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Introduction

➢Meteorological characteristics of locality have a significant

impact on ripening dynamics and quality of grapes. The

content and concentration of phenolic substances, sugars

and total acids in the berry, apart from the variety and the

applied viticultural practice, also depend on the temperature

conditions during the ripening period.

Material and Methods

➢The aim of this study was to examine meteorological factors

and their influence on the grape quality of Cabernet

Sauvignon variety within consecutive two production years

(2020-2021) at agroecological conditions of Grocka wine-

growing sub-region. In addition to data from meteorological

station for analysis of meteorological and observation of

microclimatic conditions in the years of testing, data loggers

were placed within the bunch zone and also used in the

experimental vineyard. Grape quality parameters that were

analyzed for the examined variety are the following:

characteristics of berry, content of sugar, total acids and pH

of the must, content of total phenols and anthocyanins in the

skin. Data analysis was performed using the statistical

software package Statistica, Version 8 (StatSoft, Inc., Tulsa,

Oklahoma, USA).
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Figure 4. Note from the data logger

Figure 2. Data logger 

in vineyard

Graph. 1-5. Air temperatures and different effects on grape quality measured during 

the period of 32 days before full grape ripeness
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Air temperatures had different effects on grape quality measured during the period of 32 days before full grape

ripeness. High temperatures (>30°C) inhibit the accumulation of phenolic substances, and increase the sugar

content in the must. A negative correlation was found between the content of total phenols in the berry skin

and the sum of maximum air temperatures higher than 30°C (SUMTx>30°C) which was R=-0.51, while a

strong positive correlation (R=0.77) was found for the sugar content in the must. Sums of minimum daily air

temperatures (SUMTn) showed a negative correlation with the content of total anthocyanins and phenols in

the skin of the berry (R=-0.88; R=-0.79), while a high positive correlation was found for the content of total

acids in the must (R=0.80). It can be concluded that vineyard microclimatic conditions are significant factor in

the process of production of grapes intended for making red wines, in this case in particular to the Cabernet

Sauvignon grape variety.
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