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~ Four clones of

‘Chardonnay” grapevmes three clones (S,H and M) 1ntroduced

" from 1mported virus—free French vines and one clone (YU) from virus—free
treatment, were evaluated for wine making suitability.

From 1989 to 1991,

the must of clone M showed 18.4~ 192

'Brix 'in

'refractometrlc degree and 0.65~0. 71g/100m1 in total a01d1ty at full maturlty (early

Septenqber)

Clone M seldom Suffered from any disease and was easy to cultivate. The M and ‘
H clones produced Wmes with stronger varletal aroma and hlgher quality than

. the other clones
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Table 1, Viticultural Characterlstlcs in Four Chardonnay ‘Clones.

Date vDate "Produc— Cluster weigh(g) Craking Disease
Clone ofbud  offull tivity e ~ of berry resistance
- - break bloom (kg/10a) Ave. (1989, 1990, 1991) ' 12 2 38 4
-8 Apr.§ Jun.8 1,300 213 (230, 225, 183)  <10% +P & — =+
H © Apr.10 Jun.10 1,500 243 (256,- 250, 223) <5% + + ook A
M Apr.10 Jun.10 1,500 242 (252, 247, 227) <H% 4+ o+ o+ 4
YU  Apr.i0 Jun.0 1,700 256 (270, 264, 283) . <5% + o+ *+ =
a) 1. Downy mildew, 2 Gray mold(botrytis), 3. Riperot, 4. Powdery mildew. '
~b) +:resistant, i:less‘susceptible, : S ‘

’

—:susceptible.
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. Table2, General Analysis of Musts from Fo‘ur,‘Chardonnay’ Clones.
“Harvest Clone  Total Glucose Fructose G/F®  pH Total Tartaric Malic T/M?
~ time solid = content content “acidity  acid - acid
B CBrix) (W/V%) (W/V%) (g/100ml) (W/V%) (W/V¥%)
S 17.7- 8.70 842 103 340  0.60  0.84 012  7.00
Sep.5 ' H 180 920 .88 - 104 338 065 - 0.8 015 567
1989 M 8.6  9.50 9.22 © 1.03 3.37  0.68 0.8  0.18  4.89
YU 180 882 846 104 ' 3.3  0.72 095 0.21 452
B LA 8{5%5 830 103 342 061 0.8 016 506
Sep.3  H 19.6  9.61 9.15 - 1.05 3.42  0.68 0.8 0.2l 405 -
1990 M 19.2 9.72 9.28 .05 3.40 © 0.71 0.87  0.22  3.95
' YU 198 970 941 103 341  0.65 = 0.8  0.24  3.46
S 168 . 800  7.55 106 360 0.55  0.80 0.10 800
~Sepg.  H 179 843 . 811  L04 347 060 0.8  0.15 . 547
1991 M 18.4 . 890 864 103 345 ~ 0.65 0.8 018 472
YU - 175 8.50 8.17 104 3.48  0.76  0.93 022 423

% Glucose/Fructose ratio.
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Téble 3. General‘Anal’ysis of Wines Made from Four ‘Chardonnay’ Clones. ’
Harvest. Clone ,Specific“ Alcohol Extract pH  Total . Volatile Tint Total
time gravity  (vol.%)  (g/100ml) - acidity  acidity (OD=) phenol -
’ o - (g/100ml) (e/100ml) (420nm) (mg/1)
; S 0,995 1LT 289 . 3.36- 0605  0.034  0.098 257
1989 H 0992 - 116 208 340 - 0.668  0.028 ; 0.108 270
, M 0,997 115 33 3.42 . 0.690  0.044 0.143 266
YU 0996 11.2 2. 99 3.38  0.723  0.054  0.152 270
S 0992 127 239 342 0.665 0024 0.125 305
1690 H o 092 128 242 339 0.668  0.018  0.112 285
’ Mo 0992 . 129 245 3.36  0.728  0.029 0.123 278
o ‘YU 0992 12.8 2. 42 3.41  0.648  0.014 0.110 222
S 0998  ILT 367 367  0.601  0.054 0.164 222
{901 H 0.996 112 2.99 3.50  0.621  0.038 0. 154 234
i M . 0,998  1L2 . 3.51  3.40-  0.667  0.044 0128 = 248
YU 0998 110 3. 46 3.44  0.704  0.058  0.154 258
, ‘Table 4, . Sensory Evalution of Wines Made from Four ‘Chardonnay’ Clones.
Clone Harvest : . Result of sensory evalution®
. year 1 2 3 4 5 A X
1989 35 - 3.0 3.0 4,0 - 3.38
S - 1990 35 3.0 2.5 3.0, 30 3.00 342
1991 - 4.0 3.5 - 4.0 4.0 3. 88
| 1989 25 - 2.5 3.0 3.0, 2.75.
H 1990 1.5 2.0 2.0 2.0 2.0 1. 90 2.55.
1991 2.5 3.0 - 3.5 3.0 3.00
1989 25 = 20 2.0 2.5 213
H- 1990 15 2.0 15 2.0 2.5  1.90 2,18
1991. . 2.5 2.0 - 2.5 3.0 2. 50
| 1989 3.0 - 2.5 2.5 25 263 |
YU 1990 2.0 2.0 2.0 2.5 2.5 2.20 2.82
: 1991 3.5 3.0 - 4.0 4.0 3.63 '

. @ Five points system : 1, fine. "
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