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Abstract

In this paper, Chateau Sungod Greatwall is taken as the experimental base, and under natural condi-
tions, it is proposed to analyze the quality and yield of raw materials during the harvest period by con-
ducting experiments on the regulation of the relationship between the reservoir and the source of wine
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grapes “Gem”, “Syrah” and “Cabernet Sauvignon”. The results showed that when the load of “Gem”, “Sy-
rah” and “Cabernet Sauvignon” were 20 cm?, 14 cm? and 17 cm? per ear, the fruit quality and yield were
the best when thinning leaves, fruit and lower fruit girdling were carried out during fruit expansion.
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Table 1. Regulate leaf fruit ratio treatments
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Figure 1. Effects of different treatments on total sugar content of wine grape
1. TR EE R SE S SN

B LA, A TR AARERRN S, AR 2--3 1R S EiRm, 238 F] 236.28 g/L. 279.63
g/L F1241.2 g/L.

DOI: 10.12677/hjas.2023.132019 132 b k=


https://doi.org/10.12677/hjas.2023.132019

TR %

T HERE A A R AR N, A RS SRS R Bk BT E TRRES, A 1--3,
2--2. 2--3. 2--4 A1 3--2 & EE T CK, 43l CK #27% 0.47%. 0.98%. 4.57%. 3.63%#10.41%. H
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Figure 2. Effect of different treatments on titratable acid content of wine grape
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Figure 3. Effects of different treatments on wine grape yield
3. NEI IR BREEE = 2 M F2 0
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Table 3. Variance analysis of gemstone quality and yield
=3 EAmRRTFERESN

sl B (IL) Al E R (g/L) PH F= 8 (kg)
CK 225.96cde 5.09e 35 2.4b
1--1 209.18h 5.92bc 3.41 1.3
1--2 215.33g 5.5¢ 3.07 1.15k
1--3 227.02cd 5.71c 3.34 1.63fg
1--4 207.7h 5.26¢d 3.41 1.51ghi
2--1 223.55cdef 5.23cde 3.42 1.35ij
2--2 228.18cd 5.75¢ 3.61 1.37ij
2--3 236.28a 6.39% 3.51 2.55a
2--4 234.17ab 6.09b 3.04 1.65f
3--1 225.36¢de 5.15de 3.15 1.98cd
3--2 226.27cd 5.27cd 3.61 1.49hi
3--3 221.01def 5.47¢ 3.09 2.13c
3--4 218.33fg 3.69 3.16 1.57fgh
4--1 219.87efg 4.06f 3.52 1.61fg
4--2 217.66fgy 4.37g 3.08 1.76ef
4--3 223.11bc 5.11de 3.11 1.98cd
4--4 209.23h 4.12f 3.41 1.87de

M 3 HLAEH, EAERSY, A 2--3. 2--4. 4--3 MFEEE ST CK, 4bH 2--3. 2--4, 1--1.
2--1. 2--2. 1--2, 3--3. 32 WiHEREEET CK, MMHFHRM 2--3. 2--4, 3--3, 3-2 ¥EREGT
CK.

TERWH AL HE 2--3 =R & T CK.

Table 4. Variance analysis of Syrah quality and yield
=4 BARMRREEHFEDH

i PEEE(0/L) FRFE (g/L) PH FEE (kg)
CK 247.64de 5.39cd 3.6 2.59b
1-1 232.74gh 5.15ef 3.43 2.11fg
1--2 236.19g 5.13def 3.21 2.35cde
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1--3 241.32f 5.66bc 3.45 2.47bcd
1--4 234.11g 5.4cde 3.56 1.98¢g
2--1 234.01g 5.43cde 3.63 2.49bcd
2--2 253.55hc 5.46¢ 3.81 2.46cde
2--3 279.63a 6.13a 3.59 2.79
2--4 256.22b 5.61bc 3.09 2.54bc
3--1 248.63de 5.7b 3.19 2.29¢f
3--2 242.31f 5.43c 3.53 2.35cde
3--3 251.33cd 5.69bc 3.24 2.41cde
3--4 247.62e 4.99f 3.26 2.33cde
4--1 230.1hi 4.969 3.62 2.23ef
4--2 225.14j 5.11def 3.19 2.19fg
4--3 232.32gh 5.43cde 3.21 2.32de
4--4 228.36ij 5.32cde 3.42 2.09g

MF 4 LR, PERIALEE 2--3, 2--4, 2--2 DL J% 3--3 MBES B E ST CK. AbHE 2--3, 3--1, 1--3,

2--4, 3--1 f1 2--2 Al R & BT & T CK, 43 2--3 7~

Table 5. Variance analysis of Cabernet Sauvignon quality and yield

F5 FERBRRTERENT

mEiEmT CK.

hbE B (9/L) BRE(g/L) PH 7= (kg)
CK 223.2d 5.93ab 341 1.95d
1--1 209.32i 5.67cde 3.38 1.76e
1--2 214.33h 5.46defg 3.41 1.81e
1--3 216.53g 5.74bcd 3.57 1.96cd
1--4 209.66i 4.95h 3.36 1.76e
2--1 215.21g 5.32¢fg 3.18 1.81e
2--2 221.03e 5.81cdef 3.25 1.79
2--3 241.2a 6.09a 3.48 2.23a
2--4 236.23b 5.39fg 3.37 1.59f
3-1 213.06h 5.41cdef 3.39 2.01bc
3--2 231.01c 5.56defg 3.36 1.99bcd
3--3 232.41c 5.71bc 34 2.03b
3--4 213.33h 5.09gh 3.37 1.79%
4--1 209.52i 5.31defg 3.26 1.82e
4--2 216.259 5.49cdef 3.14 1.77e
4--3 219.32f 5.63defg 3.35 1.96d
4--4 210.5i 5.41defg 331 1.61f
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