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REG IONAL CLASS JFICATION

Tenperatule, especial ly during the l ipening period, affects the

gxapesr sugar and/or acid content and theaefore affects their value

for val ious uses, Cali fornia grape-producing areas fal l  into one of

f ive tenperature groups or regions. Regionat classif ications are

based on the amount of heat received during the glo\,\,lng season.

The legions are designated as:

D a a i  ^ n

Region II .  .  Moderately cool region
Region III  .  ,  l larn region
Region IV . .  Moderately hot regi.on
Reg ion  V . .  Ho t  r eg ion

CL  IMATE

Regions of cl inatic zones are defined as degree-days abovc 5ooF
Jfu'4l'/t

for the period of Apri l  Ne0ctober,& Degree days are cal-

culated as fol lor,rs:

If  the nean tempelature over 4 f ive day period for exanple,
was 70oF, the sunnation l,rould be;

70" - 50" : 20" x 5 = 100 degree-days

The avelage degree days for the regions are as foLlows:

Reg ion  I . . l e ss  t han  2 ,500
Reg ion  I I  . 2 , 501  t o  3 ,000
Reg ion  I I I  3 ,001  to  3 ,500
Region IV 3,501 to 4,00C
Reg ion  V . . 4 ,001  o r  no re



PROOUCTiON

Glape varj.et ies vary in their abi l i ty to produce good quali ty

wines f ion region to region. Sone are nore versati le than others, but

nost of the top varietal grapes ploduce theit best quali ty in one or

t1^,o cl imatic regions.

C0I4P0S lT I0N

Table \rine grapes are influenced by ro factors -- anount of ctoP

on vines, and enviroflrental conditions duling the grol{ing season.

The sugar-acid relation of a grape takes on one of fou! folns:

. .  Lou sug4r Nith lov acid

. . lol.l sugar with high acid

. . nediun suga! with fledi.urn to high acid

. .  high sugar tr i th 1ow acid.

The dry table wines, for exanplo, require grapes of fair ly lor

pH  (3 ,0  to  3 ,35 ) ,  h igh  ac id i t y  (0 .65  to  0 .90  pe rcen t ) ,  and  nodera te

sugar content (19' to 23" Ball ing).1

Grdpes for s$eet table wines and the dessert and appetizer wines

should be of higher pH (3.3 to 3.65), nediul acidity (0.5 to 0.6 percentJ

and nore sugar content, (24o Ball ing and above).

l-Deg-ree 
Ball ing is a measure of the total soluble sol ids content of

gfapes, appToxinately the pelcentage of grape sugals in the juice.



Variety

Cabernet Sauvignon

Carignane

Chardonnay

Chenin blarc

Flench Colonbard

G€nay

Ganay Beaujolais

Geriir ztr aner

Merlot

Petite Sirah

Pinot noir

Sauvignon blanc

SeniIlon

Irihito Riesling

Zinfandel

GRAIE ACRFAGE DATA't

San Luis obispo

886

L7

208

26

72

92

468

107

93

49

l8

, 7

887

Santa Balbara

t ,445

248

5 0 1

642

60

222

877

30

San Luis obispo - 3,245 acres

Santa Balbara - 4,780 acres

Total in both counties 8,025 acres

i 1973 California Crop and Livestock Repolting Service



SHANDON

GRAPE VARIETAL TRIALS
s6i-fi TE-05T6Do--e6i;Ti

HARVEST DATE BRIXVARIETY

Barbara

Cabernet Sauvignon

Carignano

Chenin blanc

I  /22 /71
9/ 29 /72
9130172

ro/ 2/72
r0/ 3/72
r0/ 4/72
r0/ sl,12

t0l L5/ 7t
72

9/ 20/ 73

I0/ 6/72

9/1?/7t
9/ 16/72
9/18 /72

9/18/7r
9/18/72
9l t9/ 72
9l 19l73

9/2s/73

9/ r4/73

9124/71
72

9/11 /7r

9124/7t
72

9/11 /7r
9/ 14/73

9l LL/?1

L0l12/ 7 L
9l22/ 72
9/23172
9/25/72
9l26/72
9121172
9/28172
9/29 /72
s /2s /73

r0/ 2/73

24 .0

24 .7

25,0
24,2

23 ,0
23 .0

21  ,8

22 ,0

22 .4
2r,o

20,0

24.0

24.0
24 .5

22 ,4
25,6
23 .4
24.7
25 .0
24,5
25.0

23.6
23 .4

T. A.

1 .08
1 .  l 3

.94
1 .08
1 .10
1 .04
l .  r o

.68

1 .00

.89

,86

t . 16
.863

.720

.89

.785

l .  l 0
1 .00

,88

.  810

Ph

3.38
3 .50

3 ,29

3 ,  19
3 .  18

3.41
3,40

3 .30

3 .50

3 .  l0
3 .  l 0

3 ,43

3 .30

3.45

3 .40

3 .30
3.  s0

3.  S0
3 .29

3 .  4 l

French Colunbard

Ganay

Gsnay Beaujolais

l'lerlot

Pinot blanc

Petite Sir ah

Seni 1l on

White Riesl ing

Zinfand€1



CALIFORNIA STATE
mLYi Eamfe-mffE cE

GMPE VARIETAL  TRIALS
s -TIl:-oTj 

+-6-6fiT7

HARVEST DATE BRIX

Cabernet Sauuignon

Franken Riesl ing

Piaot blanc

VARIETY

Pinot noir

Sauvignon blanc

Sauvignon vert

Semi 11on

9/ 6/72

r0/ 10/11
9/ 6/72

10/ r0/71
s /  6 /72
9/ 6/72

9/ 6/72

L0/ r0/ 1r

r0/ 10/ 71

r0/  r0/7r

20,1
18 .5

22 .4

21 .8

21.6

20,2

16,4
20 .0

18 .  6

21,0

21 .4
2r.8

T.  A .

1 .300

,69
.670

.60

.86s

.655

.990

.81

,84

Ph

3.05

3 .40
3,  19

3 .33

3.09

3 . l t

3 ,09

!DNA
Cabernet Sauvignon

Pinot blanc

Pinot Chardonnay

Pinot noir

9/ 6/72
10/  2 /73

9/  6 /72

9/ 6/72
9/ t? /?3

9/  6 /72
9/  17  /73

3 ,01

3 .54

.890

.700

.830

.80

.82

TEI,'P LETON----zinfandel

SUEY MNCH (S.E. of Nipono)

9/ r9 /73
9/19 /73 . 961

Pinot noir 9/  r l73 23,6 r .16 3.22


