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Abstract         Buziaş-Silagiu area has a long tradition in vine culture, as wine 
is an occupation for the inhabitants of this area since ancient times. In this 
area exists an abundance of local varieties and biotypes, which are less 
known. Some of these varieties have valuables agrobiological and 
technological features both for growers and consumers, but also for breeders: 
high production, high quality, drought resistance, frost resistance, tolerance to 
some diseases and pests. These qualities recommend them for a sustainable 
viticulture. 
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The tradition of vine growing, favourable 

climatic conditions and passion of the wine growers 

from Buziaş-Silagiu area, allowed keeping in culture of 

numerous local varieties and biotypes with valuable 

features, from the earliest to more autumnal. Most of 

these varieties are found only in the small family 

groves of householders. [2,3] 

 The researches have targeted a number of 

local varieties and biotypes of Buziaş-Silagiu area, 

grouped on production. 

 The varieties for fresh consumption are 

characterized by large grape, generally branches. Grape 

berries are large, spherical, cylindrical or ovoid, with 

the pulp being pulpy and crispy. The skin of the berries 

is thicker, adherent to pulp, elastic, of different colours, 

covered with pruine, which gives them a pleasant 

commercial look. Berries contain few seeds and they 

have a pleasant, refreshing taste. That type of grapes 

haven't an spectacular accumulation of sugars, but most 

of them have a balanced chemical composition, kept 

well during transport, and has a long storage on a hub, 

and post-harvest storage.  

Local varieties and biotypes of grapes for 

wine, were characterized by small or medium sized 

grapes, berries placed densely on the bunch (compact 

grapes, "beaten")[4]; the pulp of the berry was juicy 

and allowed the accumulation of large quantities of 

sugar. For the wine varieties is very important the 

chemical composition, respectively sugar content and 

acidity. 

 Local varieties and biotypes with mixed 

features are generally characterized by medium-sized 

grapes, with the berries placed appropriately on the 

bunch. Berries are medium sized, with elastic or rigid 

skin, coloured. The pulp of the berries was pulpous, 

crispy or even juicy, with a pleasant taste. Some 

varieties are flavoured. Most local varieties and 

biotypes with mixed features have a pleasant 

commercial aspect, close to that of table grapes [1]. 

 The grapes of these varieties are suitable both 

for fresh consumption, and they can also be used for 

winemaking, resulting light, pleasant wines, but with a 

slightly reduced alcoholic degree. 

 The purpose of the research was to reveal 

valuable qualities of local varieties and biotypes from 

Buziaş-Silagiu area, compared with the control.  

 Witnesses selected are also very valuable 

varieties, very known worldwide and which are found 

in the vine varieties of reference area. 

 We followed the quantitative aspects, but 

mostly qualitative, given the fact that vine growing 

performance is possible only with high quality respect 

standards. 

 In some aspects pursued, local varieties and 

biotypes were found to be higher compared to the 

control. 

 

Material and Method 

 

Research has been conducted in Buziaş-

Silagiu area in 2010, and concerned 26 local varieties 

and biotypes, which we grouped into three production 

lines, according to the main ampelographical and 

technological features. The varieties examined are 

located in the family groves of this area. 

So, 15 varieties of grapes are destined for 

fresh consumption. 

The category of wine varieties includes 5 

varieties: 2 of them for obtaining white wines and 3 for 

red wines. The category with mixed features includes 6 

varieties. 

By this research it has been aimed qualitative 

and quantitative aspects. The determination of sugar 

content was performed by refractometric method and 

the determination of must acidity  by titration method. 
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Regarding quantitative aspects, this was 

achieved by weighing the grapes and averaging the 

grapes. 

Witnesses selected are also very valuable varieties, 

very known worldwide and which are found in the vine 

varieties of reference area: Chasselas dorė, for varieties 

for fresh consumption and mixed varieties, Riesling 

italian for white wine varieties and Cabernet 

Sauvignon for red wine varieties. 

Results obtained 

 
The local varieties and biotypes with specific features 

for table grapes are produced in terms of quality, 

different results, compared with the control Chasselas 

dorė. Sugar content has varied from 141g/l Ochiul 

boului variety, and 186 g/l at Ţâţa vacii variety.

 

 

Table 1 

Quantitative and qualitative characteristics of table grape varieties 

No. Variety/Biotype Sugar (g/l) 
Acidity 

(g/l H2SO4) 

Average 

weight of 

bunch (g) 

Prod. per 

vine (kg) 
Yeld (%) 

Sugar (g/l) 

Dif. to the  

witness 

Signif. 

 

1 Alb crocant de Buziaş 168 4,0 217,69 2,46 80 1 - 

2 Alb lax de Silagiu 163 4,1 206,13 2,10 76 -4 0 

3 Auriu de Silagiu 158 4,0 196,61 1,75 83 -9 00 

4 Coarnă albă 160 4,1 224,51 2,94 80 -7 00 

5 Coarnă neagră 174 4,0 209,87 2,85 85 7 ** 

6 Coarnă vânătă 158 4,0 221,67 3,01 75 -9 00 

7 Conic auriu 156 4,0 213,76 2,50 80 -11 00 

8 Moldovel 175 4,5 191,55 2,32 82 8 ** 

9 Negru crocant de Buziaş 184 4,0 217,36 2,48 81 17 *** 

10 Ochiul boului 141 6,0 308,57 2,56 70 -26 000 

11 Răşchirată albă 160 3,9 245,95 2,95 87 -7 00 

12 Roşu crocant de Silagiu 170 4,1 181,98 2,29 70 3 - 

13 Ţâţa caprei albă 173 3,9 216,33 2,81 87 6 * 

14 Ţâţa caprei neagră 159 4,0 186,18 2,19 75 -8 00 

15 Ţâţa vacii 186 3,9 211,40 2,20 87 19 *** 

 Chasselas dorė (witness) 167 4,1 147,63 2,28 70 - - 

DL 5% = 3,75 g/l    DL1% = 6,33 g/l   DL0,1% = 11,25 g/l 

Table 2 

Quantitative and qualitative characteristics of mixed varieties 

No. Variety/Biotype Sugar (g/l) 

Acidity 

(g/l 

H2SO4) 

Average 

weight of 

bunch (g) 

Prod. per 

vine (kg) 

Alcoholic 

potential 

(%vol. alc.) 

Sugar (g/l) 

Dif. to the  

witness 

Signif. 

 

1 Alb aromat de Silagiu 196 3,7 140,46 1,94 11,52 29 *** 

2 Coada oii 180 4,2 241,09 2,72 10,58 13 *** 

3 Gras aripat de Silagiu 172 4,0 253,54 2,78 10,11 5 * 

4 Mărcovaţă 179 4,1 173,12 2,16 10,52 12 *** 

5 Roz aromat 174 3,9 145,21 1,71 10,23 7 ** 

6 Roz bătut 167 3,9 189,85 2,54 9,82 0 - 

 Chasselas dorė (witness) 167 4,1 147,63 2,28 9,82 - - 

DL 5% = 3,52 g/l  DL1% = 6,08 g/l   DL0,1% = 10,33 g/l 
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From this point of view, the difference 

recorded from the control has positive significance to 

the varieties: Ţâţa vacii, Negru crocant de Buziaş, 

Moldovel, Coarnă neagră şi Ţâţa caprei albă. The rest 

of varieties from the experiment registered to the 

control negative differences which in most cases are 

covered statistically.  

They made an exception the varieties: Alb crocant de 

Buziaş and Roşu crocant de Silagiu who given negative 

differences to the control but without statistical 

assurance. 

They made an exception the varieties: Alb 

crocant de Buziaş and Roşu crocant de Silagiu who 

given negative differences to the control but without 

statistical assurance. 

Because, in the case of table grapes, 

commercial aspect is an important criteria for 

consumers, may be appreciated the varieties: Negru 

crocant de Buziaş, Ochiul boului, Răşchirată albă, Ţâţa 

vacii. 

Local varieties and features mixed biotypes 

have exceeded the witness on the accumulation of 

sugars, except Roz bătut cultivar which recorded the 

same value as the control. Sugar content of these 

varieties allows high quality wines with an alcoholic 

strength of approximately 10 degrees, except Silagiu 

aromatic white variety that has a potential alcohol of 

11.5 degrees alcohol volume. 

All recorded differences to the control are provided 

from a statistical viewpoint. 

 

 

Table 3 

Quantitative and qualitative characteristics of white wine varieties 

No. Variety/Biotype 
Sugar 

(g/l) 

Acidity 

(g/l 

H2SO4) 

Average 

weight of 

bunch (g) 

Prod. per 

vine (kg) 

Alcoholic 

potential 

(%vol. alc.) 

Sugar (g/l) 

Dif.  to the  

witness 

Signif. 

1 Arămiu de Silagiu 190 4,0 198,69 2,64 11,17 -13 000 

2 Pătrujarcă 207 4,2 147,0 2,04 12,17 4 * 

3 Riesling italian (witness) 203 4,1 
125 

 
2,11 11,94 - - 

DL 5% = 3,07 g/l  DL1% = 5,55 g/l  DL0,1% = 9,23 g/l 

 
Table 4 

Quantitative and qualitative characteristics of red wine varieties 

No. Variety/Biotype Sugar (g/l) 

Acidity 

(g/l 

H2SO4) 

Average 

weight of 

bunch (g) 

Prod. per 

vine (kg) 

Alcoholic 

potential 

(%vol. alc.) 

Sugar (g/l) 

Dif. to the  

witness 

Signif. 

1 Cabasmă neagră 163 4,2 158,01 2,37 9,47 -61 000 

2 Negru compact de Silagiu 178 4,6 159,86 2,35 10,43 -46 000 

3 Vulpea 190 4,4 322,5 3,55 10,86 -34 000 

 Cabernet Sauvignon 

(witness) 

224 4,4 120, 2,1 12,82 - - 

DL 5% = 7,33 g/l  DL1% = 13,25 g/l   DL0,1% = 22,45 g/l 
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Fig. 1 Local variety studied 

 

Wine grape varieties were compared with the 

control varieties of high value such as Italian Riesling 

and Cabernet Sauvignon, for which reason results are 

not very spectacular. 

The only variety that has exceeded the witness 

in the accumulation of sugars was Pătrujarcă variety, 

and the difference recorded was covered from a 

statistical viewpoint. 

Concerning the wine varieties and biotypes, 

accumulation of sugars registered, allowed their 

classification in the category of superior wines, except 

Cabasmă neagră variety. 

 

Conclusions 
 

Long tradition in the cultivation of vines and 

very favourable climatic conditions of the Buziaş-

Silagiu area, are reflected in the abundance of local 

varieties and biotypes. 

Many local varieties and biotypes of reference 

area, has very valuable properties which recommends it 

to be retained or even expanded in culture. 

Among the varieties and biotypes with 

specific features for table grapes, is noted by a 

commercially pleasant aspect and by their balanced 

chemical composition, the varieties: Negru crocant de 

Buziaş and  Ţâţa vacii. 

Regarding the qualitative characteristics of 

white wine varieties, Pătrujarcă have been observed 

having a sugar level higher than the witness. 

In the group of mixed varieties there have 

been noted Alb aromat de Silagiu, Coada oii and 

Mărcovaţă. 

 

References 

 
1. Dobrei A., Mălăiescu Mihaela, Ghiţă Alina, Cristea 

T., Moş Victoria -2010 -  Research concerning local 

valuable grape varieties and biotypes Timis county, 

Romania, Journal of Horticulture, Forestry and 

Biotechnology, vol 14, Ed. Agroprint Timişoara,  p. 

291-297,; 

2. Dobrei A., Moş Victoria. -2009 - Research on 

identification and enhancement of local wine 

germoplasm in  Buzias-Silagiu, area in order to achieve 

biodiversity conservation, Journal of Horticulture, 

Forestry and Biotechnology, vol 13 Ed. Agroprint 

Timişoara, p.228-233; 

3. Dobrei A., Moş Victoria. -2010-  Research on 

assurance of viticultural biodiversity, by using local 

varieties and biotypes of Buzias-Silagiu area, Journal 

of Horticulture, Forestry and Biotechnology, vol 14, 

Ed. Agroprint Timişoara ,p.189-194; 

4. Dobrei A., Sala F., Moş Victoria, -2009- Local 

Grapevine Biotypes  and Varietis – a Source for 

Biodivesity, Specificity  and Authenticity, Bulletin 

UASVM Cluj-Napoca , vol. nr. 66(1-2)/2009,  p.260-

266.

 


