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Abstract        The local varieties and biotypes represent an important 
source of biodiversity allowing the obtaining of typical products that are 
authentic and specific to a certain area. The area of Buziaş-Silagiu is a 
traditional viticultural region of western Romania, defined by an 
abundance of local varieties and biotypes, which can be found especially 
in the small domestic households. 
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Local varieties and biotypes may establish an 

important source of variability in the process of vine 

breeding, and for vine growers they may represent a 

source of typical, authentic products, specific to a 

certain area. 

In this respect, there were 26 local varieties 

and biotypes identified in the households from the area 

of Buziaş-Silagiu in 2008 and they were also 

considered for research, being divided into three 

directions of production: local varieties and biotypes of 

grapes meant to be eaten fresh, local varieties and 

biotypes characterized by features typical to grapes 

meant for wine producing, local varieties and biotypes 

characterized by mixed features. 

We have studied these varieties and biotypes 

of vines and made observations about the level of 

sugar, the acidity, the glucoacidimetric index, the 

alcoholic potential, the average weight of the berry, the 

average weight of a bunch of grapes, and the high-

quality production for the table grapes. 

 As a result of the outcome analysis, a series of 

a local varieties and biotypes have been distinguished 

to have valuable features. 

There are over ten thousand varieties of vine 

worldwide, showing a high genetic variability of this 

plant, and the possibility of cultivating it in different 

areas demonstrates a good degree of adaptability to the 

ecopedologic conditions. 

 Some of these varieties are known worldwide 

due to their production efficiency and therefore are 

more cultivated. 

 Besides these varieties, there are less-known 

varieties, with limited areas (local varieties and 

biotypes), with many valuable characteristics, but 

insufficiently explored by vine growers and breeders 

 

Biological Material and Method 
 

Research has been conducted during 2008 and 

2009 about several varieties and biotypes from western 

Romania, in the Buziaş-Silagiu vineyard. 

There have been identified and sampled 26 

local varieties and cultivars, which were found 

interesting from an ampelografic, agrobiological and 

technological points of view, from the Buziaş-Silagiu 

area. 

In order to establish the names of local 

varieties and cultivars, there have been multiple 

criteria: local name where applicable, the name of 

nearby settlement, ampelografic traits etc. 

Out of 26 local cultivars which were 

examined, 15 of them exhibit traits for table grapes, 6 

have mixed characteristics, lending to both 

winemaking and consumption, and 5 for winemaking. 

The qualitative and quantitative characteristics 

of cultivars are presented separately, based on 

directions of production: grapes intended for raw 

eating, mixed feature grapes, and grapes for white and 

rose wines. 

 The results are presented against Chasselas 

dorė, Italian Riesling and Cabernet Sauvignon, 

renowned varieties which have proved a very high 

adaptability in Buziaş-Silagiu viticultural environment. 
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Results and Discussions  

 

Table grapes varieties 
Table 1 

Qualitative characteristics of table grape varieties 

Nr. 

crt. 

Variety/Biotype Sugar 

(g/l) 

Acidity 

(g/l H2SO4) 

Gluco-

acidimetric 

index 

Sugar (g/l) 

Difference to 

the control 

Semnification 

1 Alb crocant de Buziaş 166 4,0 41,50 -1 - 

2 Alb lax de Silagiu 148 3,3 44,84 -19 0 

3 Coarnă albă 152 4,1 37,07 -15 0 

4 Coarnă neagră 158 4,0 39,50 -9 - 

5 Coarnă vânătă 148 4,4 33,63 -19 0 

6 Conic auriu 141 4,2 33,57 -26 00 

7 Moldovel  166 5,0 33,20 -1 - 

8 Negru crocant de Buziaş 159 4,1 38,78 -8 - 

9 Ochiul boului 135 7,1 19,01 -32 00 

10 Răşchirată albă 145 4,1 35,36 -22 00 

11 Roşu crocant de Silagiu 170 3,9 43,58 3 - 

12 Ţâţa caprei albă 167 3,9 42,82 0 - 

13 Ţâţa caprei neagră 146 4,0 36,50 -21 00 

14 Ţâţa vacii 186 3,5 53,14 19 * 

15 Auriu de Silagiu 155 4,1 37,80 -12 0 

16 Chasselas dorė (Mt) 167 3,8 43,94 Mt  

DL 5% 11.6 DL1% 20.7 DL 0.1% 39.7 

 
 

The table grapes varieties and biotypes are 

characterized by a varying level of  sugar, between 186 

g/l for Ţâţa vacii and 135 g/l for Ochiul boului. In most 

of the varities present a balanced ratio between  sugar 

and acidity as shown by the gluco-acidimetric index. 

 Excepting the Ţâţa vacii variety, the sugar 

level is lower than that of the witness Chasselas dorė. 

This is by no means a problem, knowing that Chasselas 

dorė has a very high sugar level for a table grape, being 

also used in winemaking. 

The following varieties are distinguished by a 

balanced composition: Ţâţa vacii, Ţâţa caprei albă, 

Roşu crocant de Silagiu şi Auriu de Silagiu.  
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Table 2 

Quantitative and qualitative characteristics of table grape varieties 

Nr. 

crt. 
Variety/Biotype 

Average 

weight of 

berry (g) 

Average 

weight of 

bunch (g) 

Production 

per vine 

(kg) 

Commodity 

production 

(%) 

Difference to 

the control 

(%) 

(Commodity 

production)  

Semnification 

1 
Alb crocant de 

Buziaş 
2,8 220 2,45 80 10 ** 

2 Alb lax de Silagiu 2,0 205 2,0 73 3 - 

3 Coarnă albă 2,6 239 3,58 80 10 ** 

4 Coarnă neagră 2,4 215 3,20 82 12 ** 

5 Coarnă vânătă 1,7 308 3,75 75 -5 - 

6 Conic auriu 2,7 238 2,64 80 10 ** 

7 Moldovel  2,8 183 2,11 82 12 ** 

8 
Negru crocant de 

Buziaş 
3,3 218 2,46 81 11 ** 

9 Ochiul boului 5,0 315 2,21 85 15 *** 

10 Răşchirată albă 3,8 301 3,0 87 17 *** 

11 
Roşu crocant de 

Silagiu 
2,3 187 2,08 74 4 - 

12 Ţâţa caprei albă 3,1 218 2,39 87 17 *** 

13 Ţâţa caprei neagră 2,0 205 2,15 75 5 - 

14 Ţâţa vacii 3,2 213 2,15 87 17 *** 

15 Auriu de Silagiu 3,3 195 1,56 86 16 *** 

16 
Chasselas dorė 

(Mt) 
1,5 146 2,16 70 - - 

DL 5% 5.4 DL 1%  8.7 DL 0.1% 14.4 

 

 

 

In case of table grape varieties, it is very 

important the aesthetic aspect and the percent of 

commodity production out of total production.  

In that respect, many of the examined local 

varieties have overcomed the witness, with a few 

exceptions: Alb lax de Silagiu, Coarnă vânătă, Roşu 

crocant, but they are close to the witness. The highest 

commodity production, of 87%, have been recorded 

by: Răşchirată albă, Ţâţa caprei albă and Ţâţa vacii, 

with the lowest being Roşu crocant with only 70%. 
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Mixed varieties 
 

In Table 3 are shown the qualitative 

characteristics of local varieties and biotypes with 

mixed traits compared to Chasselas dorė, a table grapes 

variety which is also used in winemaking. 

Most of these varieties exhibit a commercially 

pleasant aspect, close to the table grapes, and some, by 

their balanced chemical composition, can be used also 

for making common wines. 

 

Table 3 

Qualitative characteristics of mixed varieties 

Nr. 

crt. 
Variery/Biotype 

Sugar 

(g/l) 

Acidity 

(g/l H2SO4) 

Gluco-

acidimetric 

index 

Alcoholic 

potential 

(%vol. alc.) 

Difference to 

the control 

(Sugar g/l)  

Semnification 

1 
Alb aromat de 

Silagiu 
179 3,9 45,89 10,5 12 * 

2 Coada oii 184 4,0 46,00 10,8 17 ** 

3 
Gras aripat de 

Silagiu 
160 4,3 37,20 9,4 -7 - 

4 Mărcovaţă  182 3,6 50,55 10,7 15 ** 

5 Roz aromat 174 3,3 52,72 10,2 7 - 

6 Roz Dincă 160 4,1 39,02 9,4 -7 - 

7 Chasselas dorė (Mt) 167 3,8 43,94 9,8 Mt - 

DL 5% 7.2 DL 1% 12.3 DL 0.5% 20.7 

 

From a qualitative point of view, the mixed 

varieties have a different values compared to the 

witness. Some of them, like Alb aromat, Coada oii and 

Mărcovaţă exhibit a higher sugar level than Chasselas  

dorė, while Gras aripat de Silagiu, Roz aromat and Roz 

Dincă have recorded negative differences, however this 

is not statistically assured. 

 

Table 4 

Quantitative characteristics of mixed varieties 

Nr. 

crt. 
Variery/Biotype 

Average 

weight of berry 

(g) 

Average 

weight of 

bunch (g) 

Production 

per vine 

(kg) 

Difference to the 

control (%) 

(Average weight 

of bunch (g)) 

Semnification 

1 
Alb aromat de 

Silagiu 
2,0 145 1,85 -1 - 

2 Coada oii 2,8 256 2,81 110 *** 

3 
Gras aripat de 

Silagiu 
2,9 331 2,65 185 *** 

4 Mărcovaţă  2,1 174 1,91 28 - 

5 Roz aromat 1,8 146 1,60 0 - 

6 Roz Dincă 1,5 193 2,31 47 * 

7 Chasselas dorė (Mt) 1,5 146 2,16 - - 

DL 5% 35.7 DL 1% 63.3 DL 0.1% 109.1 

 
Regarding the quantitative characteristics of 

mixed varieties, the following varieties have been 

distinguished by large and aesthetical berries: Coada 

oii, Gras aripat de Silagiu and Roz Dincă, which have 

recorded statistically assured positive differences to the 

witness. 

 The Alb aromat, Roz aromat and Mărcovaţă 

have recorded values close to the witness. 
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White wine varieties 

 

Table 5 

Qualitative characteristics of white wine varieties 

Nr. 

crt. 
Variery/Biotype 

Sugar 

(g/l) 

Acidity 

(g/l 

H2SO4) 

Gluco-

acidimetric 

index 

Alcoholic 

potential 

(%vol. alc.) 

Difference 

to the 

control 

(Sugar g/l) 

Semnification 

1 Arămiu de Silagiu 183 4,2 43,57 10,7 -14 - 

2 Pătrujarcă 213 4,0 53,25 12,5 16 * 

3 
Riesling italian 

(Mt) 
197 3,9 50,51 11,5 Mt - 

DL 5% 14.7 DL 1% 22.3 DL 0.1% 49.5 

 

Regarding the qualitative characteristics of 

white wine varieties, Pătrujarcă have been observed 

having a sugar level higher than the witness Riesling 

italian. 

 The high level of sugar of this variety allows 

production of quality wines: dry, semidry, semisweet 

and sweet. 

 

Table 6 

Quantitative characteristics of white wine varieties 

Nr. 

crt. 
Variery/Biotype 

Average 

weight of 

berry (g) 

Average 

weight of 

bunch (g) 

Production 

per vine (kg) 

Difference to 

the control 

(%) 

(Production 

per vine (kg)) 

Semnification 

1 Arămiu de Silagiu 1,4 202 3,42 1,42 *** 

2 Pătrujarcă 1,7 172 2,16 0,16 * 

3 
Riesling italian 

(Mt) 
1,4 130 2,0 - - 

DL 5% 0.12 DL 1% 0.35 DL 0.1% 0.82 

 

Regarding the quantitative aspects, based on 

the average weight of bunch and productin per vine, 

both local biotypes have registered positive differences 

against the witness, statistically assured 

 

Red whine varieties 
 

The cultivars for production of red wines have 

lower level of sugar, compared to the witness variety, 

Cabernet Sauvignon, but have found to have a quite 

balanced composition, making them good for obtaining 

common wines. The studied varieties also proved to be 

highly productive.  

 

Table 7 

Qualitative characteristics of red wine varieties 

Nr. 

crt. 
Variery/Biotype 

Sugar 

(g/l) 

Acidity 

(g/l 

H2SO4) 

Gluco-

acidimetric 

index 

Alcoholic 

potential 

(%vol. alc.) 

Difference 

to the 

control 

(Sugar g/l) 

Semnification 

1 Cabasmă neagră 160 4,2 38,09 9,4 -50 0 0 

2 Negru compact de 

Silagiu 

177 4,4 40,22 10,4 -33 0 0 

3 Vulpe  182 4,3 42,32 10,7 -28 0 

4 Cabernet 

Sauvignon (Mt) 

210 4,6 45,65 12,3 Mt - 

DL 5% 16.6 DL 1% 30.8 DL 0.1% 59.2 
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Concerning the qualitative characteristics of 

red whine varieties, these have recorded inferior values 

compared to the witness Cabernet Sauvignon. It was 

somewhat expected, since Cabernet Sauvignon is 

considered to be the king of red wines. However, 

through their quantitative characteristics, the three 

cultivars have overcomed the witness, especially the 

Cabasmă neagră, followed by Vulpe. 

 

Table 8 

Quantitative characteristics of red wine varieties 

Nr. 

crt. 
Variery/Biotype 

Average 

weight of 

berry (g) 

Average 

weight of 

bunch (g) 

Production 

per vine (kg) 

Difference to 

the control 

(%) 

(Production 

per vine (kg)) 

Semnification 

1 Cabasmă neagră 2,8 235 4,52 2,32 *** 

2 Negru compact de 

Silagiu 

1,3 162 2,92 0,72 ** 

3 Vulpe  2,1 375 3,95 1,75 *** 

4 Cabernet 

Sauvignon (Mt) 

1,7 120 2,2 - - 

DL 5% 0.28 DL 1% 0.62 DL 0.1% 1.35 

 

Conclusions 
 

From this research it has been found the 

existence of many local varieties and biotypes which 

distinguish themselves through high production, 

eastethically pleasing aspect of the grapes and balanced 

levels of sugar and acidity. The simple cultivation 

technology for some of these cultivars (pruning, 1-2 

weedings, harvesting, and fitosanitary treatments 

limited to only a few spraying with bouillie bordelaise) 

allows us to assert that grapes can be considered 

ecological grapes, highly appreciated by a major 

segment of the market; a market that is increasingly 

oriented towards ecological products, healthy for the 

human body. 

The local varieties and biotypes represent an 

important source of biodiversity, for obtaining typical, 

authentic products, specific to a certain area. 

Some of these varieties, valuable from the point of 

view of agrobiological and technological 

characteristics, constitute an important source of 

germoplasm in the process of amelioration of vine. 
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