest time Aug. 30 Sep. 10 Sep. 22
Specific gravity 1.068 1.073 1.075
°Brix 15.7 17.2 17.7
pH 3.23 3.40 3.52
Total acid (g/100ml as tartaric) 0.941 0. 608 0527
°Brix /Acid 16.7 28.3 33.6
Glucose (%) 1.22 8.08 8.17
Fructose (%) 7. 17 8.41 8.73
Glucose/ Fructose 1.01 0.96 0.93
Tartaric acid (%) 0.60 0.52 0.53
Malic acid (%) 0.57 0.24 0.23
Tartaric/ Malic 1.05 2.17 2.30
Chardonnay

Early Middle Late
Harvest time Sep. 10 Sep. 20 Oct. 1
Specific gravity 1.064 1. 067 1.070
°Brix 14.6 15.4 16.2
pH 3.40 3.42 3.45
Total acid (g/100ml as tartaric) 0.933 0.825 0.770
°Brix /Acid 15.6 18.7 21.0
Glucose (%) 6. 69 7.29 7.75
Fructose (%) 6.12 6.97 7.52
Glucose/Fructose 1.09 1.04 1.03
Tartaric acid (%) 0.746 0.676 0.662
Malic acid (%) 0.754 0.574 0.540
Tartaric /Malic 0.99 1.18 1.23
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Table 3. General analysis of wines made from grapes picked at three different ripening
stages.

Riesling Lion

Early Middle Late
Harvest time Sep. 10 Sep. 20 Oct. 4
Specific gravity 1.000 1.002 1.000
Alcohol (vol- %) 12.2 12.2 12.8
Extract (g/100ml) 4.32 4.84 4.50
pH 2.98 3.07 3.03
Total acid (g/100ml as tartaric) 0.871 0.798 0.721
Volatile acid (g/ 100ml as acetic) 0.072 0.049 0.062
Tint (OD=420nm) 0.054 0. 061 0. 056
Organic acids (%)
Tartaric 0. 365 0.342 0.333
Malic 0.340 0. 250 0.223
Lactic 0.020 0.015 0.017
Succinic 0.138 0. 141 0.137
Acetic 0.023 0.014 0.020
Suntory Blanc
Early Middle Late
Harvest time Aug. 30 Sep. 10 Sep. 22
Specific gravity 0.999 1.000 0.998
Alcohol (vol- %) 12.5 12.5 12.8
Extract (g/100ml) 4.14 4.40 - 3.98
pH 312 3.31 3.34
Total acid (g/100ml as tartaric) 0.761 0.574 0.538
Volatile acid (g/100ml as acetic) 0.052 0.072 0.068
Tint (OD=420nm) 0.059 0. 055 0.058
Organic acid (%)
Tartaric 0. 268 0.225 0.220
Malic 0.383 0.232 0.226
Lactic 0. 085 0.095 0.093
Succinic 0.081 0.084 0.084
Acetic 0.030 0.033 0.033
Chardonnay
Early Middle Late
Harvest time Sep. 10 Sep. 20 Oct. 1
Specific gravity 1.002 0.998 1.001
Alcohol (vol- %) 11.7 13.0 12.56
Extract (g/100m1l) 4.71 4.03 4.66
pH 3.18 3.31 3.30
Total acid (g/100ml as tartaric) 0. 775 0. 709 0.682
Volatile acid (g/100ml as acetic) 0.059 0.042 0. 046
Tint (OD=420nm) 0.052 0. 066 0.062
Organic acid (%)
Tartaric 0. 222 0.188 0.197
Malic 0.388 0.333 0.299
Lactic 0.030 0.018 0.025
Succinic 0. 146 0. 146 0.160
Acetic 0.016 0.011 0.012
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64 LI o <P » 7K

LS EBbN/-9 A2Z2HIKEIRIED 7 4 ViEgEE
REEEIT-7c. 74 VEBERREIT->7.B% Fig.1
TR TR L.

TNTND T A v EEE SRR D RH MR SME %
Table 2 ic/RL7z. £ 1[EEHD 8 AOHD 7 1 V&
EICHW - BHIBERELS . 7%, BREE0.941g,/100ml,
FE2EEDIHAIOBD T 4 VEEEICH O 2 R RERE
17.2%, BEFE0.608g,/100mlT, 4 CIC(EREERHT
Hoto. H3IEEDI A22HDO 7 4 VEEEICHWZR
HISREREL7.79, BREF0.527g,/100m1<T, 9 A10H A
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6 > A%D—MEESEA Table 3. IK/R L7z, &
WAEED 1 ORI & B SR LER TR B104 T,
a2 v bEfuLhE Ui 3 B0 CiT- 7. 3¢
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B S0 i DS E A 572, 9 AI0E 74 Vid, ¢
TR POPARR LT, BMbH 27 o<hHT
ETOVEH, 2EFICHINERL 94 v TH 7205, 3
BIADT 4 v OFTE—BHOFMEEZ T/, 9 22
B4 vid, 9 AI0B 74 itk XTHERET, 7
023X IR SDICIE > TS, BRiZ77 v b
ThHoto. FERKNTIZ I A10B 71 ¥ h5—FE0O
EZI, F74 57— 04 vELTEPPmk
ABT77 9 MEBDTH-7z. TLATFTH—bTA4
YOREDBBEYETRBEONLEDFMbH - 7.

)= TS vET OB TTINVN—F 4 —
T, L bEETDH S, 7o~<ERT 5 500GHE
BEgoH, BMUWAERT 73 SISINHERREEZREL L
THNFE 5T, BL LrdbABEERODRORNR
HICBW T, 7o <vEBREKD T v 2HBENT, B
IHEHE D IS TOREICHE L T 56D LEBbN
fo. BTEHO X MRICE A FE T UEEEREAE T,
BEEBGEL, 74 YR To<EBH-MHT, BEbh
EHicBOWTRLONE L >KEHYA VHT FyELTO
AR ORETH - /.
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Yy WRYRPFTIVRDTN—T—=0—, Y
TY)ORENETA VHRETH 5.

FE SIT1979F M 519814ED 3 hEEIThZ D, 243
EHOBREABRMTHEE L TCVEY v Vv F Y 2O HER

HRG ORZEAL, #iE EORE, 741 VEEERE
ZT-oTHEY LT3 . v+ v F 2 EHOVT
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EDLTH5.
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EWHBEIDOTH T, BRI, BESLHEKNZ
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g, SUIEI31.9g, BRZEI4.5mmT, ZRWINEL £
BN . BiHFEEE 9 A Ef15%ICEL
LItg b¥amasi, 9 ARICIZI8%ICEST S . HHE
ERERWICIZI0. 7 /100ml %2 BRE . 74 YL
B UTEREDO LR BSVWREETH 5.

BRRURT—HRES D E(L RRECREH—#
B DZELIC DT, 19794EH 519814ED 3 EEDI
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%&b T Fig. 1 ITRL.
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BHhO T FokORESRE ZOW (G/FE
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BHE7.55%, G/ FIE1.05TdH -7-.
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) oz, I ATEIKHELBEREE ) v IBREE
ML, T/ MEBS 1L EEE 7. Dgd ) v:
BbIhT oL, T/ MERERLZBZT
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