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Abstract         The authors monitored the evolution of the maturation of 
grapes for quality white wines (Fetească regală, Fetească albă, Aligoté) 
grown in the Copou viticultural centre from the Iaşi vineyard, from 2007 
to 2010. The evolution of the grape maturation was studied in the main 
viticultural areas: Copou, Şorogari, Breazu. The gluco-acidimetric index, 
which measures the quality of grapes upon harvesting (full maturation), 
was determined. The research evidenced the higher quality of grapes 
from the viticultural areas Copou and Şorogari, as compared with those 
from the Breazu area. 
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The Iasi vineyard is located in the 

surroundings of this great and ancient urban center 

in northeastern Romania, some in the area of 

intersection of parallel 47 º10' north latitude with 

meridian 27º35' east longitude, the east-north-east 

of the Moldavian Tableland in the area Plain Hilly 

contact the Central Moldavian, contact marked by 

imposing "Iasi Coast", continued to the south east 

of the majestic slope of not less than "Face Prut". 

Includes wine centers Copou 139 m, Bucium 157 

m, Uricani 162 m and Comarna 161 m. The main 

varieties grown here for quality white wines are 

Fetească regală, Fetească albă and Aligoté, whereas 

smaller areas are covered with Pinot gris, 

Sauvignon blanc and Rieslig italian. 

In order to establish the quality of the grapes 

/ raw material, the maturation process of the 

varieties cultivated on the main viticultural areas 

has been monitored and the values have been 

calculated for the gluco-acidimetric index upon full 

maturation of the grapes. The research period 

covered was from 2007 to 2010. 

 

Material and Method 

 
The grape samples were taken on a grape 

variety and viticultural area basis, starting from the 

beginning of grape ripening till the harvest time. 

Sampling was first made every 5 days, then every 3 

days. Following is the sampling plan:  

- Fetească regală, Fetească albă and Aligoté, 

the grapevines areas of Copou, Şorogari and 

Breazu; 

The samples were analyzed in a laboratory, 

where we determined the weight of 100 grapes 

(grains) and their sugar content and total acidity. 

The results are shown in the tables 1-3. 

 

Results and Discussions 

 
The climate is temperate continental with 

excessive, owing to a position of interference 

between moderately continental climate of Central 

Moldavian Plateau and Plain excessive continental 

Moldova, about the interference that occurs at 200-

250 m into the slope of the Coast Moldavia, called 

the plastic Nicolae Bucur "Coast transition". Thus, 

it is characterized by contrasts between the seasons 

more extreme and harsh winters were relatively 

dry, hot summers to hot and often dry, moderate 

temperature and water springs and autumns are 

mild and mostly sunny. The temperature of 

monthly average is 9.6°C, active thermal balance 

3155
0
C, real sunstroke 1513 hours, precipitated. in 

period of vegetation 351 mm. 

The ecological conditions in the viticultural 

centre of Copou favour the culture of grapevine 

varieties that provide quality white wines. In the 

viticultural centre of Copou for grape maturation, 

the temperature in September is constantly high (> 

15
0
C), and the rainfall level is only 20- 40 mm. 

This evolution of the temperature and 

precipitations is which favours grape maturation.  

In the ecological conditions of the 

viticultural centre of Copou, grape maturation 

begins in the second half of August and continues 

throughout September, lasting 35-40 days, on the 
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whole. The first grape varieties that start maturing 

(ripening) are Fetească albă and Aligoté (15-22 

VIII), followed by Fetească regală (18-24 VIII). In 

the viticultural areas of Copou and Şorogari, grape 

maturation begins the earliest. 

The variety Fetească regală. In the 

viticultural area of  Copou, grave maturation takes 

place in the time period 18 VIII - 28 IX, in the area 

Şorogari in the interval 18 VIII - 25 IX, and in the 

wine region of Breazu, in the period 20 VIII - 30 

IX. Maximum duration : 38-40 days. 

These grapes accumulate large amounts of 

sugars, varying between 185- 204 g/L in the Copou 

area, 195 - 211 g/L in the Şorogari area and only 

183 - 200 g/L in the Breazu area. The total acidity 

is balanced, i.e. 5,48 - 7,10 g/L sulphuric acid. The 

gluco-acidimetric index values upon full grape 

maturation range within 26,33 - 38,35.  

The samllest values, ranging within 26,33 - 

32,67 were recorded in the Breazu viticultural area, 

which proves a good balance between sugars and 

acidity (Table 1). 

 
Table 1 

Grape content characteristics, the variety Fetească regală, upon full maturation 

(years 2007-2010) 

Location / 

viticultural 

area 

Characteristic Year 2007 Year 2008 Year 2009 Year 2010 

Copou  

Sugars (g/L) 192 204 185 200 

Total acidity (g/L H2SO4) 6,34 6,07 6,66 5,58 

The weight of 100 grapes (g) 160 181 195 181 

Glucoacidimetric index 30,28 33,61 28,38 37,28 

Şorogari  

Sugars (g/L) 195 211 198 210 

Total acidity  (g/L H2SO4) 6,32 5,73 6,27 5,48 

The weight of 100 grapes (g) 151 159 178 168 

Glucoacidimetric index 31,33 36,82 31,58 38,35 

Breazu  

Sugars (g/L) 183 196 187 200 

Total acidity (g/L H2SO4) 6,95 6,12 7,10 6,12 

The weight of 100 grapes (g) 152 163 193 185 

Glucoacidimetric index 26,33 32,03 26,15 32,67 

 
The variety Fetească albă. In the viticultural 

area of Copou, grape maturation occurs in the time 

period 15 VIII - 26 IX, in the wine area Şorogari - 

within 15 VIII - 27 IX, and in the Breazu region, in 

the period 17 VIII - 28 IX. Maximum duration : 35-

38 days. 

These grapes accumulate amounts of sugars 

varying between 200- 216 g/L in the Copou area, 

199 - 220 g/L in the Şorogari area and only 189 - 

207 g/L in the Breazu area. The total acidity is 

balanced, i.e. 5,29 - 7,05 g/L sulphuric acid. The 

gluco-acidimetric index values upon full garpe 

maturation range within 26,52 - 37,63 as recorded 

in the Breazu vineyards. (Table 2). 

Table 2 

Grape content characteristics, the variety Fetească albă, upon full maturation 

(years 2007-2010) 

Location / 

viticultural 

area 

Characteristic Year 2007 Year 2008 Year 2009 Year 2010 

Copou  

Sugars (g/L) 200 214 210 216 

Total acidity (g/L H2SO4) 6,71 5,83 6,61 5,34 

The weight of 100 grapes (g) 119 141 125 148 

Glucoacidimetric index 28,46 36,70 29,95 40,45 

Şorogari  

Sugars (g/L) 199 220 204 218 

Total acidity  (g/L H2SO4) 6,22 5,58 6,32 5,29 

The weight of 100 grapes (g) 121 128 123 140 

Glucoacidimetric index 31,35 39,24 32,28 41,21 

Breazu  

Sugars (g/L) 189 207 192 202 

Total acidity  (g/L H2SO4) 7,05 5,58 6,71 5,56 

The weight of 100 grapes (g) 118 131 119 147 

Glucoacidimetric index 26,52 37,63 28,61 36,33 
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The variety Aligoté. In the viticultural area 

of Copou, grape maturation occurs in the time 

period 15 VIII - 25 IX, in the wine area Şorogari, 

within 17 VIII - 27 IX, and in the Breazu region 

from 18 VIII untill 30 IX. Maximum duration : 37-

40 days. 

These grapes accumulate the largest amounts 

of sugars varying between 192- 210 g/L in the 

Copou viticultual area, 202 - 214 g/L in the 

Şorogari area and only 190 - 205 g/L in the Breazu 

area. The total acidity is smaller, i.e. 4,85 - 6.93 

g/L sulphuric acid. 

The gluco-acidimetric index values upon full 

garpe maturation range within 30,38 – 44.54 

proving that there is an unbalance between sugars 

and acidity. (Table 3). 

 
Table 3 

Grape content characteristics, the variety Aligoté, upon full maturation 

(years 2007-2010) 

Location / 

viticultural 

area 

Characteristic Year 2007 Year 2008 Year 2009 Year 2010 

Copou 

Sugars (g/L) 201 201 192 210 

Total acidity (g/L H2SO4) 5,53 5,19 5,83 4,85 

Weight of 100 grapes (g) 125 122 130 160 

Glucoacidimetric index 36,35 42,01 34,13 44,54 

Şorogari 

Sugars (g/L) 207 214 202 219 

Total acidity  (g/L H2SO4) 5,19 4,85 5,73 4,94 

Weight of 100 grapes (g) 119 125 118 155 

Glucoacidimetric index 39,88 44,54 35,78 44,33 

Breazu 

Sugars (g/L) 195 205 190 204 

Total acidity (g/L H2SO4) 6,93 5,29 6,32 5,19 

Weight of 100 grapes (g) 133 132 128 160 

Glucoacidimetric index 32,94 38,75 30,38 40,27 

 

Conclusions 

 
1. The maturation of the grape varieties 

grown for the production of quality white wines, in 

the viticultural centre of Copou, occurs in the time 

period 15 VIII - 28 IX and it lasts 35-40 days, at 

most. The first varieties starting to mature (ripen) 

are Fetească albă and Aligoté, and they are 

followed by the variety Fetească regală. 

2. Surveying the grape maturation process in 

the main viticultural areas, we could note that the 

largest amounts of sugars accumulated in the 

grapes growing in the vineyards of Copou şi 

Şorogari, whereas these amounts are lesser in the 

Breazu area. The variety Fetească regală has 

provided the poorest quality levels.  

3. The gluco-acidimetric index values upon 

full grape maturation indicate a balanced 

correlation between sugars and total acidity - 

except for the variety Aligoté, which has displayed 

a scarce total acidity over the last years (smaller 

than 4,85 g/L, as expressed in sulphuric acid). 
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