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OT BMHOrpagHuKa K BMUHY -
CNOXXHasA UCTOpUS



OT BUHOTPAJIHUKA K BUHY: CJIOXHAs
UCTOpHUS
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COCTaB Arof

I Copt 3pernocTb Arof

OHATH B3aUMOCBA3b y4acToK, MOYBa M KNUMaT

MEXKIY COCTABOM NPaKkTUKN BO3AOErNblBaHUS
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Deloire & Pellegrino, 2017




CerogHa € npeactasio Bam
MeTOo/[, NMO3BONALLNN
onpenensaTb AaTbl cbopa
ypoXasi B COOTBETCTBUU C
XenaeMblM apoMaTU4eCKUM
npogumnnem KpacHbIX COPTOB
(Bkntovaa CanepaBwn)



agro o KuHeTvka HaKonneHns caxapa v Bodbl B SroAax BMHorpasa

ysenunyeHue obbema arog (mn)
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Ha4a/0 co3peBaHNA BUHOrpaaa co3peBaHue c60p
(pasmsaryeHue aropn)

Katja Suklie, Guillaume Antalick1, Campbell MEEKS, John W. Blackman, Alain Deloire, and Leigh M. Schmidtke, 2017. Optimising harvest date through use of an integrated grape compositional and sensory model: a proposed approach for a better
understanding of ripening of autochthonous varieties, Acta Horticulturae - November 2017DOI: 10.17660/ActaHortic.2017.1188



[Toyemy npoLecc HakonmeHnsa caxapa arogou
3amennserca unu gocturaetT nnarto Yyepes 20- 30 gHen

nocrie Havyana npoLecca co3peBaHund
qaron)?

(pasmsryeHus

HapylwieHne HakonneHus Boabl BO BPEMS CO3pPEBAHUS

- pa3pyLleHns NpoBOOSALLMX COCY40B
aron?

- OTMUPAaHUE KIMNETOK Aroa?

- OCMOTUYECKOe aaBneHue aron?

- apyrmne?

[\V/=5] Technical Reviews OTMUPaHMe KIETOK: pacTyLmne TPyAHOCTH 4SS

vine & wine

Grapevine berry shrivelling, water loss

and cell death: an increasing challenge for

growers in the context of climate change

>>> Late ripening berry dehydration is an important
phenomenon that occurs through grape berry water
loss due to the alteration of the fruit water budget
when transpiration and potential water back flow to
the plant exceed the import of water into the berry
through the phloem and xylem. Berry shrivelling can
have a significant economic impact, reducing yields by
>25% with consequences on berry composition and
the resulting wine. Its occurrence and consequences are
expected to increase due to predicted climate change,
shifting grape development and ripening into warmer
periods (i.e., heat waves and drought events). <<<
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| peHb 0= Korga caxap B Arojie AOCTUraeT nnaTo

G. Antalick, K. Suklje, J W. Blackman, L. M. Schmidtke & A Deloire, 2021. Sequential
harvest and red wine sensory profile through use of grape berry sugar accumulation.
Oeno-One (https://oeno-one.eu/article/view/4527).
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BELLLECTB KpaCHOro copra
B Lnpase n KabepHe CoBUHLOHE




WINE REGIONS OF

NEW SOUTH WALES

[ne?

MURRAY
ARLING

. AHOALHAVEN
'\ L COAST
g

ABcCTpanus

HoBbl HO)XHbIN YanbC
A

www.wineausiralio.com

Wagga Wagga



, NSW Australia)

IVEerina

Griffith (R

sl Y4

B

m;
i

Mpumep
BUHOIpagHWKOB U

NPaKTUKK
BO3/eblBaHuS

Ry

cBOOOOHOE cBUCaHUe




O yeM Mmbl
byoem
roBoOpuUTH?

Caxap/aropa (mr)

nocnenoBaTternbHbIN COop
ypoXasd B COOTBETCTBUM C
HaKOMMEHMEM caxapa B saroge

300 - - 140
I
50 4 Be——o I g_e==T1 i‘\ - 120
I
: - 100
200 - I
+’/’ : 80
150 - I 24.1 °Brix
[ 23.3 °Brix H 60
I
100 - : »
| - 40
| o= & ‘ ;
50 - | 00“ 50
I 3penble
I
aroabl
O T T T T T I T T T T T ﬂ' 0
™ N ) ) ) \e) \) \2) ) ) ) )
N N N N N N N N N N N N
G R R R I I S O R O
Q N N N N N Q) & Q) & ) Q
AR AR SRR SRS S SO S S SR S
P N W 2 oN k) ) N N D o

AaTa otéopa npob

-+ Caxap/sropa
& Mmacca 100 ceeXxux sirop,

Suklje et al, 2015

Macca 100 cBeXxux arop,



HekoTopble —_—eeeeeeeeep> QO praHonenTu4ecKkun aHanna (Tensnbin Knumar)
pe3yribTtaThl ... B




HekoTophkle
pe3ynbTaThl...

2014

. OpraHonenTuyeckun aHanna (Tensbin

LIBETOYHbIN

[
TEpPMKoCTb y 5 | ~~._| TEeMHble

S a4 | aroppl

| kpacHble

CMMPTYP3HOCTb ;/
| aroapl

& YyepeLuHeBbI
KMCNMOTHOCTb

meHton < ~ " cnuBeoBbIN
3eneHas

OJInBKa

- nacrneHoBbIN

Krnmmar)
2015
LIBETOYHbI
TeprnkocTb u./“ﬁfti‘” ,,,,,, ..... :::: jjj ''''' ,,,,,,,,,,,, [ TemHble

X s ATOOB

CMMPTYO3HOCTb  ~ ./ KpacHble
f aroapl

KMCNOTHOCTb YyepeLLHeBbIn

menton A< /| CnMBOBbI

3ereHad
OJInBKa

——  3DE[blE
arobl

Blackman et al., 2014, 2015



CopToBOU MapKep 3penoctn Aroabl

HekoTopble

T
(qv]
T
AN
=
>
™
(b}
o



HekoTopble > Mapkepbl BUHa paHHEro ypoxas
pe3ynbTaThl ...

TPpaBAHUCTDbIE, PaCTUTE/IbHbIE. CBeXXue
C6-KOMNOHEHTbI apOMaTbl

1

[eKkcaHon
TpaHC-2-reKceHon
TPaAHC-3-reKCeHon

TUUNC-2-TeKCeHOoN

vas N\

600 e N
— ©
T s = OH g paHHue “OKHa” ypoKas
E [+ 3Tanbl cBexue GpyKTbl 3penbie GpyKTbi
]
= 400 B Wwupas %
c [ 7
Y £ ege e®®
8 300 I Kab6epHe CoBUHbOH 2 ) [EY0)
= z ® ®
i oo0
S 200 o [ X
S OpraHoNenTUYECKUi ® :
100 3ddeKT OTMEUEHHbIN B I
I
ﬁ —— [,eapoMaTU3MPOBAHHOM " Bpems
0 BUHE |
1
FF MF

Linc-3-rekceHOB: MapKep CBeXux sirog
LLin pa3a Antalick et al., 2014, 2015



HekoTopble

pe3ynbTaThl ...

KOHUeHTpauma (mkr/n)
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Mapkep 3penioro BMHorpaga B

3aBUCNMOCTU OT COpPTa

Oumetuncynbdup (DMS): mapkep atana nos3gHeun
CneriocTu He3aBMCUMO OT copTa

3

MF

.
[ | Wupas ,' .
I Ka6epHe CouHbOH {

TEMHbIe Aroabl, NeYeHble Aroabl,
Tprodennb

OpraHoNenTUYECKUM
3pPeKT OTMEUEHHbIN B
[,€apoMaTM3MPOBAHHOM
BMHE

Dagan, 2006; Bindon et al. 2014

Antalick et al., 2014, 2015



Ewe 6onblue — pasgeneHne obpasLuoB BUHa B COOTBETCTBUN C
pe3ynbLTaToB aHanM3amm OCHOBHbIX KOMNOHEHTOB , pa3aeneHHbIMU No
nate cbopa ypoxas

15

10
1

02

02

[ 02

PC2 (15.1%)
®
- o o EEE EEm e N R o (A e R e e o e e o
[ J
re

Ypoxaun Ypoxan 1
s Ij

15 10 5 0 5 10 1% SUlie et al, 2019

PC1 (40%)



15

10

Ypoxau 2

PC2 (15.1%)

02

o2

Ypoxaun 1

o first

PC1 (40%)

pasgeneHne obpasuoB BUHA B
COOTBETCTBUM C aHaNM3amMm OCHOBHBbIX
KOMMOHEHTOB , pa3geneHHbIMK No aaTe
cbopa ypoxas

1. CywecTtBeHHOEe n3meHeHne 175
neTy4mx apomMaTmnyecKmnx
BELLECTB B COOTBETCTBUN C
OaToun ypoxkas, He3aBUCUMO OT
yrnpaBSieHNa BUHOMPaLHUKOM B
TOM Xe MUKPOKnMMare.

2. nonugeHosnbl MeHee
noaBepPXKEHbI BUSIHUIO AaThl
cbopa ypoxasi.

3. 'aMeHeHns1 B XMMUYECKOM

cocTaBe BMHa ObIfn Takke
OLLYTMMbI OpraHoNeNTU4YECKN

Suklje et al, 2019



[laTta cbopa ypoxasa He aBnsieTcs npeobnagatowmm apansepom ans 53

nonmMdeHosoB, NPUHaaneXalwmx Krnaccam:

* dpnaBoHOMAOB,

* KYMapWHOB,

e ©OeH30aToB K NONNMNPONaHONOOB.

« Kak OCHOBHOW TpPeHA ,coaepxaHne ctunbdbeHomnaos (TpaHec- U UnC-
pecBepaTpon U ero NPeKypcopsl) pacteT oT ypoxasa 1 K ypoxato 2.

Y4yacToK 1 METOAUKU ynpasiieHnda sBMHOrpagHMKoOmM MoryT CyecrBeHHO
BJIIUATb Ha I'IOJ'II/ICbeHOJ'IbI BUHA

SUKLJE Katja, CARLIN Silvia, STANSTRUP Jan, ANTALICK Guillaume, BLACKMAN John, DELOIRE Alain, VRHOVSEK Urska, SCHMIDTKE
Leigh, 2019. Unraveling the effect of harvest date on Shiraz wine volatile composition by two dimensional gas
chromatography and wine sensory analyses, IVAS, Bordeaux.

Suklje K., Carlin S., Antalick G., Blackman J.W., Deloire A., Vrhovsek U., Schmidtke L.M., 2019. Regional discrimination of
Australian Shiraz wine volatome by GCxGC-TOF-MS, (submitted).



Heckornbko AONOSTHUTENbHbIX BaXXHbIX § MOMEHTOB

— Ha ogHom BUHOrpagHuke, oT O4HOro copTa,He3aBMCUMO OT

* peauUoHa,
* OKpyXxarulel cpeokbl
* U ripuemos 8030€e/IbI8aHUs ,

BO3MO>XHO NMPON3BOANTb BUHA C MOCTOAHHbLIM Ka4yeCTBOM B
Pa3NUYHbIX CTUNUCTUKAX, MUCMONb3yd MEeTOAUKY, OCHOBAHHYIO Ha
HaKomnmeHnn caxapa Arogowu, gonyckarLlyo nocrnenoBaTtesibHbIN
cbop ypoxas Osid BUH C apoOMaTUKOU CBEXUX Arod N BUH C
apoMaTUKOWU cnenbiX aroa

— HayuHasa c Toro MOMeHTa, Korga coaep’kaHue caxapa B
Aroge OOCTUraeT NfaTo Unn CHUXaeTcs, apoMaTUYeCKUn m
doeHonbHbLIN PAa BELWECTB 3BOMOLUNUOHUPYET BHE
3aBUCMMOCTW OT KOHLIEHTpALKUN caxapa B sAroe
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U3meHeHue o6bema aroabl,mn
HaKonsieHue caxapa (mr/s

Aaroge)

Hauyano co3peBaHUA
(pasmarueHue sroapl)

A

KnuHeTuka HakonmneHus CaXapa U BOoAbl B Arogax sBnMHorpaaa

Kak Hac4yeT CanepaBu ?

YBenuyeHne °Brix nocrne nnato HakonmieHus
Aroflon caxapa He CBA3aHO C apoMaTUYECKOU U
doeHONbLHOW 3PenocTbio

e
-—
- - -
i -—
- -
caxap
5 T~ sopa
18-20 °Brix
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>
co3peBaHue YpOXKai

Katja Suklje, Guillaume Antalick1, Campbell MEEKS, John W. Blackman, Alain Deloire, and Leigh M. Schmidtke, 2017. Optimising harvest date through use of an integrated grape compositional and sensory model: a proposed approach for a better
understanding of ripening of autochthonous varieties, Acta Horticulturae - November 2017DOI: 10.17660/ActaHortic.2017.1188



[lpeonaraeTtcs ucnonb3oBaTbh
METOAUKY KarnnbdpoBKu
HaKornneHusl caxapa B Aroge
BUHOrpaga OTHOCUTENbHO -
psga apomaTobpasyoLnx

BelwlectB CanepaBu B -
'COOTBGTCTBI/II/I C menaemk |
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