Grape Times

‘Majesty’ - a New, Large Fruited
Muscadine Grape Variety

Jiang Lu*, Zhong-bo Ren, Xia Xu
Center for Viticulture and Small Fruit Researchoktla A&M University

‘Majesty’ muscadine grap¥itis rotundifoliaMichx.) (Figure 1) was developed by the Center f
Viticulture and Small Fruit Research, the Colle§&ngineering Sciences, Technology and Agri
culture, Florida Agricultural and Mechanical Unisiy (FAMU). The new muscadine cultivar,
with the trial name of “O26-5-8", has a very large
berry, firm flesh texture with relatively thin skin
and good flavor. The average berry weighs 16.5
grams, which is 3-4 grams more than the largest
muscadine variety ‘Supreme’ currently on the
market (Table 1). The berries have attractive red-
black skin color and ripen uniformly in late Au-
gust in North Florida. Its mean soluble solids con-
centration is 15.2%, with low acidity. The vine is
vigorous and highly disease resistant, with very
low fruit rot and relatively low wet scar.

‘The new cultivar’ is a female variety that needs
pollinators. It was selected in 2001 in the seeglin
block at FAMU Viticulture Research Vineyard
bgcause its (.ex_ceptlo.nally large berry S'_Ze and Figure 1.‘Majesty’ muscadine grape. Berry diameters of
high productivity, which has been consistently 35 mm and berry weights of 16 - 17 grams are typica
observed for the last 7 years.
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Table 1. Comparison of Yield and Berry Characterisics between Majestyz
and Three Other Fresh-Market Muscadine Cultivars inTallahassee

Flower Berry Size Soluble Berries/ Lb/

Typey (9) Solids Cluster Vine
Alachua SF 7.4 16.3 7.7 56.0
Fry P 10.3 17.0 5.9 40.5
Supreme P 12.8 14.4 6.7 42.2
Majesty P 16.5 15.2 5.8 73.4

z The yield data (pound /vine) is for 2007 onlyile the other data are three-year averages.
y Flower type: SF = self-fertile; P = pistillate

* For further information, please contact Dr. Jiang lLat the Center for Viticulture and Small Fruit Resirch, FAMU.
Tel: (850) 412-7393; jiang.lu@famu.edu
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17th Annual South Lake Ani-
mal League Arts & Craft
Show

Arts & Crafts Live Music, Food
Wine

$2.00 Admission

December 8th (10:00 p.m.— 5:00 .m.)
December 9th (11:00 p.m. - 5:00 .m.)
Lakeridge Winery

FGGA Annual Conference
Ocala Hilton Hotel
January 17-18, 2008

Florida State Fair Interna-

tional Wine Competition
February 7-9, 2008

Wine Festival & Market
December 8th (10am - 3pm) Land
O’Lakes

December 15th (10am - 3pm) St. Peter
burg

Florida Estates Winery

Sixth Anniversary Celebration
December 14th (6pm—9pm) Land
O’Lakes

Florida Estates Winery
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Presidents Message

In the last issue of Grape Timéspoke about making

your wines and satisfying your own tastes as wsll
others. If you have been getting some rave revig
about your wine from your friends and family, nosv
the time to think about entering your wines to ldged.

This is for the more serious winemaker who feehlt th

his/her wines are the best of the best. | woultbarage
you to enter your wines in a few competitions whd
they can be judged against standards. For theeam
winemaker the comments made by the judges can
helpful in improving your winemaking skills and tec
niques. Entering competitions over the years ledfsell
me with my amateur winemaking skills as we have
tered competitions where most of the judges aiieeda
certified wine judges. Certified judges tend torbere
critical of the structure of the wine, for exampig:the
nose only a slight reference to the fruit or is itobust
example. Another critical issue is the balancethaf
acid and sugar levels. Do they lend a very pldag
mouth feel or does the wine reflect high acidityiigg a
rough tartness, or is the sugar level so high #lisost
like syrup? How about the alcohol and tannin Isve
Does the wine feel hot? Does the tannin make Yy
mouth feel dry and astringent? And there can be
odors which can indicate faults in the wine whieim de
related to unsanitary fermenting conditions.

The Florida State Fair International Amateur andn€d
mercial Wine Competitions are just around the cerne
February 2008 to be exact. | encourage you adinter

your wines whether you are a commercial winery ror|a

amateur. This competition requires only 2 botes
entry for the amateur competition and 3 bottlesquery
for the commercial competition. For amateurs (g
especially FGGA members) this competition is a barg
to enter compared to others around the United St
with top notch judges. We would like to see thatn
competition to be the biggest and best ever, sasde
your bottles for shipping to the Fair in Januarp2@nd
bring home the medals!

Donnie R. Nettles, President
Florida Grape Growers Association

Grape Time®ctober, 2007
EDITOR and PUBLISHER
Bob Paulish
Questions? Contact Susan Goolsby
386-329-031&r admin@fgga.org
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‘Wine Blending

(part one)

pre

Lt An article “Blending Basics” in a recent issue

Wine Maker magazine

Kises the guestion why do
most amateur winemakers
|_not blend wines?
il Does a bottle of Cab-

ernet Sauvignon contain

only grapes of that vari-

ety? If so are the grapes

from the same vineyard of
athe same year harvested?

Most likely the answers
are no.
We are used to drink-

ing American wines with

e grape varietal shown

n the label. Most of thé-hateauneut-du-Pape blended

. with up to 13 varieties

rest of the world, until

I
0
0

of

recently, do not put the variety on the label iadtéhe
region the wine comes from is shown such as E
deaux, Chianti or Rioja. All of these wines arenfle
and in the case of Chateauneuf-du-Pape up to 18-V
ties of grapes are permitted for blending.
Winemaking is part art and part science tak

grape juice and transforming it into wine. This gess
nié involves a series of complex steps and the esdltr

somewhat unknown and may not be exactly what

atwinemaker hoped for. Many single varieties of gs

Sre good in their own right but may not be comp
” enough. Multiple flavors and aromas that give aenar]
distinct and unique character is what makes a
wine. Blending is not the way to cover faults iniae.
Itis a way to improve a wine.

U

(Continued on page 3

"Sorrow can be alleviated by good
sleep, a bath and a glass of good
wine."

St. Thomas Aquinas

or-

ar

he
be
ex

—

fine
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Naturally Fermented Wine

It is possible to make wine without using cultured
yeast. In fact many European winemakers still nse i
digenous yeast. In California where scientific wirak-
ing was pioneered, most wineries choose carefubly p
selected yeast. However, there are a number ofoCali
nia winemakers shunning these cultivated yeasts and
returning to the tradition of letting fermentatioacur
with whatever yeasts happen to naturally occuhen t
grape skins or drift in on the air.

Using the full range of yeasts that populate tmewvi
yard instead of relying on single strain, givesrbgult-
ing wines a character unique to the area. Usingrest
own yeast diversity will produce wines with morevco
plexity and flavor.

Not all winemakers are convinced. They dismiss
indigenous yeast as a marketing fad. What if yokema
the world’s greatest wine. How do replicate it nixte.
Also a winery needs control and the ability to mede
tional decisions instead of letting nature takedarse.
Nature’s course is to turn grapes into vinegar.

Indigenous yeasts can also include varieties that
create off odors such as rotten eggs and fingepadigh
and may die off before fermentation is completedyt
ing the wine stinky and overly sweet.

Some winemakers say these pitfalls are avoidabl
you ensure the yeasts have an adequate suppity@f n
gen and other nutrients and keep a careful eyben t
fermentation process. Commercial yeasts have prablg
of their own. Some ferment too fast and get toosaot
the wine loses freshness.

Research shows that indigenous yeasts have 6ttl
do with the unique character of a particular virrdya
Most yeasts do not come from the grapes. Theymare i
the equipment and all over the place in the winésya
winery gets older they are getting contaminatedfyil-
age yeasts.

So the argument goes on. The temptation is to try
fermenting grapes without adding yeast. There aeym
other processes that use wild yeasts such as sahrdo
bread. They use “mother” yeasts to produce theidpr
uct. Is it not possible to culture yeasts fromhee-
yard? Has anyone tried making wine without adding
yeast? For most winemakers the best course afraisti
to use cultured varieties for consistence and obntr

U

Wine Blending (Continued from page 2)

Why blend wine?

There are many reasons to blend wines. We will
concentrate on only those that a hobbyist shoulddoe
cerned with. A commercial winery may blend to resluc
the cost of the wine or produce a new wine. Ob\ipus
this is not why we make wine.

First we blend to give a wine better balance orenak
it more pleasing than its individual ingredienti¢a
tannin, fruit, alcohol, and color). Second to adudne
plexity giving the wine flavors and aromas that emk
the difference between a good wine and a fine wime.
summary some of the reasons why a winemaker might
want to blend wines are to enhance aroma, to ingrov
color, to adjust the pH , to raise or lower acidityraise
or lower alcohol, to adjust sweetness, to raiséower
tannin.

What to blend ?

There are infinite possibilities limited by what-im
provements need to made to your wine. Do not limit
your choices. White wine can be blended with red an
fruit wines can be used with grape wines. Classane
ples of blending are Sauvignon Blanc with Semillon,
Cabernet Sauvignon with Cabernet Franc or Merlot.

ifMany winemakers will add a sweetener to a wine twhic

—

may be too dry. If the wine is good on its own rgeri
this is acceptable; however, adding a sweet wing ma
add some flavors or aromas that will improve theewi

Once you have decided what your wine needs, you
will have to research to determine what wines ryeet
requirements. A white wine high in acid could be
blended with a Gewurztraminer which is low in acid.
There are several red wines that can be used toadd
such as Cabernet Franc or Syrah. Blending different
batches of the same variety which may have difteren
characteristics is also a possibility. Even thoeyery
attempt was made to ferment multiple batches in the
same way, they may not react in the same manner.

When to blend?

Usually the sooner after fermentation that you @len
wines the better. This allows the wines to growetbgr
while they are aging. This assumes that you arsores
bly sure what your new wine will taste like, othéses
wait until you have a better idea how the wine talte.

How to blend?

This is the fun part of winemaking. There are many
ways to determine how to blend wines, some arenscie
tific, but most are art. These methods will be désed
in part two.
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FLORIDA GRAPE GROWERS

2007 BOARD OF DIRECTORS

Donnie Nettles, President
Frank Ascolillo, Vice-President
Citrus/Marion County Chapter President
Vince Shook, Treasurer
Ruthann Thropp, Secretary
Robert Paulish, Past President

Antonio Fiorelli

Manatee County Chapter President

Kellie Thropp

Putnam County Chapter President

Kathy Giller

Highlands County Chapter President

John Sirvent

Salvatore lannone

Edsel Redden
Bob Bates
Jeanne Burgess
Dennis Gray
Charlie Sims

Bonniejean Paulish

Robert Thropp
Lynn Webb
Stephen Leong

321-956-1894
352-249-9116

386-467-2437
813-633-8692
941-322-0976

386-467-2177

863-382-4706

386-659-2231
386-467-2437
386-329-0318
352-392-1991
353-394-8627
352-324-9702
352-332-1133
813-633-8692
386-467-2437
850-832-9695
850-599-8692

Florida State Fair International

Wine Competition
The Commercial competition will be held
February 7-9, 2008 and the Amateur compq-
tition on February 9, 2008

Booklets and forms for the commercial win
eries have been mailed.
Amateur forms and booklets have also bee

mailed. If have not received them or would
like a set contact Bonniejean Paulish
bjpaulish@hughes.net.

Florida Grape Growers Association, Inc
111 Yelvington Road Suite 1
East Palatka, FL 32131

ADDRESS CORRECTION REQUESTED




