Impact of Pinot noir Crop Load Metrics on Wine Quality

thinning at lag-phase of berry development using a cluster number per
shoot regime or ton per acre targets and compared to a full crop
control (no thin). Cluster thinning treatments were applied In a
randomized complete block design with three field replicates in each
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Fig. 1 PLSDA (a) and dendrogram (b) of volatile compounds in wines from Vineyard A with different cluster thinning
treatments during 2013-2015 (concentration Is the average of three years; T: tons per acre). High (red) and medium (green)
thinning treatments are not well separated (a), however significant difference compared to low thinning (blue).
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Fig. 2 PLSDA (a) and dendrogram (b) of volatile compounds in wines from Vineyard B with different cluster thinning
2.25 ton/acre 2.81 ton/acre 3.54 ton/acre treatments during 2013-2016 (cls: cluster per shoot; NT: no cluster thinning). Cluster thinning treatments are well separated years.
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between high (red) and low (green)(a). Dendrogram (b) shows greater effect among years than thinning treatments.




