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Abstract

With the development of the times and the people’s yearning for a better life, wine products are
required to keep pace with the times. Homogeneous and popular products are no longer attrac-
tive. The research direction is to pursue the essential characteristics of wine and explore the re-
gional advantages of grape varieties and production areas. “Three parts of technology, seven parts
of raw materials”, that is to say, under the same winemaking process conditions, the quality of
wine grape directly affects the quality of wine. Huailai is located in the advantaged natural condi-
tions, making Huailai one of the most suitable grape producing areas in China. Taking the wine
grape variety Shiraz in Huailai production area as the research object, through the application of
leaf picking and fruit thinning and yield control technology in different periods and degrees, the
grape ear can fully receive the light, effectively control the yield of Shiraz grape, and finally realize
the improvement of Shiraz grape and wine quality.
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Figure 1. Soil water state index
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Figure 2. Technology roadmap
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Table 1. Classification standard of grape downy mildew field investigation
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Table 2. Effects of different treatments on fruit quality of Shiraz grape
2. NELIEX AR EER L mREIFNT

W B bR AHER % WEHEERY % FERR E% mg/L
CK (1500 kg/mu) 0.51a 17.09b 33.51b 1146.45b
AbFE 1 (1000 kg/mu) 0.50a 17.27b 34.54b 1158.32b
ALFE 2 (750 kg/mu) 0.49a 17.63b 35.98b 1185.63b
ALFE 3 (450 kg/mu) 0.46b 19.63a 42.67a 1220.98a
ALFE 4 (350 kg/mu) 0.48b 18.68a 38.92a 1201.31a
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Table 3. Effects of different treatments on fruit quality of Shiraz grape
= 3. FEIALIE R AR R L mRFI

WREEdR THER % TR % FE R L HE mg/L
AbEE 1 0.42a 21.07a 50.16a 1327.41a
b3 2 0.42a 19.52b 46.95b 1309.05a
b3 3 0.44a 18.63b 42.34c 1318.17a

CK 0.45a 18.60b 41.33c 1208.25b
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Table 4. Effect of fruit thinning at different stages on fruit quality of Shiraz grape
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Table 5. Effect of different treatments on downy mildew disease index
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