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Mountain Viticulture in Europe,
Part Two

Winemaking at a Higher Level

Story by Ted Rieger > senior feature editor

taly has probably done more research  nutrition (more UV light, more polyphenols),

regarding high altitude viticulture among  taste (more equilibrate composition among

wine producing countries, notably in the  sugar, alcohol and acidity, and more aromas.)”

Trentino-Alto Adige region, and has prob- On another level, Novello noted that high ele-
ably made more effort to define high altitude, or  vation viticulture in Europe is considered “heroic
“mountain” viticulture. Vittorino Novello, profes-  viticulture” because of the social and economic
sor of viticulture at the University of Turin, Italy  challenges growers face, such as dwindling labor
said although there is no legal definition, in Italy,  sources as the population ages in some of these
mountain vineyards are generally considered to
be sites with about 30% slope and altitudes of
at least 500 m (1,640’). Vine rows are commonly
on ledges on terraced slopes.

In Europe, this would represent about 4% of
total vineyard acreage, and based on percent-
ages of vineyard acreage by country, would be
about 35% in Switzerland, 20% in Portugal, 9%
in Germany, and 2% in Italy. Looking around the
symposium venue at the rolling hills of Snow's
Lake Vineyard, Novello said, “Our mountain viti-
culture is very different from here. This is what
we would call *hilly” viticulture.”

Novello provided information from vineyard
trials performed in the Trento Province at eleva-
tions ranging from 250 m to 700 m. In this loca-
tion, temperature drops 0.5 degrees C./100 m
elevation gain, and Novello said there was an
average crop loss of 350g/vine for every 100 m in
altitude gain, which was the result of reductions
in berry weight and the number of flowers/clus-
ter as elevation increases. He said acidity can
also increase with altitude.

In these alpine zones veraison may be delayed
by 2-3 days/100 m of increasing elevation. He
also cited differences in behavior of plant mate-

rial, saying that the higher the
I altitude, the more the effects on

TED RIEGER, rootstock. “Clones can have dif-

CSW, is a writer and ferent behavior at different alti-

photographer based tudes,” he added.

in Sacramento, CA, Novello summarized, “Quality  Lake County, CA, site of the First International High

and has been a con- of ‘mountain wines’ is very high,  Altitude Viticultural Symposium, has 8,800 acres of vine-
tributing editor for in terms of sustainability (dryer air,  yards ranging in elevation from 900’ to 3,000.” (Photo by

VAWM since 1990. less biotic diseases, less sprays),  Ted Rieger)






