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Abstract

This research explores the top pruning techniques for three red wine grape varieties and provides
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a reference for the high-quality production of wine grapes in the Huailai region. The study focuses
on the local main varieties, namely, “Cabernet Sauvignon, Syrah, and Merlot”, and investigates the
impact of different leaf removal levels on the fruit quality of red varieties under the climate and
production conditions of the Huailai region. It also explores the relationship between top pruning
at different stages and the yield and fruit quality of red varieties. The results indicate that top
pruning 7 days before flowering has the optimal impact on wine grape yield and fruit quality, re-
sulting in ideal conditions for yield, fruit condition, sugar, acid, pH value, and soluble solids.
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Table 1. Data of the effect of pinching at different periods on the growth of Cabernet Sauvignon
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4 154+19a 102.03a 66.45a 1.07+0.0la 108.3a 6.8a 218.9a 23.5a 3.46a
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Table 2. Data on the effect of picking at different periods on the growth of shiraz
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Table 3. Data on the growth of merlot during different periods of picking heart
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