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Sustainable production of innovative sparkling wine
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SPiWi — PIWI — disease resistant varieties
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# participants
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Questionnaire (n = 238)
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SPIWI — consumer research

Focus groups (n =42)

Set-up:

- Blind tasting of different wine styles

- Preference ranking

- Characterisation of the different wines

3 flights of wines:

- White sparkling wine in the category ‘brut’

- Rosé sparkling wine in the category ‘brut’

- White sparkling wine in the category ‘(demi-)sec’

To determine:
- Preferred winestyles
- Drivers of liking of young consumers
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SPIWI — consumer research

White sparkling wine in the category ‘brut’

140 a; 123 a; 126

190 a; 115 o7 The lower the rank sum, the higher the preference

100
£ Results:
2 80 .
£ 0 - No significant preference
e 10 - Prosecco had the lowest rank sum

20 - Prosecco has more sweet, fruity and floral characteristics
0
Mousseux

—Traditional method - Souvignier gris - Extra brut

—Traditional method - Johanniter

Traditional method - Cava - Brut

PUMNLJUR
Traditional method - Crémant de Loire %Cfru It %
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SPIWI — consumer research

Rosé sparkling wine in the category ‘brut’

100 . :
a a; 88 The lower the rank sum, the higher the preference

30 a; 77
E &0 Results:
% - No significant preference
s 40 - Prosecco had the lowest rank sum

20 - Prosecco has more sweet and floral characteristics

0

Mousseux

—Traditional method - Sekt

——Traditional method - Cava - Brut
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Charmat method - Prosecco - Brut %Cfru It
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SPIWI — consumer research

White sparkling wine in the category ‘(demi-)sec’

100
77 The lower the rank sum, the higher the preference
80 '
a - 59

£ 60 a; 52 % Results:
[7,]
x - No significant preference
S 40
o - Prosecco had the lowest rank sum

20 - Prosecco is more acidic and bitter compared to the other

0 sweet wines
Mousseux
Honey ——Carbonisation - Secco

——Charmat method - Prosecco - Frizzante

Traditional method - cava - semi sec :% g cfru it PUQE,éQUR
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Symmetric plot
(axes F1 and F2: 100,00 %)

SPIWI — Consumer research s
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Drivers of liking of preferred wines: pineapple
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- Taste (sweet and sour)
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SPIWI — Vinification trials

Vinification benchmarks:

- White sparkling wine in the category ‘brut’
The prosecco aims for 10-15g/L glucose/fructose and a
total acid content of approx. 5g/L.

- Rosé sparkling wine in the category ‘brut’

The rosé aims for a glucose/fructose content of 10-15g/L.

- White sparkling wine in the category ‘(demi-)sec’
The frizzante has a glucose/fructose benchmark of approx. 15g/L and a total

acid content around 5,5g/L. The Moscato style aims for a high sweetness,
the glucose/fructose content of >140g/L and total acid <6,0g/L.

Vinification protocol for:
- Traditional method

- Charmat method

- Frizzante/Secco
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SPiwi — Spraying scheme:

Biological products allowed to be used in viticulture in Belgium:
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Standard spraying scheme uses 3 times
sulphur and copper. Timing according to
the phenological stage of the vine:

| Before flowering JEERLY,
Flowering [
After flowering  [RARFE

Sulphur: Powdery mildew
Copper: Downy mildew
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SPiwi — Spraying scheme: / ~= —
iological products allowed to be used in vititculture in Belgium:
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e L the phenological stage of the vine:
Johanniter BBCH
Known resistance genes: _ _
g Solaris . . Before.flowerlng 53-57
Flowering 61 —-68
Souvignier gris X After flowering 71-73
Regent X .
8 Sulphur: Powdery mildew
Cabernet cantor X X X Copper: Downy mildew
Cabernet cortis X X

Muscaris X



SPiwi — Spraying scheme:

In field trials: 14

12

Standard scheme
Reduction of sulphur and copper by 30% by using plant defence enhancers 1

- 2021: 5 8
- Trial with cabernet cortis % 6
- High pressure of downy mildew. £
- Standard scheme insufficient for protection against infection # 4
m > 50%
- Questionnaire: 2
- Downy in Belgian vineyards = 40-50% 0
- % expected yield loss 30-40% T 2222t 38358 g ’g
—> Johanniter and Souvignier gris sensible for infections 20-30% c = < S = o 5 O ? § T 3 2 &
—> Cabernet cantor and cabernet cortis more resistant ° '8 .g £ .g 'GEJ 50 £ o O g X
10-20% gog oLo2< LT 2EQ]
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<10% n S 8 O

No infection, no loss



SPiwi — Spraying scheme:

In field trials:

Standard scheme
Reduction of sulphur and copper by 30% by using plant defen

- 2021:
- Trial with cabernet cortis
- High pressure of downy mildew.
- Standard scheme insufficient for protection against ir

- Questionnaire:

- Infections of downy in Belgian vineyards

- % expected yield loss
- Johanniter and Souvignier gris sensible for infections
—> Cabernet cantor and cabernet cortis more resistant

- Re-evaluation of resistance against downy mildew:

ce enhancers

Solaris
Souvignier gris
Regent
Cabernet cantor
Cabernet cortis
Muscaris
Bronner

Hélios

Monarch

++

++

Good

Good
Less

Good

Johanniter

X X
X

X
X X X
X X
X
X X
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Standard scheme
Reduction of sulphur and copper by 30% by using plant defence enhancers

SPiwi — Spraying scheme: / ~= —
In field trials: ﬁ
OO0

- 2022:
- Trial with Cabernet cortis, Souvignier gris, Johanniter and Solaris
- High pressure of powdery mildew towards the end of the growing season.
- Cabernet cortis and Johanniter:
- standard scheme insufficient for protection against infection of powdery mildew
- Souvignier gris and solaris:
standard scheme sufficient, no infections

- Additional treatments required when pressure is high
- Effective alternatives to sulphur: potassium hydrogen carbonate



Consurmenterandersask

Schuimwijnen van Piwi’s
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B
Limbi
Maandag

7 februari 2022
om 19u

Organisatie:
pofruitvzw

Inschrijven
isverplicht enkanvia
www.pcfruitbe/studieavond-
wijnbouw

Kostprijs:

Leden pefruit: GRATIS
Niet-leden: 20 euro
Factuur wordt

verstuurd na inschrijving

Info:
pofruit@pofruit be,tel. 011-697080

belgische., vaw
wijnbouwers

Inge Moors, voorzitter pcfruit vzw,
nodigtuvan harte uitop de:
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Online studieavond
wijnbouw

Maandagavond 7 februari om 19u bent u van harte welkom om deel te
nemen aan onze online studieavond ‘wijnbouw’

Op het programma:

* Schets seizoen 2021
Vicky Everaerts
Valse & alternati voor
» preking leidraad i
Kjell Hauke
Proeftuin onderzoek & Vergistbare stikstof

Vicky Everaerts
* SPiwi-project — Schui
(Engels)
WBI Freiburg
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Dit webinar wordt georganiseerd met de steun van en in samenwerking
met de Provincie Limburg.

ledereen is van harte welkom om deel te nemen!

Op maandag 7 februari 2022 ontvangt u de link om online deel te nemen
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