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Clone Selection of ‘Koshu’ as Wine-Grape Vine

YOsHIHIDE YAMAKAWA and MAKIO AKIMOTO

The Expevimental Vineyard, the Institute of Enology and
Viticulture, Yamanashi University, Kofu 400.

Abstract

The characteristics of a Japanese grape, the Koshu with six-clones collected
were tested in order to select more suitable grapes for wine-grape vine.

Ripening changes of ©Brix, pH, titratable acidity, glucose and fructose contents,
tartaric and malic acid contents of the grape juice, together with the characteristics
of spike and cluster, and the wine-quality were investigated for Koshu-six-clone
in 1987.

The length of spike and the number of flower buds of Koshu-six-clone were
140-162mm, (average 152mm), and 343-438 buds, (av. 399 buds), respectively, at flo-
wering stage.

At full maturity in mid October, the ©Brix extent of the grape juice of Koshu ‘
-six-clone was 17.3-20.5 ©OBrix, (av. 19.3 ©Brix), the pH value of the juice was 3.18
-3.52, (av. 3.34),the titratable acidity of the juice was 0.417-0.649%,(av. 0.586 %), the
glucose-fructose ratios and the tartaric-malic acid ratios were 0.93-1.00, (av. 0.97),
and 1.87-3.33, (av. 2.54), respectively, for Koshu-six-clone.

At the same time, the cluster weights and the berry weights were 254-368g,
(av. 306g), and 3.2-4.5g, (av. 4.1g), respectively, for Koshu-six-clone.

The sensory impressions of the aftertastes of the wines made from Koshu-six-
clone were as follows. The YU-1 wine had a high quality with varietal aroma,
and tart in taste. The ME wine was strongly varietal in aroma, but was not
hormonious in body. The FJ, YU-2 and Al wines were ordinary in quality, in
aroma and taste.

This study is to be continued for several years.
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Fig. 1. Comparlson of meteorological data with
normal values for Kofu, Yamanashi
Prefecture, in 1987.
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Table 1. Characteristics of spike and cluster of Koshu-six-clone vines.

Age of Length Number Number of  Setting Cluster Berry
Clone tree Trees of spike of buds  berries (%) weight weight

(vear) (mm) a) a) b) (8) o © o
Al 5 3 157 438 62 14.2 309 4.51
ME 5 4 144 343 67 19.5 299 3.96
FJ &) 4 140 367 63 17.2 254 3.83
YU=1 10 1 153 411 62 15.1 306 4.52
YU-2 10 1 162 438 77 17.6 368 4.44
YK 6 2 157 394 92 234 297 3.16
YU-3 10 1 155 479 72 15.0 227 3.02

a) Investigated at June 2, 1987, b) at June 19, 1987, c¢) at Oct. 16, 1987.
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Fig. 2. Seasonal changes in'berry diameter and
weight of Koshu-six-clone vines in 1987.
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Fig. 3. Seasonal changes in ©Brix and titrata-
ble acidity of Koshu-six-clone fruit ju-
ices in 1987.
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and pH of Koshu-six-clone fruit juices
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Table 2. General analysis of the must of the Koshu-six-clone berries at full maturity in mid October of 1987.

Titratable Glucose Fructose Tartaric Malic
Clone OBrix pH acidity content  content G/F  acid acid T/M
(%) (%) (%) content (%) content (%)
Al 19.1 3.46 0.455 9.43 9.72 0.97 0.52 0.17 3.06
ME 20.5 3.49 0.417 10.20 10.18 1.00 0.50 0.15 3.33
FJ 20.2 3152 0.437 10.13 10.87 0.93 0.46 0.22 2.09
YU-1 19.4 3.35 0.603 9.82 10.02 0.98 0.56 0.30 1.87
YU=2 18.9 3.18 0.649 9.20 9.19 1.00 0.62 0.28 221
YK 17.4 3.38 0.473 8.44 8.84 0.95 0.54 0.20 2.70
YU-3 13.8 3.21 0.662 6.64 6.70 0.99 . 0.61 0.24 2.54
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Table 3. General analysis of the wines made from the Koshu-six-clone berries at full maturity
in mid October of 1987.

Specific Alcohol Extract Total Volatile Total Tint
Clone gravity content (g/100ml) pH acidity acidity SO (OD at
(vol. %) (g/100ml)  (g/100ml) (ppm) 430nm)
Al 0.990 12.8 1.90 3.48 0.557 0.043 35.4 0.041
ME 0.990 12.6 1.85 3.45 0.505 0.048 28.3 0.039
FJ 0.989 12.2 1.46 3.54 0.589 0.042 10.5 0.050
YU=L 0.990 12.6 1.85 3.34 0.692 0.047 211 0.021
YU-2 0.993 12.5 2.58 3.11 0.701 0.052 28.3 0.060
YK 0.991 12.3 2.00 3.36 0.573 0.032 17.0 0.040
YU-3 0.991 12.0 1.93 3.17 0.668 0.034 17.0 0.055
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