THE VARIABILITY STUDY OF THE TECHNOLOGICAL AND COMPOSITION INDEXES FROM GRAPES IN FUNCTION OF VARIETY AND THE ECOLOGICAL ZONE OF CULTURE
Key words: vineyard, variety, grape, variability, glucides, acidity, anthocyans, polyphenols, the maturity index

The researches which make the object of this paper were made during the years 2003, 2004, 2005, 2006 and 2007, following the variability areas of quality and productivity uvo-oenological elements specific to the different varieties of grapes, cultivated in the main wine-growing Oltenia counties.

The researches regarding uvological variability had been directionated upon many varieties for white, red, semi-flavoured and flavoured wines cultivated in the following vineyards: Oreviţa-Vânju Mare and Golul Drâncei-Oprişor from the Sud of Mehedinţi county; Craiova-Banu Mărăcine, Dolj county; Drăgăşani, Vâlcea county; Sâmbureşti, Olt country. The studies of grapes will be presented along with the results.
The study aim 3 main objectives:

· The objectiv number 1 „Establishing the variability degree of glucides contents from baccas (the fruits) belonging to the same grape and the allocation mode of the glucides in different fractions of grapes”.   

· The objectiv number 2: „ Specifications concerning the variability of quality parameters of all grapes from vine”

· The objectiv number 3: „Appreciations regarding the variability of productivity elements, of maturity index of grapes and of the relations among grapes productions and quality parameters at vine level and conventionally unit of surface”
The main results:
Through the same grape, the glucides contents are different depending on the variety, area, maturity stage of the beans and climatic conditions. Both the minimum values, and the maximum glucides contents from a grape, are different from the same sizes of others grapes belonging to the same vine.

Generally, for the same variety, the variability of contents in glucides from the bacas of one grape is more pronounced in the maturity stage, restricted oneself to super-ripeness, mainly because of increasing the mimimum glucides contents from the beans of each grape.
Depending on variety, area, climate and phenophase of ripeness the absolut differences between maximum and minimum glucides contents from the beans of grapes of one vine, can achieve the values between 37 g/l – corresponding to an alcoholic degree of 2,2 %vol (Merlot – Drăgăşani) and 156,4 g/l – corresponding to an alcoholic degree of 9,2 %vol. (Novac – Drăgăşani, at super-ripeness).
The big differences registered in some cases at glucides contents from biological units of the grapes of one vine are not found at the same levels and in productions expressed at the plantation level, because the number of the biological units with contents in glucides over average, is much higher.
There are situations when the glucides contents variability, both from the beans of one grape, and from the biological units level, enlarging along with the ripeness (Merlot – Sâmbureşti, 2003, Cabernet Sauvignon – Drăgăşani, 2003).

In the rainy and coldy years (ex: 2005) the ripeness process has been decelerated, and the glucidic variability from beans of one grape has been limited to the normal years.
Difficulties in glucides accumulation and there distribution in the beans of grapes, in less favourable years, are shows even at the varieties with big potential of bio-synthesis and accumulation of this constituents like the ones in Pinot noir group.

In the methodologies regarding the constitution of the proofs for the pursuit of grapes ripeness process and the makeing of qualitative reception at primary vinification is recommended to increase the fractions of grapes.
The results of the study show that, generally, the glucides are distributed in different proportions in the 3 parts of grapes, from the peduncle to the cluster top.
Not depending from variety, area, viticultural year, stage of ripeness at the beans, the third part nearby the peduncle is richer in glucides in comparison with middle and top third part. 
Almost in all cases, also the middle third of the grapes is richer in glucides than the top third.
The valoric levels of the glucides contents from the 3 parts of the grapes differs dipending on the genetic nature of the varieties, the dimension of grapes, the beans maturity stage, the ecological frame.
General view of the assortments from Oltenia vineyards in the less favourable viticultural years (ex: 2005), in the conditions of slowing down the ripeness process, the differences regarding the glucides contents from the three parts of the grapes are more important than the ones in the favourable years, for the same variety and area.
In the same conditions of climate, soil, viticultural technic, orography, altitude, the difference concerning the glucides contents from three areas are less at small dimensions grapes (Pinot Gris, Pinot Noir, Chardonnay) than at middle and big grapes.

- At the small grapes (Cabernet Sauvignon, Pinot Noir, Chardonnay) the differences between zone 1 (Z1) and zone 2 (Z2) have not exceed 2 %, and those between Z1 and Z3 have not achieved the level of 3%.

- At big grapes (Sangiovese, Crâmpoşie Selecţionată) the differences between Z1 and Z2 can be of 12 %, and between Z1 and Z3 nearly of 23 %.

- The repartisation modes of glucides in the component parts of grapes show the reappraisal of some sequences of the methodology of constituing the tests for pursuit grapes ripeness. Also, on this subject are enforced different methodologies depending on the variety and the dimension of the grapes.
· The contents in glucides, acidity and anthocyans differ from one grape to another from the same vine. The valoric levels of the differences between the contents of three composition compounds of the grapes of one vine are in relation with the genetic nature of variety, the culture area, the climate conditions, the maturity stage of beans.

In complete ripeness stage at the Cabernet Sauvignon and Novac grapes from Dragasani vineyard, in the conditions of year 2006:
· the glucides contents from the vine grapes in conditions of minimum levels (175 g/l and 195 g/l) and of maximum levels of 210 – 213 g/l register the differences between 20 g/ l and 37 g/l, having the alcoholic degrees between 1,2 %vol and 2,2 %vol.

· in the same stage, the differences of the acidity contents at vine grapes has been 0,70 – 0,75 g/l, but they didn’t decreased under 0,35 g/l;

· at anthocyans contents from each grape of vine, the differences were situated between 50 and 140 mg/kg beans at Cabernet Sauvignon and between 150 and 185 mg/kg beans at Novac.
At Novac variety (recently omologated), was distinguished a vast variability at the main quality constituents from the grapes of vine, especially at anthocyans.
Considerable variability of quality constituents from the grapes of vine, corresponds a variability of equal size also for the productions of different vines of plantation.

The chromatical components of the anthocianic complex from black variety grapes present variabilities in different degrees, both from the grapes to another of vine, and from the vine to another of plantation.

· For the same vine grapes:
· at Cabernet Sauvignon (Drăgăşani) the vast variability wasregistered at red component (2,5) and the limited one at blue component (1,6);

· at Merlot (Drăgăşani) yelow component shown the most important variability (2,3) and the smaller was at red component (1,0), which shows, the closure of the values of red pigments proportions from the vine grapes;

· at Pinot Noir (Oreviţa – Vânju Mare) the yellow component presents a high degree of variability (5,2), followed by the red component (3,8) and the blue one (1,6);

· at Fetească neagră (Oreviţa – Vânju Mare) the variability degrees for the three chromatic components of anthocianic complex are closer and have at lower level: 1,6 at red and blue component and 1,8 at yellow component. This echilibrium between the chromatic components will be reflected, in the atractive and high quality colour of Feteasca neagra wines. 
Depending on the quality of colourant material from the grapes of vine, quality expresed in flavilium cations proportions (dA%), the variability degrees, as results of the formula VM – Vm differ in function of the variety, beeing between 0,94 at Merlot (Drăgăşani) and 2,6 at Cabernet Sauvignon (Drăgăşani).

The variabile contents exist also at the oenologic size - the total polyphenols, both at the grapes at vine, and at vines grapes from plantation.

- For 4 black varieties from Dragasani vineyard, at grapes from one vine, the most important variability is between 3,10 g/kg beans and 4,06 g/kg beans at Cabernet Sauvignon and the most restricted one is situated between 2,98 g/kg beans and 3,71 g/kg beans at Merlot. At Feteasca Neagră and Novac the variabilities of contents in total polyphenols result from the relation VM – Vm , of 0,850 and respectively 0,820 g/kg beans.

- The variability of contents in total polifenols at level of vines from one plantation differ significant from a variety to another. The most extensded variability was registered at Cabernet Sauvignon Sauvignon (VM – Vm = 2,170 g/kg beans) and the most restricted one at Novac (VM – Vm = 1,090 g/kg beans). At Feteasca neagra the variability of total polyphenols is near the one presented for Novac.

· At grapes number of vine is registered a significant variability, its dimentions being an variety attribute. In the same ecological conditions the variability of the grapes number from vine was higher at Cabernet Sauvignon, than the one specific for Merlot variety.

Excepting the minimum weight of the grapes, to all others productivity parameters: maximum weight of the grapes, medium weight of the grapes, grapes production from vine, the variability degrees are significant at Cabernet Sauvignon.

For the same calendaristic date, the same year and the same area, the maturity index (Z/Ac) differ from one grape to another for the same variety and with an much more important variability from one variety to another at the production level reported to plantation.

For the same calendaristic date and vineyard, earlier than complet ripeness the medium maturity index was between 12,1 – at Chasselas D’ore and 25,20 – 25,30 at Sauvignon and respectively Tămâioasă Românească. For the same situation, at first level is situated the genetic nature of variety.
At complet ripeness and after that, the precocious character to has an influence on maturity index so that Chasselas D’ore variety – upon this were established the periods of ripeness – the maturity index was bigger than Cabernet Sauvignon, but much smaller in raport with Sauvignon variety, with a remarkable potential of glucides acumulation.

At the varieties from Pinot group and even Merlot, in unfavourable climate conditions (ex:2005) along of the ripeness and super-ripeness the maturity index increase significant from one stage and to another because of the glucides accumulation, but especially because of the one accelerated rhythm of acidity decreasing. This relations between glucides and acidity determined a significant variabiliy for this index, even at the grapes from the same vine.

The pronounced variabilities of grapes productions from vine offer the variabilities for the same dimensions of the productions expressed at  the conventional unit of surface. In the most cases, the differences, the maximum and minimum productions exceed those of inferior limit, which represents a much higher degree of variability.

As part of the variabilities of grapes productions and of glucides contents, in most of the cases, the lower quantities of grapes from vine and at hectare are corelated with the most important glucides contents stocked in beans.
Between the variability of glucides contents, the variability of productions and the acidity contents is not possible to establish as a rule with defining character.
At the large variabilities of grapes productions from vine and at hectare, at more glucides contents corresponding the important quantities in anthocyans, which means that between glucides biosyntetisis and anthocyans biosinthetisis exists a fizio-biochemic parallelism. 
In the most cases at the smaller glucides contents are corresponding in grapes the more important acidity contents. But, there are also cases when, beside the considerable glucides contents there are significant acidity proportions, especially at the varieties for high quality red wines.
