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PERO

Ettari: 3,45

Varieta: Cabernet Sauvignon
Densita: 2,00x0,70

Anno impianto: 2007
Allevamento: cordone speronato
Suolo: Argille plioceniche sottili

Pero
3 gestioni dell’interfilare:
1) INERBIMENTO (1)
2 ) GESTIONE AZIENDALE (GA) i
3 ) PACCIAMATURA (P)
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Resa/pianta - Pero 2018

Peso del grappolo - Pero 2018
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1 PERO 2018
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No difference in the hottest time (gas l
exchange) =
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GA less mid-season water stress

PT lowest berry weight and highest
sugar

PT and GA similar treatment for
polyphenols accumulation

PT best treatment for anthocyanins
accumulation




Ettari: 4,15

Varieta: Merlot

Densita: 2,40x0,80

Anno impianto: 1995
Allevamento: cordone speronato
Suolo: Scheletrico calcareo sottile

Bellaria
3 gestioni dell’interfilare:

1) INERBIMENTO (1)
2 ) GESTIONE AZIENDALE (GA) )

3) PACCIAMATURA (P) Hw
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Peso del grappolo - Bellaria 2018
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BELLARIA Conclusions f‘xl’iﬁ

No difference in the hottest time (gas
exchange)

PT more water stress
GA highest berry weight
IT highest sugars

IT best treatment for anthocyanins and
polyphenols accumulation




MASSETO

Ettari: 6,63

Varieta: Merlot

Densita: 3,00x0,85

Anno impianto: 1984

Allevamento: cordone speronato
Suolo: Argille limose sottili e brecce

Masseto
2 gestioni dell’interfilare:

=

1) INERBIMENTO (IT)
2 ) GESTIONE AZIENDALE (GA)
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Masseto Conclusions f-‘,.,i,.,

IT good values of gas exchange and
best behaviour throughout the season

. . AvEmwE

IT less water stress

Only difference in sugars, IT trend
more sugars

GA best treatment for anthocyanins
accumulation
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Tannini dei vinaccioli
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Biostimulant Products act by decreasing the
contents of tannins in grape seeds and sugar
content

Better phenolic maturity and greater

contemporaneity
with technological maturity

Production of less astringent, less
alcoholic and more balanced wines







