W E e 2011, 27 (5510415 H) 250-255 DOI: ISSN: 1000-6850 CN: 11-1984/S

AWIEE | FHIH | TR | ez

& — s

T P B AR P A A R AR SRR R I T
WAt e mks ket WA oot

1. TR RS A AT A R

2.

3. iR

A, ] PEARBH A S A ST

E.

[ATENAT] KM

]V R R T WG A, AN PETEEE, B . PR REREEAR, RABWRE, ATH
R, A N SRR 8 IR 7 A 12 M X R DA . AR DN A R BRI T A TR R 7 TR J4IA 31130
g/L, RRS B N7.58 g/L7.42 g/L, FIFHGC-MSHHT T Wik om0 & P sy, WA ams Hh o i 5 45 5
IS Prika0Ri Ll b, FRESERT L0821 s 15 56.82%, M52520.45%, 1%2515.9%, HAh6.8%. HimdlT
I AT TP e 55.0%, B#2517.5%, 220.0%, HAh7.5%. WF5¢45 KRN 23048055 1) 77 5 BR A 25 S7E
FERG WA X AR KR R, AR I SR IR <

REEE: R

Study on the Off-season Cultivation and Vinification Characteristics of Wine Grape

in Subtropical Area of South Guangxi

Abstract:

The south of Guangxi belongs to the subtropical monsoon climate, where has abundant sunshine and
heat resources, rare rain in winter. Wine grape can be planted successfully by using off-season
cultivation technique, rainproof cultivation and artificial inducing sprout in southern Guangxi. The
detection showed that the sugar content of cabernet sauvignon and melot reached to 130 g/L, total
acidity was 7.58 g/L in cabernet sauvignon fruit, 7.42 g/L in melot fruit. More than 40 volatile
compounds were determined and identified by GC-MS in two wines. It contained 56.82% ester, 20.45%
alcohol, 15.9% acid, 6.8% others in cabernet sauvignon wine. It contains 55.0% ester, 17.5% alcohol,
20.0% acid, 7.5% others in melot wine. The results indicated that cabernet sauvignon and melot grew
well in the south of Guangxi with off-season cultivation technique. The characteristic aromas were
exposed in two wines.
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