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Abstract

In this paper | analyzed the behavior in the Oprisor culture of varieties of grape varieties (Syrah) of French origin,
(Primitivo and Dornfelder), the realization of the German researchers. All the results, observations and determinations
made on these varieties were compared with those found at the same time in the varieties that were much soared in the
area, Cabernet Sauvignon and Merlot. In the vineyard of Oprisor, data were collected and collected on: the evolution of
the grape growth and maturation process, the physico-mechanical composition of the grapes, the recording of the grape
production and the analytical and sensory characteristics of the wines. The chemical and sensory analysis of wines
highlights the fact that in Oprisor the Cabernet Sauvigon, Merlot, Syrah and Dornfelder varieties give us the possibility
to obtain the highest quality red wines, high alcohol, keeping enough acidity, but also by large contents of the non-
reducing extract of anthocyanins. The wines are intensely colored and with a beautiful shade of color, they are
balanced, authentic wines with great aging in order to get very nice characters, difficult to overlook.
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1LINTRODUCTION

The Oprisor area is part of the famous Mehidentigeyards, which for a long time have been
known for their top quality red wines. These wi@s easy to recognize because of their fullness
due to the abundance of the extract, the robustrfeg®e high alcohol content, the color intensity
with high values and the shade of shimmering c@@@pruciu, 2012). The statistical data recorded
over time, as well as some publications (Giuge@002 Popa, 2012), shows that the vineyards in
Oltenia represented most of the time, about 20-80%he national vineyard patrimony, and in
terms of the share of wine-growing areas occupietlack varieties for red wine, amounts to 30-
40% of the total wine-growing area of the wholemioyn The area has, as we have seen, a gentle
climate of Mediterranean currents. It is naturattim such places we cultivate mainly varieties of
black and aromatic grapes. They were taken in #ve varieties culture: Syrah of French origin,
Primitivo and Dorndfelder realization of Germaneash (Gheorghiu, 2011).

The purpose of this paper is to track the behawionew cultivars, Syrah of French origin,
Primitivo and Dorrnfelder of German origin, in tR®@dgoria of the Opgor (2015-2017). All the
results, observations and determinations madeasetharieties were compared with those found at
the same time in the varieties that were much so@réhe area, Cabernet Sauvignon and Merlot.
The objectives of this work during the researchqaewere: the evolution of the grape growth and
maturation process, the physico-mechanical compasif the grapes, the recording of the grape
production and the analytical and sensory chairatites of the wines. Wine is beneficial to health
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when it is natural and healthy. Since antiquitg fiygienic qualities of wine have been appreciated.
The researches that have been carried out conhempbsitive link between wine and health
(Mihalca, 2010; Popa, 2016).

2. MATERIALSAND METHODS

For the wine-growing area at Oprisor, observatiansl research have been made on Syrah
Dornfelder and Primitivo varieties. All observatoomnd research have been made taking into
account the black grape varieties for red wineaalyesourced (Cabernet Sauvignon and Merlot),
which until now has been found to be irreplacealilee Syrah variety is well known and
appreciated in: Australia, California, South Afridgagentina, Italy, Greece and Brazil.

Among all the criteria for evaluating the vocatiohan area for a quality viticulture, we have
chosen to use the one that captures the oenodimptitude of an area called laoe (Oenoclimatic
Skills) established in 1977 kgtefan Teodorescu. The oenoclimatic index meanselating the
average anthocyanin content of the same varietly thi¢ climatic conditions of the wine regions
where it is cultivated, as the level of anthocyaoontent of the black grapes decreases as the
climate resources in the wine centers decreasealffescuStefan, 1977 ). The author left out of the
idea that by combining the factors favoring thetbgsis of anthocyanins in the grape grains, by
summing the actual (I) and the temperature (T) @rdecting the sum by reducing the excess rain
(P) always unfavorable qualities can express theo€Clanatic Aptitude (A) of the wine-growing
area for the production of quality red wines by fibvenula:

A=T+I- (P-250).

Observations and determinations on the quantitativé qualitative characteristics of the grapes
concerned: the evolution of the grape growth anduration process, the physico-mechanical
analysis of the grapes and the production of grapgke hub and on the surface unit.

In order to capture the way sugar accumulates, thevacidity increases and how the grain weight
increases occur, in the end to determine the momiefull maturity and the optimum time for
harvesting the grapes from the beginning of thengpto the next the harvesting of the sugar
content, the total acidity and the weight of thaiige was determined using the method developed
by (Teodorescu, 1952), which justifies the necggsitfollowing the weight of the biological unit

of the grapes to better capture the evolution efrtative sugar and absolutely and as a result the
stages of growth and maturation of gr The mechéamind technological characterization of the
grapes was done at the time of grapes harvestitiy data on the proportion of one gram of grapes
of bunches, healthy and injured grains, must, psggds and marc. 100 grains were determined:
total weight, weight and percentage of skin, wegyd weight.

At the time of grapes harvesting, the grape pradocand the surface unit were also established
(Teodorescu and Negreanu, 1956).

The technology used for vinification of black grapeas the classic one: harvested 15-20 days after
the moment of full maturation, crushing, decryptionaceration-fermentation in relative metal
tanks, separation of wine-must when its densitghed at 1020, the completion of the alcoholic
fermentation and the other malolactic, the dravahthe wine from the dojo.

For both alcoholic and malolactic fermentation, ieae limited ourselves to local flora, which in
all cases has produced satisfaction.

3. RESULTSAND DISCUSSIONS
The results obtained with regard to the evolutibrihe grape growth and maturation process are
presented in the following tables:
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Table 1. Evolution of the process of grape grape varieties for red wines, cultivated at Oprisor-Mehedingi 2015-2017

(average data)
Quiality Varieties Calendar dates
parameters 01.08 10.08 2008 3008 0509 1000 1509 2009 0925
Cabemet | g7 o) 94.44 1164 | 1224 1274 130 1352 1405 3145
Sauvignon
Mass 0of 100|  Merlot 98.56 11.3 1283| 1302 137 1494 1567 6150. 1486
rains
g(g) Syrah 13222| 15787 17143 18412 20867 22045 .8282229.30| 22523
Primitivo 1182 127 1387 1525 1653 1788  191.3054 2175
Domfelder | 13134| 15634 17567 19482 21045  23p@2456| 224 223
gab‘?met' 130 128 114 | 110 84 71 6.5 6 5
auvignon
Acidity Merlot 125 108 7.8 6.4 6.4 6.4 5.9 5.7 44
(0HSQ) Syrah 11.2 10.3 95 8 7 6.8 6.5 6 5.3
Primitivo 106 10 9.7 9.1 9 8.6 8.1 8 8
Dornfelder 7.2 6.6 6.1 5.7 45 39 42 4.00 4,00
Cabemet- | ¢ 140 164 189 207 215 218 22( 225
Sauvignon
Sugars Merlot 130 156 207 225 260 270 271 268 265
@) Syrah 128 136 155 180 209 217 225 234 236
Primitivo 86 97 112 140 163 187 19¢ 194 196
Domfelder 105 128 144 181 199 215 235 238 239

Frequently, at Oprisor, the leaven period begin$ Wiack grape varieties around August 1, when
each of the varieties studied already accumulaagelamounts of sugars. Most sugars, at the
beginning of the broth, recorded the varieties: Ibte(130 g/l), Syrah (128 g/l)Cabernet
Sauvignon (115 g). The smallest quantities of sugae made on the same date by varieties from
Germany, Dornfelder (105 g/l) and Primitivo (80)g/I

The full maturity moment is reached around Septeribeexcept for Cabernet Sauvignon when its
grapes reach this moment 5 days later, frequerbteBnber 30. At the full maturity of the grapes,
the varieties record large quantities of sugarsrldig€265 g/l), Dornfelder (239 g/l), Syrah (236
g/l), Cabernet Sauvignon (225 g/l); only Primitigapes, at that time, have only 198g/l of sugars.

If we look at organic combustion data from the begig of the springtime and until full maturity,
we find that initially the grapes of the 4 varistieave different amounts of these acids. The highes
acidity at this time is the Cabernet Sauvignon (18¢12S04) grapes, and the lowest is found in
Dornfelder grapes (7.2g/l H2S0O4). Primitivo has61l@/l organic acids. Intermediate quantities are
grown on grapes of Merlot varieties (12.5g/1) aryda® (11.2 g/l).

The average daily average sugar accumulation sétauind in the Merlot variety (2.45 g/l/day) and
Dornfelder (2.43 g/l/day). At Cabernet Sauvignogra® and Primitivo, the average daily sugar
storage rate does not exceed 2 g/day. It is higtddythat the average daily sugar accumulation rate
for all varieties is recorded when full maturityli$-15 days.

Until full maturity there is slow combustion of @igic acids, but their amount at this time is
different and the hierarchy found at the beginniighe spring period is not kept. The highest
content of 8 g/l organic acids (full grain is reded by Primitivo grapes, followed by Cabernet
Sauvignon with 6.50 g/l but not full maturity), & with 5.3 g/l, Merlot with 4.4 g/l and
Dornfelder with 4g/l. On the basis of the data ot#d by us, we can assume that in the given
situation the results of the previous researchediroo that in Oprgor there are ecopedological
conditions among the most favorable for the groavii maturation of black grapes for red wines.
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Of course, each variety is manifested by its gergiiwry. This latter aspect is also justified bg th
results obtained by us when Primitivo, although emthe same ecoclimatic conditions as the
others, fails to accumulate in the grapes thosepoments that determine the quality of a wine
(sugars, acids, coloring and aromatic substanbkshperous and systematic researches made in all
major wine countries of the world, including Romgnhave identified the means and methods by
which the vocation of a vine variety is recognizedrder to offer, under certain conditions, grape
harvests useful for a certain direction of produtilt is known, for example, that grapes with dmal
berries, so large areas of contact with the enumemt, use more economical solar energy to
achieve a rich, complex but balanced composition.

For black and aromatic grapes, the high propomioskin versus the rest of the structural elements
of the grain is a premise that it will synthesiaege amounts of coloring and flavoring substances,
respectively. The smaller number of seeds in angradicates that more sugars will accumulate in
this biological unit than in the grain of many seetihe elasticity and thickness of the grain sken a
properties that guarantee greater resistancernwatt accidents or diseases and pests. The yield in
the wort, when processing the grapes, is souglettarge enough, especially if we refer to the
fractions of must obtained without pressing.

Table 2. Mechanical and technological characterization of the red varieties cultivated at Oprisor-Mehedini
(average data 2015-2017)

Cultivated varieties
The researched item Dedicated New, taken in culture
SCabgrnet Merlot Syrah Dornfelder  Primitivo
auvignon
1kg of grapes contains:
Clusters G 26.1 15.83 225 33.72 345
% 2.61 1.58 2.25 3.37 3.45
Healty grains no 886 624 621 460 521
g 902.31 698.5 757.9 899.7 775.38
Damage grains no 14 69.85 23 5 12
g 20.3 23 16.56 10.6 17.85
Must ml 390 24.46 410 450 432.4
g 427.44 2.46 451 491 148.86
Rest skinand corg g 146.28 380 172.14 160 14.64
(pulp) % 14.62 318 17.21 16.01 14.86
Seed g 62.68 134.8 41.61 46.46 39.35
% 6.26 13.48 4.16 4.64 3.93
Total marc g 235.06 38.3 236.25 242,0 236.25
% 23.5 3.83 23.62 24.2 23.62
100 beans:
Total weight g 126.67 145.06 165.89 232.35 204.6
Peel g 20.71 16.51 19.21 30.28 24.64
% 16.34 11.38 11.57 13.03 12.04
Rest skin and corg g 109.35 103.97 148 203.24 181
(pulp) % 86.32 71.67 89.2 87.47 88.46
no 205 183 257 170 217
Seed g 7.64 7.16 7.12 10.81 8
% 6.03 4.93 4.29 4.65 3.91
The Wiggé of100| 3.61 3.74 2.93 6.31 3.61
Marc g 28.35 23.67 28.89 41.09 32.64
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In one gram of grape, the weight of the bunchedlatss to 15.83g (Merlot) to 34.5g (Primitivo).
For 1 kg of Cabernet Sauvignon grapes we find Bériches, Syrah 22.5 g, and Dornfelder 33.72.
The newly introduced varieties have larger sizasrapresent a larger share in the grape structure,
compared to the two varieties cultivated at @gpri Instead, the number of grains per gram of
grapes is higher for Cabernet Sauvignon and Mestotheir size is smaller. If we take into account
the number of damaged grains in one gram of grapedind that the lowest number is found on
Dornfelder (5), Primitivo (12), Cabernet Sauvigndd) grapes. Most grains damaged in one gram
of grapes are found at Merlot (69) and Syrah (EB)m where we can infer that newly introduced
varieties have greater resistance to some clingatiditions or to diseases and pests.

In the newly introduced varieties we also find ghiair wort yield (450ml / kg of Dornfelder grapes,
410ml / kg at Syrah and 400ml / kg at Primitiva)ymgared to 390ml / kg in Cabernet Sauvignon
and 246ml / kg in Merlot. In fact, the proportiohseeds is also smaller in the newly introduced
varieties (3.935 Primitivo, 4.16% Syrah, 4.64% Delter), compared to the previously grown
varieties (6.26 Cabernet Sauvignon, 13.48% Merlot )

From the data on the structure and size of thepd® of beans, it is highlighted that the largest
proportion of pears is found in Cabernet Sauvig(®34%), the other varieties have relatively
close proportions (11.57% at Syrah, 11.38% at Merl@.04% at Primitivo and 13.03% at
Dornfelder and the value of the color intensity aotbr of the wines obtained. The proportion of
seeds in 100 grains is 6.03% for Cabernet Sauvigmoin3.91% for Primitivo). These proportions
are determined by the genetic gravity of the gdeimaged by the degree of use of solar energy in
the photosynthesis process and its characterizatidime proportion that the chemical compounds
of the grape berry (sugars, anthocyanins, arorsatstances, organic acids and so on) .).

Judging this data on the mechanical compositiorthef grapes, according to the technological
requirements of a black grape variety for red wime,find that the Dornfelder and Syrah varieties
meet these requirements, and can not, howevereésthe offer of the Cabernet Sauvignon variety.
Each time, researchers are looking for varietiegrods, whether for fresh consumption or to obtain
wines or other grape must or wine products, intamdito quality production, be profitable, that is,
as productive as possible.

Table 3. Grape crops produced by vine varieties for red wines at Oprisor-Mehedingi
(average data 2015-2017)

Grape _
Variety production Grap()ke %Egl)m'on
(kg/ha) g
Cab_ernet 2391 o1
Sauvignon
Merlot 7930 1.74
Syrah 7340 161
Dornfelder 5676 1.24
Primitivo 4250 0.99

From a productive point of view, the Syrah variptpduces quantities similar to those of the sown
varieties (Cabernet Sauvignon and Merlot). Grapelyction on the plant (hub) is 1.61 kg similar
to that of Cabernet Sauvignon and somewhat lessthizd of Merlot) 1.7 kg/plant). The Dornfelder
grape variety has a production of 1.24 kg and thenifvo variety is barely achieving 0.99
kg/hump.
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The admission to cultivation of a vine variety ignparily conditioned by the quality of grape
production and, last but not least, by the qualityhe grape production it is able to produce & th
area where it is to be grown.

Finally, the decision to admit into culture is bésenly on the fact that the wine obtained from
grape processing has a rich, complex chemical ceitipo but also balanced, which makes it to the
sensory analysis to be in the quality categoryrdddiy the viticulturist.

As a consequence, after the harvest we processedr#pes, using the classic technology for
obtaining red wines. After finalizing the operatsoof grape picking, maceration-fermentation, the
brief conditioning of new wines, their laboratorydasensory analysis was carried out.

Table 4. Analytical characteristics and organoleptic characteristics of red wines obtained at Oprisor-Mehedingi
(average data 2015-2017)
The type of| Alcool | Total Fixed | Tartaric/ Non | Ash | Antocyanins| Glycerol| Color | Tone| Sensory

wine (vol%) | acidity | acidity | acid |reducind (g/l) (mgll) (a/l) intensity |(N.C.)| analysis
(g/l (g/l (g/l)) | extract (IC) (2-20
H,SO,) | H,S0y) (g/l) puncte)
Cabernet-| 12.8 55 54 4.04 34 2.99 790 9.5 12.141 0}30020
Sauvignon

Merlot 14.6 5.6 5.3 3.45 34| 3.24 682 9.( 12.537 40,3 19.50
Syrah 13.2 5.4 5.1 4.20 34| 3.62 788 9. 12.995 ().389.50
Dornfelder| 13.8 5.0 4.5 3.2( 35 3.47 790 9. 15.80%50 19.00
Primitiva | 12.8 6.8 6.4 3.6 28| 3.00 406 9.4 6.711820 17.50

— OT[T9

Depending on the degree of sugar accumulation &y ghapes, following the maceration-
fermentation process, wines with a high alcoholteofy which oscillated from 12.8 vol.%
(Primitivo variety) to 14.6 vol. % (Merlot variety)n fact, Dornfelder and Syrah wines also have
enough alcohol (13.8 vol.% and 13.2 vol.% Respebt)v Although with a high alcoholic strength,
wines also have a comfortable content of organidsad otal acidity varies between 5 gh$0, in
Dornfelder and 6.8 g/l $50, in Primitivo wines.

It is very important that the fixed acidity has tleight (over 90-95%), and over 75-80% is tartaric
acid, which oscillates from 3.6g / | (Primitivo) tb20g/l at Syrah. Red wines from Oprisor also
excel in the high content of the non-reducing ettravhich varies from 28g/l (Primitivo) to 359/l
(Dornfelder). Cabernet Sauvignon, Merlot and Syweihes each have 34g/l of non-reducing
extract. The ratio of non-reducing extraneous toiador all 1/10 wines. What impresses with the
red wines of Oprisor is the high content of antlamigs, except Primitivo wines with only 406 mg/I
anthocyanins. The other wines have: 682 mg/l Mgrlé88 mg/l (Syrah), 790 mg/l (Cabernet
Sauvignon and Dornfelder). Glycerol oscillates fr@gil (Merlot) to 9.5g/I (Cabernet Sauvignon
and Dornfelder). The value of color intensity i@t especially at Dornfelder (15.8) and Syrah
(12.99). Primitivo wines have the smallest intgnsit color (6.7). Lightly impresses and recognize
the red wine from Oprisor and the pleasant coladsithat shines more often on Dornfelder, Syrah,
Cabernet Sauvignon and Merlot wines.

4. CONCLUSIONS

1. The Oprisor vineyard is characterized by a gveattion for obtaining the highest quality red
wines, as evidenced by the numerous awards andisnaa@ng the most brilliant wines produced
by Cabernet Sauvignon and Merlot in national anrirational competitions, but and to the
appreciation of consumers in the country and thedwvo
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2. In this wine-growing area, the two new varieii§grah and Dornfelder), accumulate the largest
guantities of sugar (239g/l Dornfelder, 2369/l $yrdy Cabernet Sauvignon and Merlot. The
Primitivo variety, and it's newly introduced, daest accumulate until it picks up more than 198g/I
of sugars.

3. By their physico-mechanical composition, esdbcifiwe refer to the proportion of bunches, the
number and weight of grains in one gram of gragies Dornfelder and Syrah varieties are among
those in which the photosynthesis process assheeadcumulation of grain components of high
value (sugars, organic acids, anthocyanins, arcrsabstances, etc.).

4. Grapes of Syrah and Dornfelder varieties al$deae a good yield in must.

5. We produce the highest grape yields on the trasieMerlot (1.74 kg), Cabernet Sauvignon and
Syrah (1.61 kg) and Dornfelder (1.24 kg). The sestligrape production per hive is made by the
Primitivo variety (0.99 kg).

6. The chemical and sensory analysis of wines iggtd the fact that at Oprisor the Cabernet
Sauvigon, Merlot, Syrah and Dornfelder varietiegegus the possibility to obtain the best quality
red wines, highlighting the high alcoholic strengthaintaining a sufficient acidity, but also by
large contents of the non-reducing extract of aryhoins. The wines are intensely colored and
with a beautiful shade of color, they are balan@dhentic wines with great aging in order to get
very nice characters that are hard to overlook.

7. Grapes of the Primitivo variety can not obtaumlity red wines, which is why, given the
vocation for the quality of the area, it must nettaken in culture, at most it can be sheltered in
collections and can be used in the improvementgases.
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