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AWARMING = RISING POTENTIAL ALCOHOL AND FALLING ACIDITY.
CLIMATE — = SHIFT OF RIPENING PHASE TO HOTTER PART OF SUMMER =
EARLIER CHANGES COMPOSITION OF FRUIT
HARVESTS

= BOOST SUGARS AND DIMINISH DESIRABLE AROMAS
IMPACT ONTHE AND FLAVORS, DISRUPTNG THE BALANCE OF A
VINE WINE ...AND LOWERING THE QUALITY.
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Grapevine Climate/Maturity Groupings

<« Cool >« Intermediate » < Warm >« Hot >

Average Growing Season Temperature (NH Apr-Oct; SH Oct-Apr)
55 - 59°F 59 - 63°F 63 - 67°F 67-72°F

VARIETIES

ESTIMATED
SPAN OF
RIPENING FOR
VARIETALS

i Muller-Thurgau _:

Riesling

Pinot Noir

non Blanc
Semillon

Cabernet Franc
{ Tempranilo ____}
{ Dolcetto
Merlot
Malbec
[ Viognier |

#~_Cabernet Sauvignon i
Grenache
[ Carignane |
Zinfandel
Nebbiolo

Raisins

i Length of rectangle indicates the estimated span of ripening for that varietal

REINVENTING THE BORDEAUX BLEND: LOSING ‘PERSONALITY’

TODAY

= 65% Cabernet Sauvignon
= 25% Merlot
= 5% Cabernet Franc

= 5% PetitVerdot

TOMORROW

30% Malbec

20% Petit Verdot

20% Touriga Nacional*
I5% Marselan*

0% Castets*

5% Arinarnoa*
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GREAT BRITAIN
pALV0

MALBEC from LONDON?

PINOT NOIR almost
everywhere!

A KENT Merlot?

The Borders

Hereford &
‘Worcestershire,
West Midlands,
Shropshire,
Cheshire

10n Blan

nillo

Oxfordshire,
Berkshire
Me

Northamptonshire,
Lincolnshire,

Yorkshire Leicestershire,

Nottinghamshire,
Warwickshire

Norfolk
rd 'y

Cambridgeshire,
Suffolk

ENVIRONMENT:
ALTITUDE

TEMPERATURE
DECREASESWITH
ALTITUDE
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ENVIRONMENT:
ASPECT

SLOPES FACING THE SUN
GET THE MOST HEAT AND
LIGHT

FACE AWAY FROM
EQUATOR

NORTHERN HEMISPHERE:
NORTH FACING VINEYARDS

SOUTHERN HEMISPHERE:
SOUTH FACING VINEYARDS

South-facing slopes receive far more
sunshine than North-facing ones in the
Northern Hemisphere

SOUTH NORTH
FACING FACING

ADAPTATIONTO
HIGHER
TEMPERATURES
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VINEYARD MANAGEMENT AND WINEMAKING

= VINEYARD MANAGEMENT = WINEMAKING
= |.LATER-RIPENING CLONES = |.BLEND DIFFERENT LOTS
= 2.LATER-RIPENING ROOTSTOCKS = 2. CO-FERMENT WHITE AND RED GRAPES
= 3.INCREASE TRUNK HEIGHT = 3. ACIDIFICATION

= 4. SHADE THE GRAPES 4.DILUTION (ADD WATER)
= 5.INCREASE ROW SPACING 5.REMOVEALCOHOL
= 6. = 6.

THE IMPACT OF
CLIMATE

CHANGE ON =THE END
WINE
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THE IMPACT OF

CHANGE ON = APPENDIX

WINE

OTHER = DROUGHT

CONSEQUENCES = “GLOBALWEIRDING”: SUMMER HEAT WAVES, SEVERE
STORMS, EXTREME COLD, WILDFIRE, FLOODS, HURRICANES
OF GLOBAL

= EMERGENCY OF NEW DISEASES
WARMING

18
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TooCold TooWarm
Threshold Threshold
CLIMATE AND Lower sugar levels, Lower retention of acids,
Unripe flavors, Overripe flavors,
WINE QUALlTY ® o Unbalanced Unbalanced
o0
sa
ol
— D
&£ Optimum Zone
2 E Consistent sugar levels,
TOOL COLD THRESHOLD 2 Ripe flavors,
= Generally balanced -
-% = Vintage variations driven by
ClAlIUb A= ot seasonal climate factors
(frost, untimely rain, etc.)
TOO WARMTHRESHOLD

Climate Metrics

Growing Season Temperatures, Heat Accumulation
Produced by Dr. Gregon,

IDEAL
WEATH ER/CLIMATE Harvest Bud Break Flowering Véraison Harvest
FOR GROWING
N = e
HARVEST Slow Combined Optimum Optimum High diurnal
BUD BREAK hardening of effects of soil daytime heat temperature
vines, temperature, maximum accumulation, range,
FLOWEING sufficient atmospheric temperatures, low truncation of
) chilling units, temperature, high solar temperature season, day
VERAISON low impact and day potential, low | | variability, low length
from winter length cloud cover heat stress changes, low
HARVEST extreme changes and rainfall rainfall
temperatures

Produced by Dr. Gregory V. Jones
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