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Técnicas viticolas para el control de la maduracion y el azucar de la uva
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Técnicas viticolas para el control de la maduracion y el azdcar de la uva

Qué podemos hacer para ralentizar
la acumulacion de azucares en la
baya?

28

1. Desviar los azucares hacia otros sumideros

/ DESARROLLO DE NIETOS

msmmm——) 2 Aumentar la competencia entre los racimos:
AUMENTAR LA CARGA (yemas/planta)

AgroBank
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3. Disminuir la superficie foliar por kg de racimo
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4. Otras:
Forzado de yemas normales 1 afo antes de su brotacién
Cambio de variedad
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POSTVENDIMIA-CAIDA

DE HOJA
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FLORACION-CUAJADO MADURACION

1. Desviar los azucares hacia otros sumideros:

INDUCIR EL DESARROLLO DE NIETOS
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ABUNDANCIA ESTRES MODERADO ESTRES
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Relacidn entre el estado hidrico y la velocidad de crecimiento del pampano

MPa

Fig. 2. Relationship between shoot growth rate and predawn (O ), midmorning
(@) and noon ( A ) leaf water potential during 2002 and 2003. As no significant
differences were found between shoot growth rate and leaf water potentials or
between midmorning and noon water potential regression lines, only one
average line 1s presented for the former times of measurement.
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DESARROLLO DE ANTICIPADOS MEDIANTE EL RiEG*O PARA INDUCIR NUEVOS
SUMIDEROS EN MADURACION Y RETRASAR LA ACUMULACION DE AZUCARES
EN LA BAYA :
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2. AUMENTO DE LA CARGA

INFLUENCIA DE LA CARGA EN LA MARCHA DE LA MADURACION
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T1: 12 PAMPANOS POR M LINEAL; T2: IDEM T1 SIN PODA EN VERDE; T3: PODA MINIMA

CAMPANA 2013. CV MERLOT. COLMENAR DE OREJA (MADRID)
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Baeza P. El Socorro. IMIDRA. 2012-2015

(2 COMPOSICION BASICA DEL MOSTO EN VENDIMIA

g SST Ac Titulable pH
o © (2Brix) (g TH,/L)
CcE Control  25.9a 4.63b 3.60 a
O > T2 25.5a 4.64 b 3.63a
S TP 2012 13 24.5b 5.11 3 3.53 b
O O e Sig % %k % % % % %
i | Control  25.0 5.14 b 3.39a
< ol T2 24.5 6.02 a 3.36a
T Ok 2013 13 24.7 5.73 a 3.32b
E’ 8 Sig ns * % * %
D Control  25.4a 5.75 3.29
c c 2014 T2 25.1a 5.44 3.33
‘O o T3 24.2 b 5.61 3.32
8 % Sig * ns ns
= = Control  26.8a 4.49 b 3.58
&J - 2015 T2 26.2 a 4.90 b 3.57
= T3 25.5b 5.98 a 3.52

Sig

*

%k 3k

ns



Peso medio

© Rendimiento . Peso de la baya
— del racimo
© (t/ha) (&) (g)
= B Control 6.5 C 93 a 0.82
o2 T2 8.5 b 69 b 0.80
= T 2012
E > 5:" T3 15.3 a 71b 0.77
o g . Sig * * ns
QO 5
o 8 Control 12.7 c 127 a 0.93
8 5) 2013 T2 17.8b 90 b 0.94
E 2 : T3 28.1a 67 c 0.95
) 8 Sig % % K * % ns
O O Control 10.0 c 128 a 0.99a
'g L 2014 T2 12.6 b 69 b 0.93 a
S \g T3 16.1 a 46 ¢ 0.87 b
8 O Sig * % % %% % %% %
(qv]
g g Control 12.0b 128 a 1.01
&J c 2015 T2 15.2 b 67 b 1.01
-
SRS T3 20.7 a 44 c 0.95
Sig * * % K ns

Baeza P. El Socorro 2012-2015



3. DISMINUIR LA SUPERFICIE FOLIAR POR KG DE RACIMO

Grape composition (soluble solids, etc.) tor single and double trim treatments and
control in the years 2010-2012
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8 % Control  Single trim  Double inm ~ Sig!
— § Soluble solids ("Brix) 24 4a 2120 WTh -
E sn pH 3.10a 301 b 298 b s
) 2010 Total Acidity (g-Tar/L") 127 7.11 .10 ns
O L8 Total anthocyanins (mg-g') 092a 083 b 0.67 ¢ e
© @© Total phenols (AlU-g') 2.34 146 232 ns
@) 2 Soluble solids (*Brix) 257a 23.1b 225h dEmes
-% \g) pH 324a 3.14h 3.10h s
5 O 2011 Total Acidity (g-Tar/L") 6.00 5 HE b.60 s
— C : Total anthocvanins (mg-g') 098a .88 b 0.66 ¢ s
o O o Total phenols (AU-g") 1.80 1.78 178 s
- @ Control: no RECORTADO A p il -
c + Single trim: RECORTADO @ baya 3-4 mm soluble solids (Brix) 245a 214b 21.0h i
S \g Double trim: RECORTADO Septiembre pH 317a 307h 106 b ik
'O 'S 2012 Total Acidity (g-Tar/L") 6.70 .70 T.00 ns
O @ Total anthocyanins (mg-g') .05 a 093 b 073 ¢ s
g 8 Total phenols (AlU-g') 1.30 1.15 1.14 ns
&) E 'ns, ® ** *** represent significant differences between treatments at P < 0.05, 0.01 or

(0.001 respecuvely. Dhifferent letters within a row show sigmificant differences between
values, according to SNK test (P = (.05).

Martinez de Toda y Balda 2013. Vitis.1>



1

@© Leat area. vield per vine, bunch weight and berry weight for single and double trim

© treatments and control in the years 2010-2012
.
© qu) § Control  Single trim Double trim  Sig!
oy Leaf area per vine (m?) 7.49 3 4.05b 0.73 ¢ L
% D < — LEHfEl‘EH;"LIYi'Eld (m*kg!') 1.33a 0.80b 0.13 ¢ i
O ong Bunch weight (g) 309 a 283 b 282 b #
g g Berry weight (g) 1.62 a 1.48b 1.48b *
2 \8’ Leaf area per vine (m?) 7.96 a 3.350b 0.60 ¢ ~I~+
= O s Leaf area/Yield (m*kg') 1.83 a 0.82b 0.15¢ ok
= S Bunch weight (g) 271 a 255b 251b #
- 9 Berry weight (g) 1.46 a 1.37b 1.36 b #
é c Leaf area per vine (m?) 72 a 2.76 b 0.85¢ A
5o .o, LeafareaYield mkg®)  0.63a  0.50b OGN
S ‘;5 ~ " Bunch weight (g) 388 a 364 b 363 b #
8 8 Berry weight (g) 1.57 a 1.46 b 1.46 b #
X c

ns, ¥, #* FEF represent significant differences between treatments at P < 0.05. 0.01
Martinez de Toda y Balda 2013. Vitis.




"Reduccion del grado alcohdlico

del vinedo a la

Ogica

tecnold

7

INNovaclion

AgroBank

4. FORZADO DE LA BROTACION DE LAS YEMAS NORMALES 1 ANO ANTES DE SU NORMAL DESARROLLO
012

Gu et al.

Wi J p 4
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4. FORZADO DE LA BROTACION DE LAS YEMAS NORMALES 1 ANO ANTES
DE SU NORMAL DESARROLLO

Technological maturity parameters of the must of grapes for
regular pruned vines (unforced/control) and forcing treatments:
T55 (total soluble solids, "Brod). TA (Titratable acidity)

. TsS TA
Forcing treatments (*Brix) pH (21Y
Unforced/control 221+01® 37+00° 40+03"

Stage G: Racimos separados Forced on 25 April. Stage G 22.6+0.2* 35=00" 42z01°

Stage I: Floracién

Stage J: Cuajado

Forced on 15 May. Stagel 226+02* 3400 36=0.1°
Forced on 25 May. StageJ 218=02® 3300 59=x0.1°

Withun each column different letters imndicate significant differences

according to Duncan's mmlfiple range test at the 95 % confidence

level Pou et al. 2019. Vitis

18



Effects of forcing treatments fiming on phenology and yvield components

Harvest No. of Total vield Cluster weight
date clusters/vine (g-vine™) (2)

Forced on 25 Apnil. Stage G 09 Sept. 1002 8" 79O 6 =192 3 305=155"%

Forced on 15 May. Stage I 18 5ept. 16023+ 152022784 00.7=7.5"
‘Fﬂl‘tt‘d on 25 May. Stage J 06 Oct. 27346 2200.0=466.5° 793358

Unforced’ control 22 Aug 125+£13* 3015761700 3088358

Forcing Treatments

del vinedo a la
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Within each column, different letters indicate significant differences according to Duncan's multiple
range test at the 95 % confidence lewel.
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Pou et al. 2019. Vitis
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EL MANEJO DEL VINEDO HA DE CAMBIAR, NO SIRVEN LAS PRACTICAS
TRADICIONALES

NO HAY UNA UNICA MANERA DE DISMINUIR EL @al.
A VECES HAY LIMITACIONES LEGALES (DDOO, disponibilidad de agua, etc.)

CADA VEZ SE HACE MAS NECESARIO UNA DIRECCION TECNICA DEL VINEDO

20
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MUCHAS GRACIAS POR SU ATENCION
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