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* Optimisation of wine quality
* Improving the economy
* Enhancing the sustainabllity
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PIWI varieties - white
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* Yield: 70-110 kg/a
_— © « Must weight: 85-105° Oe
* Ripeness: 1 week after Muller-Thurgau

https://www.icv.fr/mediatheque-viti-vinicole/guide-technique-cepages-resistants 7
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Petrol Floral

* Yield: 90-140 kg/a
* Must weight: 85-105° Oe

* Ripeness: between pinot blanc and
pinot gris

https://www.icv.fr/mediatheque-viti-vinicole/guide-technique-cepages-resistants




Cabernet Cortis -.QWBI
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. Yield: 80-120 kg/a
« Must weight: 90-105° Oe

* Ripeness: 10 days priot to pinot, for
rosé 14 days prior to pinot

https://www.icv.fr/mediatheque-viti-vinicole/guide-technique-cepages-resistants 9
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Johanniter = VWBI e
- Yield: 100-130 kg/a

« Must weight: 85-100°Oe
* Ripeness: before Riesling
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Hammer et al. (2020). Modellversuche zur Ermittlung des Einflusses einzelner Traubenbestandteil auf den Polyphenolgehaltin

maischevergorenen Weil3weinen. Mitteilungen Klosterneuenburg. 70 (2020):129-147 H
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Aroma
biologisch Kérper

Chardonnay

rauchig/karamellisiert i ' SuBe

wiirzig Saure
pflanzlich/vegetativ Alterung
blumig/nussig dezent/neutral
tropische Frucht heimische Frucht

* Yield: 80-120 kg/a
* Must Weight: 80-105°C
* Ripeness: shortly before Riesling

https://www.hs-geisenheim.de/hochschule/mitteilungen-veranstaltungen-termine/nachrichten/archiv/detail/n/der-perfekte-chardonnay/
https://www.traubenshow.de/informationen-zu-rebsorten/ertragsrebsorten-auswahl-in-deutschland-a-z/131-c/chardonnay



Challenges in wIWBI
vinification
* lower pressablility

* firm berry shell

stronger hold onto
stem

darker colours —
red wine

breeding aim has active and / or
passive impact

13



Methods of sparkling “~\WBI:z:*
wine production

MEMBRANE
CONTACTOR

Traditional Fruity Rosé Pet Nat Muscaris | Frizzante Muscaris
,LChampagne® from | sparkling wine —
Souvignier Gris from Cabernet

Cantor und

Cabernet Cortis




Important parameters in <s{\WBJ s
sparkling wine
production

Ripeness Alcohol conent 9 — 10,5 %iVol.

pidy o) 7090

Base wine storage pH - '
”
!

N

http://www.rekru.de/pdf/sekt-perfekt.pdf =
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Press Yield - H t 2021 °
Pressability of Base Wine for Sparkling Wine
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Press Yield - Harvest 2021
Pressability of Non-Sparkling Base Wine
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Foam measurments
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Current work
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Contact details:
Fabio Fehrenbach — WBI fabio.fehrenbach@wbi.bwl.de +49 (0) 761 40165 2104

Carola Dronner — WBI carola.droenner@wbi.bwl.de +49 (0) 761 40165 2107 20
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