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Report of a new wine grape variety Yuniang Ziyu
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Abstract: Yuniang Ziyu is a mid-early maturing wine grape variety bred by artificial crossing between
Merlot (Vitis vinifera ‘Merlot”) and LN-33 (V. vinifera ‘LN-33"). The panicle was conical, occasional-
ly with secondary panicle, the berries were compact, and the average panicle weight was 252.70 g. The
berry was medium in size and balanced, with an average weight of 1.53 g. The berry was nearly round,
purplish black, evenly colored, with mid- thick fruit powder, mid-thick peel, meat sac and plenty of
juice. Each berry had 1-2 per seed (s). The juice was colorless and the pressed grape juice was ruby red.
The soluble solid content of ripe berry was 21.6%, the soluble sugar content was 17.46%, the total acid
content was 0.78%, the vitamin C content was 9.63 mg- 100 g, and the tannin content was 4680 mg-kg'.
The berry was sweet and sour, and the flesh had the aroma of plum fruit. The berries started coloring in
early July, and ripened in late July, and fully matured in early August in Zhengzhou. The berry develop-
ment period lasted for 82 days. The bud burst rate was high, and the growth vigor was strong. The alco-
hol content, dry extract content, titratable acid, pH value and sulfur dioxide residue of the wine samples
were all in accord with the national standard of dry red wine. The dry red wine was good in flavor and
color. The variety had strong cold tolerance, drought tolerance, disease resistance and good yield. It
could be cultivated in the suitable areas for grape in Henan and other similar areas.
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Yuniang Ziyu Cabernet Sauvignon
fruit granules fruit granules
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Fig. 1 Single ear, grain and abundant yield of Yuniang Ziyu

%, AP A1 70% , BAR /N T2 mm (IR ISCR
70.1%.
22 RIEFMRK

TR A A AR A HE T, AR, A K]
1£19.27 cm, % 12.40 cm; P AT R 252.70 g, %
Kt 400 g, FhiE R, FROLFEE, & 8BA,
FHE 8 RAEA—F, Fh T HY4% 1518 mm.
BEAE 14.59 mm , P34 BT & 1.53 g, B oK HUb i =
2.05 g, BRI EE S, BUBERT , AN BikL ; SR AR R, S8

RS SR R s R R A, RELTAT
6,8 A FA e,

TR A A RS A PEE TS & G, JE TRD
21.60% , A] VA PERE & B 17.46% , SR & 2 0.78% , 4k
AFECHETE.63mg 100 g', .7 5 8 4680 mg-kg';
PR R A& 1, 4=k, R R, IS A R
W o 200 FEST M PRAN 5 23 BT LU, 4B 45 78 4
SRS 22 HUPE R A I I A b AR R 1D S AR N R (3R
D,



1016 L A R B4
*1 BREEHESAMBIENFEAT B RS
Table 1 Comparison of traits of Yuniang Ziyu grape with local cultivated parents and control variety
- TR P R I & 1<k 514§ h W )
O e REORAR - PR RR R BRI 135 LR T it P! w(ﬂ/ﬁrékllﬁ/#ﬂ)%ﬁﬁ%
. . Cluster Average cluster Average berry . Flesh Soluble solids
Cultivar Muturity Berry shape Skin color Flavor
shape mass/g mass/g texture  content/%
BMETE  8HsH BHE 25270 T 1.53 HEO K 21.60 ZE TR+ TR
Yuniang Ziyu Aug.5  Conical Subcircular Purplish ~ Soft Plum flavor + Her-
black baceous taste
IR TR 8H28H BIAEE 21085 ERITE 1.21 BEE K 16.16 AU
Cabernet Aug. 28  Cylindrical Subcircular Purplish  Soft Herbaceous taste
Sauvignon black
HETEAL 8JI8H MK  240.12 ERTE 1.35 BEE K 20.02 R USRS
Merlot Aug.8  Conical Subcircular Purplish  Soft Herbaceous taste +
black Strawberry flavor
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