Modifying leaf area to fruratio and effects on Pinot
Noir phenology andomposition characteristics
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Overview

AWhy alter LA:FW ratio?
AHow and when?

AYield consequences
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AVeraison
AChanges in berrgomposition

AConsiderations for application of LA:FW manipulations



Introduction

Response of vineyards
to climate change
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Introduction

Potential increase in temperatures due to
climate change
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AEarlier phenology
AEarlier ripening under warmer conditions
ACompressed harvest

AHigher Brix/sugars

ALower acidity

AChanges in flavour and aroma profiles
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|ncre ase Of +E Figure 4. Boxplot (gray line : median and black

asterisk : mean) of simulated véraison dates by the
Grapevine Flowering Véraison (GFV) and Wang
and Engel (WE) models for measured temperature
data (Obs.) and +3 °C, +5 °C and +10 °C
temperature scenarios. Each boxplot represents
26 values (26 years ; 1973-2005) ; véraison day
corresponds to the Day of Year (DOY).



Cool climate viticulture

Cooler seasonstarget harder to reach
LA:FW modifications

A tool to reach a target?




Leaf area to fruit weighttio
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Modifying the leaf area to fruit weight ratio

= Changing carbohydrate soursmk ratio ofthe vine

1 Leaf area

1 Source supply to ripen grapes




Modifying the leaf area to fruit weight ratio

1 Yield

1 Sink demand

More source for less sink
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Modifying the leaf area to fruit weight ratio

APruning
AShootthinning
ALeaf removal
ATrimming(leaf removal)
ACropremoval



Modifying the leaf area to fruit weight ratio
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ATrimming(leaf removal)
ACropremoval
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the LA: FW ratio?

Phenologicaliming
AND
Rates of changef berry components

Key composition components:
sugar, acid, pH and berry weight




