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Investigation on Malolactic Fermentation of Cabernet Sauvignon Claret
under the Condition of Inter-row Green Covering in Vineyard

HUI Zhu-mei and ZHANG  Ang
CollegeofEnology NorthwestA & F UniversityYangling Shanxi712100 China

Abstract The effectsf inter-rogreencoveringinvineyardvithwhiteclover Trifoliumrepens perenniakyegrass
Lolium perenne and alfalfaledicago sativaon malolactifermentationMLF  of CabernetSauvignonclaretere
studiedThe variatianftotadcidcontentind volati bridcontentinclaretas determinedluringdLF  and claretom -
ponentswere determinedand compared withclareby cleantillageftetlLF . The resultshowed thatinter-rogreen
coveringreatmentncreasedgH valueremarkably The droprangeoftotadcidcontentvas thehighestinclarelty Peren
niaRyegrasstreatmentind thelowestby Alfalfareatment The risaangeofvolatibridcontentinclarety inter-row
greencoveringreatmentas lowerthanthatby cleantillag&he MLF duratioby PerenniaRyegrassorby White Clover
treatmentias shortethanthatby cleantillageBesides MLF duratioby Alfalfareatmentas thelongestTran. by
YUE Yang
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