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Overview
ÅWhy alter LA:FW ratio?

ÅHow and when?

ÅYield consequences

ÅWƻǳǊƴŜȅ ǘƻǿŀǊŘǎ ŀ ΨǘŀǊƎŜǘΩ
ÅVeraison

ÅChanges in berry composition

ÅConsiderations for application of LA:FW manipulations



Introduction

STURMAN ET AL. (2015, in press and online)



Introduction
Potential increase in temperatures due to 
climate change

ÅEarlier phenology

ÅEarlier ripening under warmer conditions

ÅCompressed harvest

ÅHigher Brix/sugars 

ÅLower acidity

ÅChanges in flavour and aroma profiles



Introduction

ÅImpact of increased temperatures for 
Pinot Noir Burgundy

ÅAdvance in veraison of ~ 30 days with 
increase of +5̄C

CUCCIA C., BOIS B., RICHARD Y, PARKER A., GARCIA DE CORTAZAR-ATAURI I., VAN LEEUWEN C. 
and CASTEL T., 2014. JISVV 48: 169-178.



Cool climate viticulture

Cooler seasons ςtarget harder to reach

LA:FW modifications

=
A tool to reach a target?
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Modifying the leaf area to fruit weight ratio

= Changing carbohydrate source-sink ratio of the vine

Leaf area

Source supply to ripen grapes



Modifying the leaf area to fruit weight ratio

= Changing carbohydrate source-sink ratio of the vine

Yield

Sink demand 

More source for less sink

PHOTO SOURCE: M.C.T. TROUGHT



Modifying the leaf area to fruit weight ratio

ÅPruning

ÅShoot thinning

ÅLeaf removal

ÅTrimming (leaf removal)

ÅCrop removal



Modifying the leaf area to fruit weight ratio

ÅPruning

ÅShoot thinning

ÅLeaf removal

ÅTrimming (leaf removal)

ÅCrop removal



²ƘŀǘΩǎ ǘƘŜ ŎƻƴǎŜǉǳŜƴŎŜǎ ƻŦ ƳƻŘƛŦȅƛƴƎ 
the LA: FW ratio?

Phenologicaltiming

AND

Rates of change of berry components

Key  composition components: 

sugar, acid, pH and berry weight


