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Table 1 The phonological period of brewing grape in Hexi region
- LR BRI SEF Y .
R0 b A e El}]‘ ﬂ:ﬂi Young fruit e Maturity Growth (ﬁ}b‘ SR
Observe site Sp/out EXhl/bmon FIO}ng occur C(}lor recovery period Elevation Varieties
(/M) (/M) (d/M) (d/M) (d/M) (/M) (d) (m)
01/5 05/5 05/6 13/6 — 28/9 150 1480 FrE
B VD A 28/4 03/5 04/6 14/6 09/8 23/9 148 — i
30/4 03/5 05/6 14/6 05/8 22/9 145 — TR
30/4 10/5 08/6 14/6 19/8 29/9 152 1535 Nt
BRI & 26/4 04/5 06/6 13/6 18/8 27/9 154 — e RE L
28/4 06/5 07/6 15/6 13/8 29/9 154 — SRR
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Table 2 The correlation coefficient between meteorological factors and fruit growth of grape

FhF Varieties T Tmax R r Bk Ripe
L —0.8942" —0.9709"* —0.9429" " 0.7569 0.3163 e L3k,
e —0.8732" —0.9357" " —0.9816" " 0.6655 0.4129 e L gk,
g —0.9089* —0.9093* —0.6191 0.9162" 0.0266 b i 38,
FEE Bk —0.4688 —0.5784 —0.8579" 0.5401 0.6762 15
AT —0.7959 —0.8504 —0.8263 0.6529 0.3810 15 3

e % ;0.05 fFE, * %, 0. 0LFHE, T FHTR(C), Tmax: B UR(C), Td: TR ABIE(C), RHEAKE (mm), r. 28 THXHRE ()

2.2.2 ZRMAERE A LLeb g R A
B 28 5 o 7 A 061 305 T 5 b 5T L A
MBS FARSE R BRI G E 6 5 A

PSS B AR E I E SRR Y TR BERE
MERR HREELRIE S,
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Table 3 The correlation coefficient between meteorological factors and content of grape sugar

W

ahfifl Varieties 2 AT T S R
iy 0.4788 0.7350" 0.5620 0.7181° —0.2356
TREE R 0.4955 0.8468" " 0.5303 0.84797~ —0.3858

EnFf Varieties r T'max Tmin K IH
g i L —0.6248 0.6540" 0.2090 —0.2884 0.72447
TRETER —0.73557 0.65917 0.1210 —0.4240 0.8567" "

Teoox 0005 fFE, ¢ % 0.0L{FRE, 2y 3560~ AR S AR (C), AT AR A 832 (0. T B AR (C). 5. B IBIEL(h).
RBEK B (mm) s r AAHEAE(Y0) s Tmax @ R (C) s Tmin AT (C), K KMAER(K=102X R/ X)), TH R RFEH(TH=2 .5 X

107°)
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Table 4 Agriculture climatic division targets for the dryred wine and dry —white wine in Hexi Corridor

=10CHBUR
210Cvalid accumulated

X 3, Region

B HFHRR
The hottest month s

B AGE A B =

Daily range of temperature

temperature mean temperature in ripening period
O e
BEEX . (1) 2550~3100 20.0~22.5 14.0~15.0
The most suitable region
3 H X (Il'a) 3100~3300 22.5~23.5 15.0~15.5
The suitable region (1IB) 2400~2550 19.5~20.0 13.5~14.0
Ve N2
KB X . . (I 3300~3550 23.5~24.5 15.5~16.0
The less suitable region
FTFR R . . (IV) 2200~2400 18.5~19.5 13.0~13.5
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AREFREL V) <2200 <18.5 <13.0
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Table 5 Geographic information system equation of divided target
X A4 bR [ )= 75 R F{E
Division target Regression equation F value
Z10°CARRRE (2 \
- flocﬁ)&i‘{m(ZIT) 2 7=1792.045484.154 ®—1.437 4 0.963 187.1
=10"C accumulated temperature
S A= E
THFIRCT) 7=19.899-+0.30—0.007 0.974 195.6
Mean temperature of July
~ Y=N=} 7
§~9 AR REE(Td) Td=7.278+0.3®—0.003 0.828 163.8

Daily range of temperature between August and September
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Fig-1 The climatic division for dryred wine and dry-white wine planting in Hexi Corridor
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Red wine and dry white wine brewing grape planting
climatic division in Hexi Corridor

LIU Ming-chun"’, ZHANG XuDong’: JIANG Jufang”
(1. Key Laboratory of Arid Climatic Changing and Reducing Disaster of Gansu Province, Institute of Arid Meteorology
Lanzhou 730020, Chinas; 2. Agrometeorological Station of Meteorological Bureaw in Wuwei City of Gansu Province; Wuwei, Gansu
733000, China; 3- Central Meteorological Observatory of Meteorological Bureau of Gansu Province, Lanzhou, Gansu 730000, China)

Abstract ; Based on general survey of the related main meteorological factors in the fruit and quality forming
period of dry-red wine and dry-white wine brewing grapes and climatic characteristic in Hexi Corridor, the =
10°C accumulated temperature, the mean temperature of the hottest month (July) and the daily range of tem-
perature in ripening period (August ~~September) were selected as climatic division index system of Hexi Corri-
dor; which were used separately with the geography factor to calculate the regression equation- Using the plat
form of geographic information system Citystar soft ware Hexi Corridor was divided into five climatic regions,
which were the most suitable region(elevation 1 400~1 750 m ), the suitable region(elevation 1 300~1 400 m
and 1 750~1 850 m), the less suitable region (elevation 1 130~1 300 m), the capable of planting region(eleva-
tion 1 864~1 990 m)and the unsuitable region(elevation =>1990 m).

Keywords : brewing grape; climatic condition; division; Hexi corridor



