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B uncTHTYTE «Marapau» nposeaeHa padboTa
10 OTPEJEICHUI0 METOANYECKOT0 MOIX01a

K TEXHOJIOTMYECKOH OIIEHKE
WHTPOAYLUPOBAHHBIX KJIOHOB KJIACCUYECKUX
KpacHBIX COPTOB BUHOTPaJa C LENbIO
BO3MO>KHOT'O UX MCIOJIb30BaHUS JJIs
MIPOM3BOJICTBA BEICOKOKAYECTBEHHBIX BUH.
OOBEKTOM UCCIICIOBAHUSI CITYKUJIH KPACHBIC
CTOJIOBBIE CyXH€ BUHOMATEpUaJIbl,
BBIPa0OTaHHBIEC C UCTIONB30BAHUEM PA3INYHBIX
TEXHOJOTMYECKUX MPUEMOB (Kiaccuueckast
TEXHOJIOTHS, METOJ1 YTIIEKUCIOTHON Malepauu
ME3TH U BUHOTPaaa). MeTobl HCCiIeI0BaHNUH,
MCIOJIb30BaHHEIE B paboTe, —
CTaH/IapTU3UPOBAHHBIC U CHEIHATIbHBIE
YBOJIOTUYECKHUE, PUZNKO-XUMUYECKUE,
OMOXMMHYECKHE, OPTAHOJICTITUYCCKUE U
CTaTUCTUYECKHUE, C UCIOJIb30BaHNEM
COBPEMEHHOT0 000pyI0BaHUS U
KOMIBIOTEPHON TEXHUKH. JJIs1 KOMIJIEKCHOM
OLICHKHU MPOBEACHBI UCCIEAOBaHUS KIIOHOB
COpPTOB BUHOT'pajia B CUCTEME «BHUHOTPAJI-
Cycio-BUHOMaTepuan». B pesynbrare
MPOBEJICHHBIX HCCIEA0BAaHNUN yCTaHOBJIEHA
BO3MO>KHOCTb ITPOU3PACTAHUS B YCIOBUAX
KpbiMa HHTpOIyLIHPOBAHHBIX KIIOHOB KPACHBIX
coproB BuHorpana (Kabepue-CoBHHBOH,
Kab6epue dpan, Mepiio, Cupa). O1o
3aKJIIOYEHUE CACIaHO HA OCHOBAHUU
PE3yNIbTaTOB aHAJIM3a MEXaHUYECKOTO COCTaBa,
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At the "Magarach" institute the work

on definition of methodical approach

to technological assessment

of the introduced clones of classical red
grapes is carried out with a view of their
possible use for production of high-
guality wines. The object of research
are the red table dry wine materials
produced by use of various processing
methods (classical technology,

and method of carbon dioxide
maceration of pulp and grapes).

The methods of research used

in the work are the standardized

and special uvologic, physical

and chemical, biochemical, organoleptic
and statistical, with use of the modern
equipment and the computer technics.
For a complex assessment the research
of grapes clones in "grapes — mash —
wine material" system are carried out.
As a result of carried out research

the possibility of growth

of the introduced red clones (Cabernet
Sauvignon, Cabernet Fran, Merlot, Sira)
under the conditions of the Crimea

is established. This conclusion is made
on the basis of results of the analysis

of mechanical structure and physical
and chemical and biochemical properties
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(GUBUKO-XUMHUYECKUX i OMOXUMHUYECKUX
CBOWCTB BHHOTPAJa, Cyclia © BHHOMaTEPHAJIOB.
Ilo maHHBEIM KOMIUIEKCHOM OIIEHKU KJIOHOB
KpacHBIX COPTOB BHHOTPAJa B CUCTEME
«BHHOTPAJI-CYCJIO-BUHOMATEPHAI» POBE/ICHA
ux quddepeHnmanus Ha 3 TpyIIb,
XapaKTePU3YIOIIHNE MTOTCHIIMA BUHOTPA/IA.
BrIsiBIIeHBI KpUTepUaTbHBIE TTOKA3aTeNN
BHHOT'PAJIa, TO3BOJISIOIINE TI0100paTh
MEPCIIEKTUBHYIO TEXHOJOTHIO BEIPAOOTKH
BHHOMaTepuaoB. /[ KJI0HOB BUHOTpaaa 1
TPYMIBl PEKOMEHIOBaHA KJIaCCHYecKas
TEXHOJIOTHS, KJIOHOB 2 TPYIIITBI —
YIIICKUCIIOTHAS Marlepamus Me3rd, 3 TpyIbl —
VTJICKUCIIOTHAS Mallepallis BHHOTPaa.
[TomydeHHbIe pe3ynbTaThl JAIOT BO3MOKHOCTh
B JJAJIbHEUIIICM TIPU U3y4CHUHU
UHTPOIYIIMPOBAHHBIX KIIOHOB COPTOB
BHHOT'PAJIa Ha CTaJIuU cOOpa ypoxkas 1o
MEXaHHYECKOMY COCTaBY U (PU3HUKO-
XUMHYCCKHM ITOKa3aTesIsIM Cyclia
PEKOMEH/I0BATh TEXHOJIOTHIO IEPEPAOOTKH C
IEJTbIO TIOJYYCHHSI KaueCTBEHHOTO BHHA.

Kniouesvie cnosa. KITACCUYECKUE COPTA
BUHOI'PAJIA, UHTPOIYLIMPOBAHHBIE
KJIOHBI, CYCJIO, BUHOMATEPUAI,
®EHOJIbHBIN KOMIUIEKC,
TEXHOJIOT M

of grapes and a mash and wine
materials. According to a complex
assessment of red grapes clones

in the system "grapes — mash — wine-
material” the differentiation of them
on 3 groups characterizing the grapes
potential is carried out. The grapes
criteria indicators allowing to pick up
the perspective technology of wine
materials production are revealed.
For the grapes clones of 1 group the
classical technology is recommended,
for the clones of 2 groups — of carbon
pulp dioxide maceration, for clones

of 3 groups the carbon dioxide grapes
maceration is recommended.

The received results give the chance
further to recommend the technology
of processing for receiving of qualitative
wine when the introduced clones grapes
are studied on mechanical structure
and physical and chemical indicators
on the harvesting stages.

Key words:CLASSIC GRAPES
VARIETIES, INTRODUCED
CLONES, MUST, WINE MATERIAL,
PHENOLIC COMPLEX,
TECHNOLOGY

Beeoenue. 11pon3BoJCTBO BBICOKOKAYECTBEHHOM M KOHKYPEHTOCIIOCOO-
HOUW MPOJYKIUU SBJSETCA OJHOM W3 TVIABHBIX 3a7a4 BUHOJAEIBYECKON OTPACIIU.
OO011en3BECTHO, YTO KAY€CTBO BUHOMPOIYKIIMM BO MHOTOM OIpEIeNsIeTCs Kave-
CTBOM ChIphs [1, 2], mo3TOMY ISl YCIIENITHOTO Pa3BUTHS OTPACIH HEOOXOauMa
COOTBETCTBYIOIIAs ChipbeBasi 0a3a. K cokajleHHIo, CYIIEeCTBYIOIIAs ChIpheBas
6a3a Kpbima, B TOM 4yunciie U JUIsl POU3BOJICTBA KPACHBIX CTOJIOBBIX BHH, IO KO-
JMYECTBEHHBIM M KAa4ECTBEHHBIM IOKa3aTeIsM HE YAOBIETBOPSET MOTPEOHO-
CTSIM BUHOJIEILYECKOM OTpacCIu.

C 1enp0 BOCCTAHOBJICHUS CHIPHEBOM 0a3bl U paCIIUPEHUS] aCCOPTUMEHTA
BBIITYCKA€MOM MPOAYKIIMU BUHOAEIbYECKUE Npeanpustuss KpbiMa AOCTATOYHO

IIUPOKO MPUMCHAIOT KJIIOHBI 3JIMTHBIX KIIACCHYCCKHX COPTOB BHUHOI'pAaaad, IMPCI-
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IIOYTEHHUE OTJaBasi UHTPOLYyUUpoBaHHBIM U3 Ppanuuu, WUramuu, CIIA u apy-
TUX CTpaH, T7ie OOJBIIOE BHUMAHUE YIENSIeTCS KIOHOBOW CENEKIIMH U UCIIOJNb-
30BaHHUIO €€ PE3yJIbTaTOB B BUHOAeIUH [3-6].

Bb100p nepcneKkTUBHBIX KJIOHOB C YJIYYIIEHHBIMH CBOMCTBAMHU OCYILECT-
BJISIETCSI B OCHOBHOM IO aMIieJorpauueckoMy OMHCAHWIO M OpraHOJEnTHYe-
CKOM XapaKTEPUCTUKE MPOMYKLIIMH B MECTaxX MPOUCXOKIEHUS U pacIpocTpaHe-
HUS KJIOHOB, I'/I€ KJIMMATUYECKHWE U MOYBEHHBIE YCIIOBHS Yalle BCEro 3Ha4u-
TEJIbHO OTINYAKOTCSA OT MECT UX JAJbHENIIEro BelpaniuBaHusa. COOTBETCTBEHHO,
IIPOU3PACTAsl B IPYIUX YCJIOBMSX, BBIICJICHHBIE KJIOHBI MOT'YT U3MEHUTh CBOM
CBOMCTBA KaK B MOJIOKUTENIBbHYIO, TaK U OTPHULATENIbHYIO CTOPOHY. Briocnenct-
BUH 3TO HE BCETJIa IPUBOJMUT K JKEJIAEMOMY PE3yJbTary.

B cBsA3u cO cnoKUBILIEHCS CUTyallMen B MHCTUTYTe «Marapau» nposene-
Ha Hay4yHO-HCCJIeI0BaTeNbckas paboTa MO ONpeneeHUI0 METOIUYECKOro MO/
X0Jla K TEXHOJOTUYECKON OLEHKE MHTPOAYLHUPOBAHHBIX KJIOHOB KJIACCUYECKUX
KpacHbIX copToB BuHOTpaaa (Kabepue-CoBunboH, Mepiio, Kabepue ¢pan, Cu-
pa), ¢ LEeNbI0 BO3MOKHOTO UCIOJIB30BAHHS 3TUX COPTOB JIJIsl IPOM3BOACTBA BbI-

COKOKa4YC€CTBCHHBIX BHH.

Obvexmobl u memoowt ucciedosanuii. O0bEKTaMU U3YUYEHUS SIBISIINCDH
KJIOHbI BUHOTpana coptoB Kabepue-CoBunwoH, Kabepue ¢pan, Mepio, Cupa,
2009-2012rr. ypoxas, MpoW3pacTarolie B MaTOYHUKE TOCYAaPCTBEHHOTO
npennpusitus «CuMQeponoabCKuii BUH3aBOI», a TAKXKe CYyCJIO U KpacHbIE CTO-
JIOBBIE CyXH€ BHHOMATEpHAJIbl, BEIPAOOTAHHBIE C MCIOJIb30BAHUEM Pa3IUYHBIX
TEXHOJIOTUYIECKHUX MPHEMOB (KJIaCCHYECKasl TEXHOJIOTHUS, METOJ] YTICKUCIOTHOM
Mariepalii Me3r 1 BAHOTPaa).

Meronbl ucciaea0BaHMM, HUCHOIB30BAHHBIE B paboTe, — CTaHIAPTU3UPO-
BaHHBIC W CIICIMAJLHBIE YBOJOTHYECKHE, (U3UKO-XUMHUYECKHE, OMOXUMUYe-
CKH€, OPTaHOJIENTUYECKUE U CTATUCTUYECKUE C UCTIOJIBb30BAaHUEM COBPEMEHHOTO

000pyI0BaHUS U KOMITBIOTEPHON TEXHUKHU.
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Obcyscoenue pe3yiomamos. J{jiss KOMIIEKCHOM OLIEHKH MPOBEICHBI UC-
CIIC/IOBaHUsI KJOHOB COPTOB BHHOTPaja B CHUCTEME <«BUHOIPAJ-CYCIO-
BUHOMATEPUAD» IO YBOJOTMUYECKHM, OMOXUMHUYECKUM, (PH3HKO-XUMHUYECKUM,
OPraHOJIENITHYECKUM II0Ka3aTe/IsIM,; a TaKKe HM3Y4YEeHO BJIMSHUC TEXHOJOTHI
IPOM3BOJICTBA HA (DU3MKO-XUMHUUYECKHE W OPraHOJENTHYCCKHUE MMOKA3aTeId BH-
Homarepuaiion [7-10].

BcecToponHsst olleHKa KJIIOHOB KpPaCHBIX COPTOB BHHOTrPaja IMO3BOJIHIIA
YCTAaHOBUTH B3aUMOCBSI3U B JIAHHON CHUCTEME, a MAaTEMATUYECKUN aHAIIU3 MOJTy-
YEeHHBIX JAHHBIX TO3BOJIMI PACIIPEICIUTh H3ydyaeMble KJIIOHBI Ha IPyMIbl (puc.),
OTPENEINTh KPUTEPHATIbHBIC MOKa3aTelr, (GOPMHUPYIOIINE KAKIYIO TPYIIy, U

nos00parh HanboJee MPUEMIIEMYIO IEPCIEKTUBHYIO TEXHOJIOTHIO IEPEPAOOTKHU.
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Puc. prnHHpOBKa KIJIOHOB ITO ITOKA3aTCJIsIM BUHOT'paaa U BUHOMATCPpHUAJIOB

I[J'IH OIpCACIICHUA NPUHAICKHOCTH BHHOI'paga K I'PYIIIIC HCO6XO,Z[I/IMO

BBIUKCIIUTH KJIacCH()UKAIIMOHHBIC 3HAYCHUS 110 CICAYIOIUM (HopMyIaMm:
1 epynna = 136,72, — 2,04, + 0,54%3 —3,03Y, — 18,84 — 1286,93
2 epynna = 146,70, — 2,15, + 0,58%; -3,21X, — 20,1 A5 — 1508,26
3 epynna = 132,26Y; — 2,00(; + 0,54X; —2,81X, — 11,76(; — 1301,57
rae. X; — OTHOIIEHHE MAacCOBOW KOHIIEHTpalud ()EHOJIbHBIX BEIICCTB
nociie 4 4acoB HaCTaWBaHUS ME3TH K TEXHOJOTHYECKOMY 3ara-

cy (peHONMBHBIX BemiecTB, %0;
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X, —MaccoBasi KOHIIEHTpaIusl (PeHOIbHBIX BEIIECTB Iocie 4 4acoB
3.
HacTauBaHUs Me3ru, Mr/aMm”;
X3 — TEXHOJOTUYECKUN 3amac (PEeHOTBHBIX BEIIECTB B BUHOTPAJE,
3.
mr/am”;
X4 — ATOIHBIN MOKA3aTelIb,

Xs — CTPYKTYPHBIM MMOKA3ATENb.

Hanee uccnenyemMblil KJIIOH BUHOTpaZa OTHOCUTCS K TOW rpymne, s KO-
TOPOTO KJIacCU(PUKAIIMOHHOE 3HAUEHNUE MAaKCUMAJIbHOE.

Ha ocHOoBaHMM NOJy4YEHHBIX KJIACCU(UKALMOHHBIX 3HAUYEHUN I KaX10-
ro KJIOHA NPEJIOKE€Ha TEXHOJOrus NnepepadOoTKH, B 3aBUCUMOCTH OT MPUHA[-
JISKHOCTH K rpymmne. Tak, st KIOHOB 1 rpymiibl — Kiiaccudeckasi TEXHOJIOTHsI, 2
IpyNIbl — YIVIEKUCIOTHAS. Malepalysi Me3ru, 3rpynibl — YIJIEKUCIOTHAsT Malle-

panusi BUHOTpaaa.

Buoieoowr. Takum 00pazoM, NOJIy4eHHbIE PE3YJIbTATHI JAIOT BOZMOXHOCTb
B JAJIbHEUILIEM NPH U3YYEHUU UHTPOAYLHMPOBAHHBIX KJIOHOB COPTOB BUHOTpaaa
Ha CTaguu cOopa ypoxasi 10 MEXaHUYECKOMY COCTaBY U (PUBHKO-XUMUYECKUM
MOKa3aTesiIM Cycjia PEKOMEHI0BaTh TEXHOJIOTHIO MEepepadOTKU C ENbI0 MOTy-

YCHHUA KAa4CCTBCHHOI'O BHHA.
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