
    
      Skip to main content
    

    
  
      


    
      
    
  
    
  
    
  
                
    
      
  
    
  
      
  
  
    
Advertisement


  



  


  
  



  



    

  


  


  


  
  
    
  
    
  
                
    
      
  
    
  
        Main menu

    
  
  
    
  
    
  
      
  
  
    
  	Home
	Content	Current Volume
	AJEV and Catalyst Archive
	Best Papers
	ASEV National Conference Technical Abstracts
	Print on Demand


	Information For	Authors
	Open Access and Subscription Publishing
	AJEV Preprint and AI Software Policy
	Submission
	Subscribers	Proprietary Rights Notice for AJEV Online


	Permissions and Reproductions


	About Us
	Feedback
	Alerts
	Help
	Login
	 ASEV MEMBER LOGIN



  


  
  



  



  


  
  


  
        User menu

    
  
  
    
  
    
  
      
  
  
    
  	Log in



  


  
  



  
      
  
  
    
  


  
  



  



  


  
  


  
        Search

    
  
  
    
  
    
  
      
  
  
    
  Search for this keyword 
 







  


  
  



  
      
  
  
    	Advanced search

  


  
  



  



  


  
  




  



    

  



  
                
    
      
  
    
  
      
  
  
    [image: American Journal of Enology and Viticulture]  


  
  



  



    

  


  


  


  
      
  	    
  
    
  
                
    
          

  


  



  
    
  
                
    
      
  
    
  
      
  
  
    
  


  
  


  
      
  
  
    	Log in

  


  
  



  



    

  



  
                
    
      	 Follow ajev on Twitter
	 Follow ajev on Linkedin

    

  


  


  


  
  
    
  
        
            
        [image: American Journal of Enology and Viticulture]      

                

          



  
    
  
                
    
      
  
    
  
      
  
  
    
  Search for this keyword 
 







  


  
  



  
      
  
  
    Advanced Search
  


  
  



  



    

  


  


  

  
  
    
  
        
  
                
    
      	Home
	Content	Current Volume
	AJEV and Catalyst Archive
	Best Papers
	ASEV National Conference Technical Abstracts
	Print on Demand


	Information For	Authors
	Open Access and Subscription Publishing
	AJEV Preprint and AI Software Policy
	Submission
	Subscribers
	Permissions and Reproductions


	About Us
	Feedback
	Alerts
	Help
	Login
	 ASEV MEMBER LOGIN


    

  


  



  

  
  
  	      

    
      
    
      
        
    
  
    
                        
  
                
    
      
	  
		
		
			
			  
  
      
  
  
    
  
  
      Article

  
  
      Effect of Sprinkler Cooling of Grapevines on Fruit Growth and Composition
  
    	W. Mark Kliewer, H. B. Schultz

  
    	Am J Enol Vitic.  1973  24: 17-26  ; DOI: 10.5344/ajev.1973.24.1.17 

  
  
  


W. Mark Kliewer 
Department of Viticulture and Enology, University of California, Davis, California 95616.

	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site


H. B. Schultz 
	Find this author on Google Scholar
	Find this author on PubMed
	Find this author on ADS search
	Find this author on Agricola
	Search for this author on this site




  


  
  



			

		

	
	
 	
	  
  
		
		
			
			  
  
      
  
  
    	Article
	Info & Metrics
	 PDF


  


  
  



  
      
  
  
    [image: Loading]

  
    
  
      
  
  
    Abstract
'Cardinal,' 'Carignane,' and 'White Riesling' vines, grown in 5-gallon containers at Davis, California, were sprinkled sequentially for different periods when air temperature exceeded 86°F during the periods from bloom to midway between veraison and fruit maturity (14 to 18°Brix), and from veraison (10-13°Brix) to fruit maturity. These cultivars were also sprinkled continuously when air temperature exceeded 86°F between bloom and fruit maturity (20 to 23°Brix). Leaf and fruit temperatures were usually 10 to 40°F lower on sprinkled vines than on unsprinkled vines.
All sprinkling treatments increased the fresh and dry weights of berries from each cultivar. Sprinkling during the period from bloom to shortly after veraison was more effective in increasing berry weight and size than was sprinkling during the postveraison period, and continuously sprinkled fruits were generally larger than intermittently sprinkled fruits. Sprinkling between bloom and shortly after veraison had little effect on the level of total soluble solids; however, fruit maturity was delayed in continuously sprinkled "Cardinal" and 'Carignane' during the last 2 to 3 weeks before final harvest. Only fruits sprinkled continuously from bloom to berry ripeness had significantly higher levels of titratable acidity anad malate, and lower pH, than did unsprinkled fruits at that time. The levels of these substances in fruits from vines sprinkled intermittently were generally intermediate between those of the continuous and those of the unsprinkled berries. All sprinkling treatments greatly increased coloration of 'Cardinal' fruits, but only slightly increased coloration of 'Carignane' berries, compared to unsprinkled fruits. The practicality of using overhead sprinklers to cool vineyards and improve grape quality under vineyard conditions remains to be shown.
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