Considerable new planting and re-
planting of wine grapes is occurring in
the San Joaquin Yalley. An important
consideration during the vineyard plan-
ning and development process is treilis
system selection. Use of improved
trellis systems has been shown to in-
crease yield, improve fruit composi-
tion, reduce losses from fungal patho-
gens, and improve wine quality. The
improved trellis systems being em-
ployed often have extended cordons.
Cordon length in some systems can
reach up to 16 feet depending on vine
spacing and whether vines are trained
to a unilateral or bilateral cordon.
Grower observation and anecdotal evi-
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dence suggest that fruit borne at spur
positions distant from the vine trunk
does not mature to the same degree as
fruit borne at spur positions closer to
the vine trunk. Furthermore, use of
extended cordons may increase the dif-
fieulty of mechanically harvesting vines
with a trunk shaker picking head.

A study was conducted with the
objective {o evaluate the influence of
cluster position from vines with ex-
tended cordons on fruit composition,
At the same time, some practical as-
pects of unilateral vs. bilateral training
for certain systems could be assessed.

The study was conducted in two
vineyard locations on the California

State University, Fresno Campus Farm

Laboratory during the 1994 and 1995
seasons. French Colombard and

Sauvignon Blanc vines were used in the

study. French Colombard vines were
grafted on Harmony rootstock and
Sauvignon Blanc vines were own-
rooted, Vineyard spacing was 7' x 12
{vine x row) and row orientation was
east-west. French Colombard vines
were {rained to a double parallel unilat-
eral cordon system and Sauvignon Blane
vines were trained to a unilateral cor-
don system. Both varieties were spur
pruned.

Vines were identified which had
cordons exlending approximately [2-
13 feet in length. Prior to commercial
harvest, berry samples were collected
from each 1-foot increment along the
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Treatment ‘ Solids () pH ) MMM trurak).rl 1Ic:lz[:cldition, French Colombard

Cangpy Position - - .~ - o - vines were also sampled according to

North - oo s : . 3 0.95a canopy position (north vs. south cordon

South -, o LA ‘ 325 0'91? of double parallel unilateral cordon sys-

Cordon Position ST R, tem) and vine capacity (small vs. large

o1 182a . 77329 095 with small vines having <7 Ibs. of dor-

200 C182a - 7330 093 mant pruning weight and large vines
2:3 .0 e -.181a . 328 094 . having >7 Ibs of dormant pruning .
34 St7a 18.2a 3.28 093 - weight). {
4-5 S 1.6ab 17.9ab 3.26 0.93 Berry weight, % soluble solids, pH, f

56 . s Leabe . e 17.8abe 3.25 095 and titratable acidity of samples were

6-7 S 7 Il eabc ' 17.8abe 327 0.90 determined inthe laboratory using stan-

7-8 -~ 7 i w15bed 47 17.8abe 325 0.94 dard procedures. Yield data were col-

8-9 . "~ 1.5bcd 17.6abc 3.25 0.94 lected at harvest and pruning weight

g-10 - TN I Te's B 175abc .. 324 ~:-0.94 . data were collected in December of

10-11 e E VAL C 7094 eachseason. A completely randomized

11412 © 17.4abc 092 0 - experimental design was used. Berry

12-13 16.7¢ rog2z 0 T sample data were subjected to analysis

: " ns. | of variance and means were separated

R using Duncan's Multiple Range Test.

French Colombard data were analyzed

asafactorial. Yield and pruning weight

data were not analyzed statistically.
Canopy position, cordon position, and
{continued on page {4)
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CORDON LENGTH

(continued from puage 6) :

vine size (as indicated by dormant prun-
ing weight) had a significant impact on
fruit composition of French Colombard
during both seasons of the study (Tables
1 and 2), Canopy position and cordon
position appeared to have 4 more consis-
tent effect on fruit composition than vine
size, Fruit from the north cordon had
larger berries and higher titratable acidity
than fruit from the south cordon. Berry
weight and % soluble solids decreased as
distance from the trunk increased. Cor-
don position did not have a significant
eftect on pH or titratable acidity. Vine
size effects were statistically significant
and consistent between seasons only for
titratable acidity. Small vines had fruit
with lower titratable acidity than fruit
from larger vines.

Results for Sauvignon Blanc dif-
fered somewhat from those obtained
for French Colombard (Tables 3and 4).
In 1994, pH was the only parameter
significantly affected by cordon posi-
tion (Table 3). A slight increase in pH
was recorded as distance {rom the trunk
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Treatment g - Solids (%)
Canopy Positlor _ _

North 1.2af “15.9

South 1.1b 16.2

Cordon Position

0-1 ida 17.7a

1-2 1.2bc 17.1ab

23 1.3ab 17.0b

34 1.2bc 16.8bc

4-5 1.3ab 16.2cd

5-6 1.2b¢ 15.9de

6-7 1.2bc 15.9de :
7-8 1.2bc "153ef -
8-8 1.2b¢ 15.4ef

9-10 1.0cd - -150f . -
10-11 - 1.1b¢ 15.5def -
11-12 1.0cd 15.3ef
12-13 0.ad 15.3ef

Vine Size

small 12b 16.2a _
Large 1.1a 158b ..
* Means followed by the same letter do not differ significantly at the 0.05 level; ns=not significant.

increased. Percent soluble solids and pH
were influenced by cordon position in
1995 (Table 4). As distance from the
trunk increased, % soluble solids de-
creased and pH increased. There were
no significant effects of cordon position
on berry weight or titratable acidity.
Yield and pruning weight data are
presented in Table 5. High yields were
obtained for French Colombard in the
1994 and 1995 seasons and for Sauvignon
able 3. Effectof co

. grapevines, 1994

on pusition an _fr'uit_comp'o'siii'on of Sau gnun Blanc

S - Berry Wt. -~ :~Soluble - 3
Cordon Position g . Solids (%)

0-1 . 1.5 236 -

12 15 229
23 1.5 232 -

3-4 1.5 229 .

4-5 1.4 235

5-6 1.5 229

67 15 2311 ‘
7-8 15 233 e
89 15 232 L0
910 14 - 25 -
10-11 -~ 1A Fen 226
1112 14 i 225

12-13 14 232
S ns: 7. nSC

 Means followed by thie same letter do not differ significantly atthe 005 Iev

Blanc inthe 1995 season. Itisinterest-
ing that in seasons during which vines
produced high yield, reductions in %
soluble solids were measured as dis-
tance from the trunk increased. Con-
versely, in the one instance when low
yield was recorded (Sauvignon Blanc
in 1994) this relationship was not ob-
served. These datasuggest that source:
sink relationships in shoots at spur
positions distant from the trunk may
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RN 7 BerryWt -
Cordon Position igl
0-1 14
1-2 13
23 14
340 14
45 14
56 0 - 1.4
67 14
78 R
8-9 .13
9-10

.14 -

be altered during high yicld seasons,
The precise physiological mechanism
involved in this response is not evident.

* Saluble Titratable . The stdy concluded that cordon
Solids (%] pH Adidity (g/100ml) length can be an important consider-
ation when selecting a trellis system,

: gi:?:b :ggggg g‘;g eSpeCiﬂf.]y i”_ the San Joaquin Va_iley
" 313be 3.59bcd 0.48 where high yields arf:fsonnailyrequwed
" 21 5abe 3534 0.50 for grower profitability. Extension of
21.3hc 3.59hcd 047 cordons beyond four feet fromthe trunk

21 2be 3544 0.48 appears to have significant negative
21.0b¢ 3.57¢cd 047 impact on fruit composition. In addi-
21.6abc _ 3.58bcd 051 tion, we observed incomplete removal
20.8¢ 3.5%hcd 050 of fruit from the "end" spur of vines

. 21.0bc 3.67abc 047 with extended cordons following ma-
a0 3.62abcd 0.48 chine harvest {trunk shaker). Improved
. 20.8¢ © 3.69ab . 046 uniformity of fruit maturation shouid
208c . 3712 - 047 result if vines are trained to minimize

cordon length, e.g., quadrilateral or bi-
laterai rather than double paraflel uni-

B -

Varlety :
,‘French Colombard

Sauvignon Blanc

D —

lateral training for horizontally divided
systems. This may have important im-
plications for wine quality in the San

Pruning Wi,

Yield 1 i Vall
- {Ibs/vine) {lbs./vine) oaqum Yatley. @
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