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A New Table Grape Cultivar ‘Xueyuan Hong’

LU Renxiang, DONG Sujuan, MENG Xianru, ZHANG Wen, and MA Huiqin*

(MOE Engineering Research Center of Horticultural Crop Breeding and Propagation, College of Horticulture, China
Agricultural University, Beijing 100193, China)

Abstract: ‘Xueyuan Hong’ is a new seeded table grape cultivar bred through crossing ‘Rousalka’
(female parent) and ‘ Adominique’ (male parent), both of which are of vinifera genetic background. The
full expanded leaf of the cultivar is very large. The fruit cluster shape is conical, medium in size and high
compactness. The berry is very large, with an average weight of 12.9 g, elliptical in shape. The berry skin
is red, thin and with astringency in taste. Two seeds per berry on average, and neutral in flavor. The
cultivar has good potential for delayed harvest to extend the harvest season and it has high storability. In
Beijing area, ‘Xueyuan Hong’ bud breaks in late March, flowers in mid-May, reaches verasion in
mid-to-late July, and ripens in mid-August.
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Fig. 1 A new table grape cultivar ‘Xueyuan Hong’
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