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Abstract

Grape has a cultivation history of 1200 years in China. With the development of China’s mar-
ket economy, the grape and wine industry has developed rapidly. Up to now, China has be-
come a major producer of grapes and wine, accounting for a large proportion of China’s agri-
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cultural production. Huailai production area is located at 40° north latitude, which is recog-
nized as the “golden planting area” of grapes in the world, and is in the same latitude line with
Bordeaux, the world-famous French wine-producing area. The quality of wine grape directly
affects the quality of wine. Taking the wine grape variety Syrah in Huailai production area as
the research object, the quality of Syrah grape and wine is improved through the application
of irrigation and controlled irrigation (water control) technology during the critical period of
grape growth.
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Table 1. Water control test scheme
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Table 2. Effect of water regulation on Shiraz grape and wine quality
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