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LI'ocyoapcmeennoe nayunoe yupeosicoenue Ananckas 30HaIbHAs ONLIMHAS CMAHYUS

sunozpaoapcmea u sunooenuss Poccenvxozaxkademuu, 2. Anana, Poccus.

Hccreoosanus, nposooumvie na AHANCKOU ONLIMHOU CIMAHYUU BUHOZPAOAPCIEA U BUHOOCTUS]
6 nepuoo ¢ 2001 no 2010 200v1, nozsonunu eviseums psid nepcneKmudHbIX MexXHUYECKUX COpmoe
BUHO2PAOA CHOCOOHBIX 0ABAMb BbICOKOKAUECEEHHblEe BUHA U OOHOBPEMEHHO 00NA0AOUJUX
VCMOUYUBOCIBIO UX K HeDIAONPUSIMHBIM IKOTIO2UYECKUM HAKMOpam cpeovl.

OcoOy10 1IEHHOCTb MPEJCTaBISIOT MHOTOJIETHUE HAONMIOJIEHUS 32 Pa3BUTHEM
OOJIBIIOrO0 KOJWYECTBA COPTOB BHUHOIPAjJa, MPOU3PACTAIONIMX HA OJTHOM YYacTKe.
[Toroausie ycnosust 2001 — 2010 roxa umenu 6ombline KojiebaHusi TeMIIepaTypHOTo
M BOJHOTO pEXUMa, YTO TMO3BOJWIO BBISIBUTH OHMOJIOTrMYECKHE OCOOEHHOCTH
ajanTaly COPTOB BHUHOTPaJa K CIOXHUBIIMMCS aOMOTUYECKUM YCIOBHSM, U HX
MOTEHIMAJIbHBIE BOBMOXHOCTH.

Ctpeccosbie norogusie yciopus 2005-2006 roga u3 607b110T0 pazHOOOpasus
COPTOB BBIJICTWIIM HEOOJIBIIYIO TPYIITY MEPCHEKTUBHBIX MOPO30yCTOMYMBBIX COPTOB
M TIO3BOJIMJIM PEKOMEHAOBATh NJisi IIMPOKOW MPOU3BOJCTBEHHOW IMPOBEPKU TaKue
TEXHUYECKUE COpTa BUHOrpaaa, kak - Kpacnocron anamnckuii, Kpacaocron A30C,
Hoctoiinbiii, Kybanen, Kabepue A30C, Bapaposckuii, Pucaunr A30C, Ilomrokc,
Apabymuuno, bokatop 6emnblif, 3010Tast oceHb, beccepreHeBCKuid.

OtmedeHHass Tpynmna MOpPO30YCTOMYMBBIX COPTOB YCIEIIHO IepeHecia
MHOTOJIETHIOIO JKECTKYIO BO3IYIITHO-TIOYBEHHYIO 3aCyXy, UTO XapaKTEepHU3yeT JaHHbIC
COpTa M KaK 3aCyXO0yCTOMYUBBIE.

[IpakTuyeckn Bce OMNBITHBIE CTOJOBBbIE BHHOMATEpHaNbl MOJy4uiau Oornee
BBICOKHE JIET'yCTAallUOHHBIE OLICHKH, Y€M BHMHA U3 KOHTPOJBHBIX cOpTOB. M3 Genoro
BHUHOTI'pajJia HauboJee BHICOKUM KaueCTBOM OTJIMYAIUCH OTBITHBIE BUHOMATEPHUAIIBI U3
coproB Puciuar A30C, Bapaposckuii, 3oi0Tass oceHb UM bokatop Oenbiii. U3

KpaCHBIX COPTOB BHHOTpada 3a IITh JICT TCXHOJIOTHYCCKOT'O0 M3YUYCHUA HaubOolee



KaueCTBEHHBIMU TIOKa3alu ceOsi BAHOMAaTepuasbl U3 TaKUX COPTOB Kak: JlOCTOMHBIHM,
Kabepue A30C, Kpacnocton ananckuii, Kpacnocron A30C, Carypu u I'apmonus.
VYuuThiBasi BBICOKOE KAa4eCTBO BHUH M3 3THUX COPTOB BHHOIPaJia HEOOXOIUMO
ONEpPaTUBHO HUX PallOHMPOBATH U Mepe/aBaTh B MPOMBIIUIEHHOE BUHOTPAAApCTBO, a
TaKK€ I[IUPOKO HCMONb30BaTh B  CEJEKIMOHHOW paboTe Kak HCTOYHUKH

MOPO30YCTOMUYUBOCTH, 3aCYX0yCTOMYMBOCTH U Ka4eCTBa BUHA.

CHARACTERISTICS OF THE RUSSIAN HIGHLY ADAPTIVE

VARIETIES OF GRAPES AMPELOGRAFICHESKOY COLLECTIONS
O.M.lljashenko cand. Sci.Agr., M.I. Pankin cand. Sci.Agr., A.V.Dergunov cand. Sci.Agr.

The state scientific ingtitution the Anapsky zone experimental station of Vitikulture and Vine-making
of the Russian Akademi of Agrikultural Scences, Anapa, Russia.

Research conducted at the experimental station of Anapa viticulture and winemaking in the
period from 2001 to 2010, revealed a number of promising technical grapes capable of producing
high quality wines, while having their resistance to adverse environmental factors of the
environment.

Of particular value are long-term observation of the development of a large
number of grape varieties grown in the same area. Weather Conditions 2001 - 2010,
there were large fluctuations in temperature and water regimes, which revealed the
biological features of adaptation to the existing varieties of grapes abiotic conditions,
and their potential.

Stressful weather conditions of 2005-2006 from a wide variety of cultivars
identified a small group of promising cold-resistant varieties and led to the
recommendation for the general manufacturing test specifications such grape

varieties as - Krasnostop anapskii, Krasnostop AZOS, Dostoinyi, Kubanets, Cabernet



AZOS, Varvarovsky, Riesling AZOS, Polyuks , Arabushlo, Bokator white, Zolotaya
osen, Bessergenevsky.

Award-group cold-resistant varieties successfully underwent a multi-year air-
tight soil drought, which characterizes the data as a drought-resistant varieties and.

Almost all experienced eating raw wine tasting obtained higher scores than the
control wine varieties. White grape highest quality of wine materials from different
experimental varieties Riesling AZOS, Varvarovsky, and Zolotaya osen, Bokator
white. Of red grape varieties in the five years of technological study of the most
high-quality wine stocks proved to be of such varieties as. Dostoinyi, Cabernet
AZOS, Krasnostop anapskii, Krasnostop AZOS, Saturn, and Harmonya.

Given the high quality wines from these grapes must promptly send them
zoned and wine into industrial, and widely used in breeding as sources of cold

hardiness, drought tolerance and quality of wine.



