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Variations in the anoma o{ expenimentaì lots o{ Riesling grape

juice wene investigated br subjective and obiective means' TheEe

methods wece used to åssess the effect o{ vi ticul tunal pnactices¡

innigation and I ighten pnuning, crop load, and shoot directioning

which åre suspected ol a{{ecting wine qualitl. Tt¡o years data are

pnesented on the e{{ect o{ these vi ticul tunal pnactices on {nuit

yiel d, vegetative gnor,,lth and {nui t composi tion duning nipening. 0ne

seasons data on iuice ånomå àssessment ane pnesented.

Irnigation and I ighter pnuning nesul ted in ån åPPFoximate

doubling o{ {ruit yield pen vine r¡ith only a småll delav in nipening.

Crop thinning o{ irniqrated and lighten pnuned vines caused a halving

ot yield and a hastening o{ ripening cønpaned with irnigatedi such

{nuit ripened eanlier than uninnigated but with the same vield. Shoot

directioning on innigated and lighten pruned vines had only minon

effec ts.

Monotenpenes, å ccrnponent o{ årtrner u,ere extnacted {rorn the

juice and measuned by colour neaction' The concentnation o{ '{nee

volati I e terpenes' (FW) in the iuice wåE not af lected bv the

experimentel tneatments but significant treatment e{{ects on the

concentnation o{ 'potential volati I e terpenes' (ruT) wene observed.

Inrigetion and lighten pnuning caused a signi{icant neduction in

while cnop thinning o{ inrigeted vineE nesulted in a signi{icant

enhancernen t cønpared wi th i rn i gated al one i n season two.

The concentration o{ F\rT incneased å5 gråPes ripened.

Subiective åssessment o{ iuice arsna wås cåFnied out b}' å panel

ol six winemakers with experience in iuice assessrnent. Although thene

were difficul ties in data interpnetation, panel ists wene able to

discenn dif{erences in årqîå intensity associated with {nuit nipening

and fou¡ mernberE of the paneì detected di{fenences between
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expenimental tneatments.

Multiple linear negression analysis of anoma score end FW of

al I sampl ings sholed a negative connelation fon {our of the six

rnembers o{ the panel. Regression analysis o{ anomå ecore and P\IT

concentnation shoued å posi tive connelation {or two of the six

rnernbers¡ there urås no correlation lor the othen {our members.

Howeven, when the data {nom the {oun tneatments wene cunpaned at the

såme stage o{ cqnnencial harveEt Ql oBnix), the two lot¡¡-yielding

tneatments (unirrigated and innignted plus crop thinned) had highen

P\/T and ånüîå scores than the high-rietding treatments.

The significance and impl ications o{ these {indings a¡e

di Ecussed.
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