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AxHoTanua. PopMUPOBaHKe OTE€UeCTBEHHOH ChIPbeBOH ba3bl SIBJISETCS OHUM U3 KIIIOYEBLIX (aKTOPOB IPOU3BOZCTBA BLICOKOKAYe-
CTBEHHOM U KOHKYPEHTOCIIOCOGHO! BUHOIIPOAYKINY, B TOM YMCJIe U UTPUCTBIX BUH. [Ipy IPoU3BOACTBe BUH PasHLIX TUIOB 0coboe
BHUMaHV€ OTeYeCTBEHHBIMU U 3apybesKHBIMU YIeHLIMU YAEeISeTCs UCI0Ib30BaHNI0 YCTOMYMBLIX K OMOTHYECKAM B abHOTHYeCKUIM
(akTopaM cesIeKIIOHHBIX ¥ a60OpUTreHHLIX COPTOB BUHOrpaza. [Ipy 3ToM HeJJOCTaTOUHO CBeJeHU# 06 OTIMIUTENbHLIX TeXHOJIOIIYeCKIX
TI0Ka3aTeJIsIX JaHHBIX COPTOB BUHOIPAZA, YTO 3aTPYNHSET BLITYCK BLICOKOKAYeCTBEHHOM BUHONIPOAYKIMY. B pesyJibTaTe HCC/IefOBaHUN
VCTaHOBJIEHDI 3HAYMMEIe [I0Ka3aTe i BUHOrpaa (MacCoBble KOHIIEHTPAIIMU TUTPYEeMbIX KUCJIOT, 6eJIKOB, ITOJIUCAXapU/IOB, COfepKaHe
(GeHONTLHDBIX U KpacAINKX BellecTB B Cycyle 6e3 KOHTAKTa ¢ Me3roH, cofep>kaHue GeHONbHDIX BeIeCTB B CyCJle ITOCTIe SKCTPAKIIY Me3r'
B TeueHUe 4 Y, TeXHOJIOTMYeCKuil 3amac GpeHONbHLIX BellecTs), AuddepeHIMpYIoLIe ero 0 IPOUCXOXKAEHHUIO 1 XapaKTepU3YIOIIKe ero
TEeXHOJIOTMYeCKUH ToTeHIraL [IpoBe/ieH CpaBHUTEJIbHLIN aHAIN3 abOPUTeHHDIX ¥ CeJIeKIMOHHBIX COPTOB BUHOTPaZa C KJIACCHIeCKUMHU
COPTaMH, TPAAUIMIOHHO IPUMEHAeMbIMI B IIPOM3BOJICTBE UIPUCTLIX BUH. OTpesiesieHbl OTKJIOHEeHUS KpUTEePUATbHBIX TeXHOJIOITYeCKIUX
TI0Ka3aTeJiell abOpUreHHBIX U CeJIeKIIMOHHBIX COPTOB BIHOIPaZa, KOTOpble HEOOXOANMO YINTLIBATD IIPH ITOL60pe TEXHOJIOIMH KX Ilepe-
PaboTKY, YTO IIO3BOJIUT IIPOU3BOAUTDL UIPUCTLIE BUHA BLICOKOTO Ka4ecTBa.

KiroueBble cj0Ba: BUHOIPaZ; CyCJIO; TEXHOJIOTUUECKUe [T0Ka3aTely; YIIeBOgHO-KUCIOTHDIN KOMILIEKC; peHOJIbHbIe Bellle-
CTBa; UTPUCTLIE BUHA.
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Abstract. The formation of a domestic base of raw materials is one of the key factors in high-quality and competitive wine production,
including sparkling wines. In the production of different types of wines, special attention is paid by national and international scientists
to the use of selected and aboriginal grape varieties that are resistant to biotic and abiotic factors. At the same time, there is insufficient
information about distinctive technological indicators of these grape varieties, which makes it difficult to produce high-quality wines. As a
result of the research, significant indicators of grapes were established (mass concentrations of titratable acids, proteins, polysaccharides,
content of phenolic and coloring substances in the must without the contact with pulp, content of phenolic substances in the must after
pulp extraction for 4 hours, technological reserve of phenolic substances), grading them by origin, and characterizing their technological
potential. A comparative analysis of aboriginal and selected grape varieties with classical ones traditionally used in the production of
sparkling wines was carried out. Deviations of the criterion technological indicators of aboriginal and selected grape varieties, which must
be taken into account when selecting their processing technology, were determined, allowing the production of high-quality sparkling wines.
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BBesenue ¥ paspaborke B HacTosilee BpeMst CTpaTeruu pasBUTHA

BuHorpapapcTBo u BHHOAeAHE B PoccHU 3aHHMAIOT
0cob0e MeCTO B arpONPOMBIIIACHHOM KOMIIAGKCE, SIB-
ASIIOTCSL OIOAXKETOHANIOAHSIOIUMH OTPACASIMH H HMe-
IOT TOCYAQPCTBEHHYIO IIOAAEPXKKY B GopMe IPHHATOTO
B 2020 1. ®epeparbHoro 3akoHa N2 468-O3 «O BuHO-
rpasapcTse M BuHopeaHH B Poccuiickoit ®epeparum>»

© IlImureabcxas H.A., Maxapos A.C., Ayrxos HM.IL,,
Maxcumosckast B.A., Cusouy6 IB., Tumomenko E.A., 2024
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BHHOTPAAApCTBA M BHHOAEAHA AO 2050 I., OCHOBHBIMHU
3apadaMH KOTOPBIX SIBASIETCSI Pa3BUTHE IIPOH3BOACTBA
OTEYECTBEHHON BBICOKOKAYECTBEHHOH NpPOAYKIMH. OA-
HaKO AAS IPOM3BOACTBA KOHKYPEHTOCIIOCOOHOH BHHO-
IPOAYKIJMH, B TOM YHCA€ M HIPHCTBIX BHH, Tpebyercs
PopMHpOBaHHE YCTOHYHBOH ChIpbeBOH 0asbl [1-3] ¢
y4€TOM IOYBEHHO-KAUMATHYECKHUX YCAOBHI IIpOHM3pac-
TaHWs BUHOIPaAa [4-6], 4TO sIBASIETCS OAHOM M3 CTpaTe-
TMYeCKUX 3aAa4 PasBUTHS OTPAcAH. B mocaeaHHe ToAbl



BUHOJEJIUE.
[TMIIEBBIE CUCTEMBI

IPOM3BOAMTEAN BHHOIPOAYKI[MM IIPH 3aKAaAKe COO-
CTBEHHBIX BUHOTPAAHHKOB OIIPEAEACHHDIH HHTEPEC IIPO-
SIBASIIOT K CEACKIIHOHHBIM COPTaM BHHOTPaAa (B CBSI3H C
HX BBICOKOH YPOXXaHHOCTDBIO H YCTOHYHBOCTBIO K HebAa-
TOIPHATHBIM $paKTOpPaM CPeAbI) H AOOPHUIeHHBIM COPTaM
BHHOTPaAa (B CBSI3H C IPOSIBACHHEM [IPH HX IIPUMEHCHHH
OPHMIMHAABHBIX OPTaHOAENTHYECKHX XapaKTEPUCTHK B
FOTOBOH IIPOAYKIIHH).

B HampaBAeHMH Hay4HOTO OOOCHOBaHHMS IpHUMEHe-
HHUS OTACABHBIX CEACKIIHOHHBIX H a0OPHI€HHBIX COPTOB
BHHOTPaAd IPOBEACHDBI HCCACAOBAHHUSA OTEYECTBEHHbIMH
U 3apyOeXHBIMU Y4YEHBIMH, IIO3BOASIOLINE BBIACAHTD
IePCIIEKTHBHBIE COPTA AAS TIPOUSBOACTBA TUXHX BHH [7-
11], urpuctsix BuH [12-14], koHbskoB [15-16]. OpHako
HCIIOAB30BaHHE 6OA€e IIMPOKOro IepedHs abopHIeH-
HBIX M CEACKIIMOHHBIX COPTOB BHHOTPaAa 00ycAaBAHBAET
IpPOBEAEHHE BCECTOPOHHUX HCCAEAOBAHHH AAS OIpeAe-
A€HHUS BO3MOXXHOCTH HMX IPHMEHEHHA B IIPOHM3BOACTBE
Pa3HOH BUHOAEABYECKOH IIPOAYKIIHH.

Kak ormevaer psa aBTopos [17-19], opHO# U3 oco-
6eHHOCTE! aOOPHUIEHHBIX M CEACKIIHOHHBIX COPTOB BH-
HOTPaAa, B CPaBHEHHH C KAACCHIECKMMH COPTaMH, ABAS-
€TCs HAKOIIAEHHE B BHHOTPAAHOH AT0OA€ pa3AMYHbBIX KOM-
MIOHEHTOB, BbIIIOAHAIOIIUX 3aLIUTHYIO POAD H 06ecIedn-
BAIOIJUX HX CTPECCOYCTOMYMBOCTD K HEOAATOIPHUATHBIM
gakTopaM CpeAbl, IPH 3TOM HAa KayecTBO IIPOAYKIIHH
AQHHBIH QaKT MOXET OTPA3HUThCA KaK MOAOXKHUTEABHO,
TaK U OTPHUILIATEABHO. B CBA3M ¢ 3THM AAS KAXKAOTO THIIA
BHHOIIPOAYKIIMH IPOBOAUTCS ITOUCK 3HAYUMBIX TEXHOAO-
TUYECKHX I0Ka3aTeAeH BUHOTPaAA AQHHBIX COPTOB, II0-
3BOAAIONIMX CPOPMHPOBATh NMPOTHO3HPYEMOe KayecTBO
roToBOH HpoAyKiuu [15, 20-22]. OpHako pparmeHTap-
HBIH XapakTep M HEAOCTATOK CBEACHHH 00 OTAMYUTEAD-
HBIX (HBHKO-XMMHYECKUX IIOKA3aTeAsIX aOOpHIeHHbIX
U CEAEKITMOHHBIX COPTOB BHHOIPAaAd, HCIIOAb3YEMbIX B
IPOM3BOACTBE MI'PUCTBIX BHH, 3HAHHE KOTOPBIX IO3BO-
AUT HaIlpaBAEHHO OAOHPATh TEXHOAOTHIO IlepepaboTKH
BHHOTPaAa AAS BBIPAOOTKM BBICOKOKAYECTBEHHOH BH-
HOIIPOAYKIIHH, OOYCAQBAMBAIOT aKTyaAbHOCTb IIPOBO-
AUMBIX HCCAEAOBAHHH. B CBA3H ¢ 3THM IleABI0 PabOTHI
SBASIAOCDH BbISIBAGHHE OTAHYHTEABHBIX TEXHOAOTHYECKHX
nokasareAcil aOOPUTE€HHBIX H CEACKIIMOHHBIX KPaCHBIX
COPTOB BUHOTPaAQ, OLIEHKa KOTOPBIX OYAET IIPOBOAUTD-
Cs IIPU IPOHU3BOACTBE BbICOKOKAYECTBEHHBIX MI'PHCTHIX
BUH.

O6beKTaMH HCCACAOBAHHH OBIAM KpacHblE COpTa
BuHOTpaaa (98 maprmit) ypoxas 2018-2023 rr.: xaac-
cuueckue (Kabepue Counbon, Kabepue ¢pan, ITuno
¢pan, Mepao), abopurennsie (Kokyp xpacHsrit, Kokyp-
Aec depHbif, Kedecus, dxum kapa, Axesar kapa, Kpo-
Ha, Bapromkun, CBeTAOAMCTHBIH, Bypbiit, KpacHsanckui,
ITaeuncruk, Crapsniii ropios, IllnaoxsocTeii, Maparus-
ckui vepHbIH, Kasax usiom, Aabii mosaHui, ok asa),
CeAeKIJHOHHbIE (Aﬁ-HeTpH, AHTelt marapauckui, ba-
CTapAO Marapauckuit). Bunorpaa nponspacraa B pasHbix
paiionax Kpoima: c. Buanno (Baxuncapaiickuil paiion);
c. Mopcxoe u c. Coaneunast pooanHa (r. Cyaax). Yoopka
BHHOTPAAA OCYIIECTBASAACh BPYYHYIO B CTAAMH €TO TeX-
HOAOTHYECKOH 3PEAOCTH.

“Marapaq’j BI/[HOl‘paA‘&PCI'BO W BUHOACAUC 2024'26'2

OreHka QUIHKO-XHMHYCCKHX TOKA3ATCACH CCACKIIHOHHBIX
11 20OPHICHHBIX COPTOB BUHOIPAAL AASI IPOHSBOACTBA ...

mureasckan HA., Maxapos A.C, Ayrxos MLIT,
Makcumonckas BA. CMU()V}'(? ['B, Tumomenxo E.A.

MeToabl HcCIeJ0BaHUM

M cnoAb30BaAKCh OOLIENPUHATBIE B JHOXMMHH H
MOAUQHUIIMPOBAaHHbIE METOABI aHaAM3a (UIUKO-XH-
MHYECKHMX IIOKa3aTeAed OOBEKTOB HCCACAOBAHME CO-
raacHo [23]. BuHOrpap M CycAO aHAaAHSHPOBaAHM IO
MeTOAMKe [24].

ITosTanHo M3y4yaAH (USHKO-XHMHYECKHE M OHOXH-
MHYeCKHe [I0Ka3aTeAH BHHOTpapa u cycaa. Ompeaeas-
AML CACAYIOIIHIE [IOKA3aTeAH: MACCOBYI0 KOHIIEHTPALHIO
caxapoB (Mc) — apeoMeTpHUYECKHM METOAOM; MACCOBYIO
KOHIeHTpanuio TUTpyeMsix kucaor (TK) - nmoreHnuo-
METPHUYECKHM METOAOM; aKTHUBHYI KHCAOTHOCTb (pH)
— NOTEHIIHOMETPHYIECKUM METOAOM; TEXHOAOTHYECKHH
3amac ¢pexoapHbIx BemecTB (T3 ®B) - xoaopumerpu-
YeCKUM METOAOM; MAacCOBYIO KOHILIEHTPAIMI0 (EHOAD-
HBIX BELIECTB B CycAe 6e3 koHTakTa ¢ Me3ro (PBucx.)
— KOAOPHMETPHIECKUM METOAOM; MAaCCOBYIO KOHIJEHTpa-
IIMI0 KPaCSIIKX BEIECTB B CycAe 6e3 KOHTAKTa C Me3roi
(KBucx.) — KOAOPHMETPHYECKHM METOAOM; MOHOde-
HOAMOHOOKcHreHasHylo (MOMO) u mnepoxcupasHyro
(TT-0Kx) aKTHBHOCTH CycAa — KOAOPHMETPHYECKHM Me-
TOAOM; MacCOBYIO KOHILICHTPALHIO GEHOABHBIX BEIECTB
B CycA€ IOCAE €ro okucAeHus B Tedenue 1 4 (PBok.) —
KOAOPHUMETPHUIECKAM METOAOM; 9KCTPAarupyroyo (Ma-
LIEpUPYIOILYIO) CIOCOGHOCT cycaa BuHOrpapa (PBmaur.)
— CIIOCOOHOCTb HAKONACHHS PEHOABHBIX IIPH HACTaHBa-
HHH ME3IH B TedeHHe 4 4 mpu Temneparype 20-22°C —
KOAOPHUMETPHUIECKAM METOAOM; 9KCTPAarupyroIyo (Ma-
LIEpUPYIOILYIO) CIIOCOOHOCTH cycaa BuHOrpasa (KBmaur.)
— CIOCOGHOCTD HAKONAGHHS KpPAaCSLIMX BELIECTB IIPH
HaCTaHBaHHM ME3TH B TeueHHe 4 4 NP TeMIeparype
20-22 °C - KOAOPHMMETPHYECKUM METOAOM; MaCCOBYIO
KoHUeHTpanuio 6eakos (B) — MeTopoM Aoypu — koao-
PUMETPUYECKAM METOAOM; MACCOBYI0 KOHIIEHTPALIHIO
noaucaxapupoB (IT) — KOAOPHMETPHYECKHM METOAOM;
rAIOKOAuAOMeTpHdecKril mokasareas (I'AIT) — pacuer-
ubiM criocobom (FATT = Mc/TK); mokasareab TexHude-
cko#t 3pesoctr (ITT3) — pacuernsim ciocobom (IIT3 =
Mc x pH?).

OKCIIepUMEHTDI IPOBOAUAH B 3-KpaTHOH MOBTOPHO-
cru. Ilpu 06paboTke MOAYYEHHDBIX AQHHBIX PUMEHSIAH
METOABI MaTEMATHYECKOH CTATHCTHKU (YPOBEHb AOCTO-
BepHOCTH p<0,05) ¢ HCIIOAB3OBAHKEM NAKETa IPOrpaMM
Microsoft Excel u Statistica.

O6cykaeHUe pe3yJIbTaTOB

TexHoAornyeckast OreHKa abOPHIEHHBIX, CEAEKI[H-
OHHBIX H KAACCHYECKMX COPTOB BHHOTpajpd IOKa3aAa
AOCTAaTOYHO LIMPOKHE IIPEAEABI YTA€BOAHO-KHCAOTHO-
ro, GEHOABHOTO X GHONOAMMEPHOTO KOMIIAEKCOB B HEM
(Taba. 1).

Ha nepBom arame nccaeAOBaHHA ObIAH HAIIPABACHBI
Ha MOMCK (pUSMKO-XHMHUYECKHX ITOKa3aTeACH, OTpaxaio-
IMIX IPOHCXOXACHHE BUHOTPaAa. AAS 9TOTO C IOMOIIBIO
MaTeMaTH4eCKOH 00pabOTKH TeXHOAOTHYECKHX ITOKa3a-
TeAell BUHOrpasa u cycaa (Mc, TK, pH, T3 ©B, ®Bucx.,
®Bok., ®Bma., KBucx., KBmair., T3 KB, MOMO, I1-ok,
T'AII, IIT3, B, IT) mocpeACTBOM KAACTEPHOTO aHAAH3A
IIOCTPOEHA AeHAporpamma (puc. 1).

PesyAbraThl aHaAM3a IOKA3bIBAIOT, YTO H3ydaeMble
00pasiibl BHHOTPaAd IIPOSBASIOT HHAMBHAYAABHBIE OCO-
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Tabauna 1.

Ouana3oH (YHUCIUTEND)

(3HaMeHaTesb) IOKa3aTeJieil BUHOrpaaa
Table. 1. Range (numerator) and mean value (denominator) of grape
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h CcpegjHee 3HavYeHUe

ObIA IPUMEHEH AMCKPHMHMHAHTHBIA aHAAHS, indicators
II03BOASIIOLIMI BBIAGAUTD 3HAYMMbIE (KPUTE-  Hapmenopanue I'pynna copros
pHaAbHbIE) IIOKA3aTEAH M3 MAaCCHBA 9KCIIE-  IOKA3aTeAs KAACCHYeCKHE  a6OHICHHBIE  CEACKIHOHHEIE
PHMMEHTAABHBIX AQHHBIX, COBOKYIIHBIH ydYeT Me. /o 170240 171243 173250
KOTOPBIX ITO3BOAUT A PepeHIIIPOBaTD U3Y- G I/AM 205 198 204
JaeMble COPTa II0 IPOHCXOXACHHIO/ THIIOBOH TK r/ o X N X+ Ny S ) 9 1 | E
- Aw’ 6 5,5 6,2
IPUHAAASKHOCTH (KAACCHYECKHE, CeACKIH
OHHBbIE, A0OPHICHHbIE). CDBucx . /AM 23355;514 %;i})—928 /1}%(;—801
IIpu BBIABACHHH KDPHTEPHAABHBIX II0-
KasaTeAeH OLICHMBAAMCh 3HAYECHHS AAMOABI  w <I>Box< MF/AM 142730 %87-977 /2}30-855
VHAKCa KAK HHAUBHAYAABHO A KQKAOTO IO & ... 339 o7 B0
KasaTeAs, TaK U B CHCTEME. ,A,A}I YCTaHOBACH- E‘ Q)BMau MF/AM 498—883 65%1—10 0 5§2'm
Yuakca coctaBasao 0,13 npu TOYHOCTH KAAC- § KBncx Mr/AM 2—452 222—84 %
CI/I(l)I/II(aL[I/II/I 85,26 %. AI/ICI)(I)CPCHLU/I&LU/IH H3- % - 8_11] 11_37 17_344
y4aeMbIX COPTOB BHHOTPaAA IIPEACTABACHA C g KBM&H MF/AM o —259 97
IIOMOIIIbIO AUaTPAMMBI PACCESHUA KAHOHMYE- & S AT 95511558 sy
CKMX 3HadeHu# (puc. 2). =1 KB Mr/ AN’ 571 532 847
B pesyabrare ANCKPHMHHAHTHOTO aHAAH- T3 CDB i / o 9232961 11183375 13263237
32 onpeacacrst amaHIE (KpHTEpHaABHHE) SR BT R S
HOKasaTeAH, GOPMHUPYIOLIHE KAKAYIO TPYIITY B / 6-167 17-88 5-102
copros: TK, ®Bucx., ®Bmau., KBucx., T3 e g 62 R
®B, B, I1. YcTaHOBACHO OTKAOHEHHE CPEA- H o/ 11-548 274-834 355-610
N " Mt/ 321 521 557
HHX 3HAQYCHHH [10KA3aTeACH KPUTEPHAABHBIX ..
IoKa3aTeAell aDOPHTeHHBIX U CEACKIIHOHHBIX ‘(A‘g?“a" KHCAOTHOCTS %2—315 %15—33 %’2_3’§
COPTOB BHHOTPajpa OT KAACCHYECKHX, OTpa- q})) A 0’6 80,1 0,64
JKarolleecss COOTBETCTBEHHO B IMOHH)XEHHOM CPMCHTaT”BHaﬂ aKT”*B' ) 0.6-8.9 2-13.9 >
COACPIKAHHH THTPYEMBIX KHCAOT (Ha 15,4 %; - MOMO, yes. ea 1072 41 A 2>
4,6 %) n 6eaxoB (Ha 47,5 %; 41,5 %), B IOBBI- g)oe fTbieﬁng;?f ﬂCZK*TlHOBz %”%—1‘5 8’22 %',%‘ﬁ
IICHHOM COACP)XaHHHM (EHOABHBIX BEILECTB - 50380 {5535 {EEa
npy mepepaboTke BUHOTPaAa mo-6esomy (ma 1113 261 243 243
(23,5 %; 41,2 %), TEXHOAOTHYECKOM 3arace 3,5 3,8 3,5
¢eHoabHbIX BemjecT (Ha 12,1 %; EBKNWI0B0 paccTosikve
22,0 %), aKcTparupymomeH cro-
COOHOCTH (EHOABHBIX BELIECTB KaGepHe (pas ———————
(ma 32,9 %; 17,1 %), moBbliIeH- g:;}gﬁgﬁﬁ
HOM COAEP>KaHHH MOAHCAaXapHAOB Mnemerm |—
(62,3 % 1 73,5 %) (puc. 3). Kpachanckuit E—,—
AJBIA NO3IHUN
BoiBoanb1 Kokypriec uepHbiii
B pesyaprate HccaepoBaHMM CBeTHOHHIC<THBIH . —
IIOAYYEHbI HOBbIE AaHHBIE O H- B}f’posg
BHKO-XMMHYECKHX  IIOKa3aTeAdX  MaparuHcKuil YepHbIH 3—'—
aOOpHIe€HHbIX H CEACKIJHOHHBIX Jox ana |
Crapslii roproH }—
COPTOB BHHOTIpapa. BbLaBaeHbI Kazax m3ioM
3HAYMMBble II0KAa3aT€AH BHHOTIpa- [TunoxsocTsiit
A2 (TK, ®Bucx., KBucx.,®Bwmair,, Koxyp Kpf,feﬁg
T3 OB, b, II), audpdeperiupyro- Anreii Marapasckuit
IlMe MX Ha TPyNnsl (IpH OmHU6Ke Alt-lleTpu

KAaccHQMKalMU paBHOH 14,7 %,
YTO CBHAETEABCTBYET O BBICOKOMH
CTEIIEHH AOCTOBEPHOCTH PE3yAb-
TaTOB), YYHTHIBAIOIME COPTOBBIC
0COOEHHOCTH BUHOTPaAA M Xapak-
TEPHUSYIOLIHE HX TEXHOAOTHYECKHI
IOTECHIIHAA.

YcTaHOBAEHBI OTKAOHEHHS OT-
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PaccTtosiHne o6beanHeHus
Puc. 1. I'pynmupoBKa cOPTOB BUHOIPaa 0 GU3MKO-XUMUUECKUM II0Ka3aTesIM
Fig. 1. Grouping of grape varieties according to physicochemical indicators

Magarach. Viticulture and Winemaking 2024.26-2

2500

3000 3500



BUHOJEJIUE.
[TMIIEBBIE CUCTEMBI

Kop. 1 ot KopHst 2

OreHka QUIHKO-XHMHYCCKHX TOKA3ATCACH CCACKIIHOHHBIX
11 20OPHICHHBIX COPTOB BUHOIPAAL AASI IPOHSBOACTBA ...

mureasckan HA., Maxapos A.C, Ayrxos MLIT,
Maxcnvosckas BA. Cupouy6 I'B, Tumouerxo EA.

COKOTO Ka4ecTBa.
HcTouHUK (PMHAHCHUPOBAaHHA

QO «knaccuyeckue
[0 cenekuMoHHbIe
< abopureHHble

Kop. 2

PaboTa BBIIOAHEHa B paMm-
KaX TOCYAQPCTBEHHOTO 3aAaHHA
Ne FZNM-0022-0003.

Financing source

The work was conducted under
public assignment No. FZNM-
0022-0003.

KoH}auxkT nHTEpecos

He 3asgBaen.

Conflict of interests
Not declared.

CrHcok JuTepaTypbl

1. JInxosckoit B.B., Uypcuna O.A.
[TpuopureTHbie 3amauM Hayku B 06-
JIaCTY BUHOMENMS U TYTU UX peajnsa-
uuu // Hayunble Tpymei CeBepo-Kas-
Ka3ckoro  QemepasbHOTO  Hay4HOTO
IIEHTpa  CAJOBOACTBA,  BUHOTpAjap-
ctBa, BuHomeyus. 2021;32:79-85. DOI
10.30679/2587-9847-2021-32-79-85.

2. Eropos E.A., Ilagpuna JK.A., Ko-
ubsiH [.A. OlLleHKa COCTOSHMS U Tep-

Kop. 1

Puc. 2. TudpdepeHNpoBaHIE COPTOB BUHOTPa/ia IO IIOKA3aTeISIM B 3aBUCUMOCTHU

OT UX THUIIA

Fig. 2. Grading of grape varieties by indicators depending on their type

Puc. 3. V3MeHeHUe IOKazaTesell (B IPOLEHTHOM BbIpa)KeHUM) abOPUTeHHBIX U
CeJIeKIIOHHBIX COPTOB BUHOI'Pa/la B CPABHEHUY C KITACCHYeCKUMY COPTaMU

Fig. 3. Changes in the values of indicators (in percentage) of aboriginal and selected

grape varieties in comparison with classical ones

AHYHTEABHDIX ITOKAa3aTeACH aOOPUI€HHBIX U CEACKIIHOH-
HBIX COPTOB BHHOTPaAd B CPABHEHHH C KAACCHYECKUMHU
COpTaMH, KOTOpble HEOOXOAUMO YUHTBIBATb IIPH IIOAGO-
pe TEXHOAOTHH HX IIepepaboTKH, a TAKXKE [I0AGOpE IpH-
€MOB CTA0MAM3AllMM IPOTHB [OMYTHEHHH BHHOMAaTe-
PHAAOB, B TOM YHCAE HCIIOAB3YEMBIX AASL IIPOU3BOACTBA
HTPHUCTBIX BHH. TakuM 00OpasoM, CHCTEMHBIH ITOAXOA K
MOAOOPY CBIPbS C YIETOM TEXHOAOTMYECKHX OCOOEHHO-
CTei COPTOB [IO3BOAUT IIPOU3BOAUTD UTPHCThIE BUHA BbI-

“Marapaq’f BI/[HOl‘paA‘&PC'I'BO W BUHOACAUC 2024'26'2

CIIEKTUBBI PasBUTMS BUHOTPAgapCTBa U
MUTOMHMKOBOACTBA B Poccuiickoit @enme-
pauuu // TInomoBoocTBO M BUHOTpamap-
crBo IOra Poccun. 2020;61(1):1-15. DOI
10.30679/2219-5335-2020-1-61-1-15.
3. Aumkuna H.C., I'mmnomenosa H.B.,

BeciotoBa A.B., Uepsak C.H., Cina-
ctest E.A., Epmuxuna M.B., Oneiinn-
koBa B.A. CpaBHuUTe/NIbHAs XapaKTepu-

X

= 00 86,4 " aGopurenHzie copTa CTMKa KPAaCHOTO BMHOTPaZa ¥ BUHOMA-

°§ 380 M Ce/ICKLMOHHDIE COpTA 735 TepUAOB U3 Pa3IUYHbIX BMHOTPAIOBU-

5 62.3 ’ HoJebuecKux paitonos Kpeima // «Ma-

g 60 > rapay». BMHOTrpasapcTBO U BUHOMENMNE.

= 412 2024;26(1):60-65. DOI  10.34919/

g 40 287 32,9 IM.2024.92.99.010.

QE :© 23,5 171 22,0 4. Tapau H.T., ITonomapeBa U.H. Bmnu-

g 20 12,1 SHUE COpTa BUHOTPaZa M 30HBI €ro

2 0 . MPOU3PACTaHMSI HA KAuyecTBO BUHOMA-

© — o TepUAIOB AJIST GesbIX UTPUCTHIX BUH //
_ < o =

§ 20 - E 4,6 2 2 E 5 E E Hayunsie Tpymer 'HY CK3HUUCuB.

= -15,4 @ gi /M 0 3 - 2013;4:241-249.

% 40 | e o 5. Ocrpoyxosa E.B., IleckoBa U.B.,

2 41,5 2 IIpoGeitronosa II.A., JIyrkosa H.IO.

= .60 -47,5 § Pa3paborka cucTembl MokasaTesiel Ka-

YecTBa ¥ TEXHOJOTMYECKMUX CBOWCTB B

I[eTIOYKe «BUHOTPAJ - CYCJIO - BUHOMA-

Tepuaa - BUHO», nuddepeHIupyoIen

BuHa KppIMa o reorpaduieckomy mpo-

ucxoxaenuio // «Marapau». BuHorpa-

napctso u Bunopmenue. 2019;3(109):250-

255. DOI 10.35547/IM.2019.21.3.012.

6. Rodriguez-Muniz G.M., Miranda M.A., Marin M.L. A time-
resolved study on the reactivity of alcoholic drinks with the
hydroxyl radical. Molecules. 2019;24(2),234. DOI 10.3390/
molecules24020234.

7. Ilpax A.B., Tpowuu JI. T1. TexHosmornveckast XapaKTepuUCTHKa
HOBEJIINX CeJIeKIMOHHBIX copToB BuHOrpaza Kyo6I'AY // Bu-
Hofese ¥ BuHOrpagapctso. 2021;4:31-35.

8. Wmbnuukas E.T., AreeBa H.M., Ilara E.I\, Ilpax A.B.,
Komsip B.K. Copra BuHorpagma Asbkop u I'paHaToBbIi

157



Assessment of physicochemical indicators of selected
and aboriginal grape varieties for the production of red...

IJI1 BBICOKOKAueCcTBeHHoro BuHomesus // IlimomoBomcTBO
un BuHorpazapctBo IOra Poccum. 2021;70:38-47. DOI
10.30679/2219-5335-2021-4-70-38-47.

9. Frioni T., Romanini E., Pagani S., Del Zozzo F., Lambri M.,
Vercesi Al., Gatti M., Poni S., Gabrielli M. Reintroducing
autochthonous minor grapevine varieties to improve wine
quality and viticulture sustainability in a climate change
scenario. Australian Journal of Grape and Wine Research.
2023:1-16. DOI 10.1155/2023/1482548.

10. Kupe M., Ercisli S., Karatas N., Skrovankova S., Mlcek J.,
Ondrasova M., Snopek L. Some important food quality traits
of autochthonous grape cultivars. Journal of Food Quality.
2021:1-8. DOI 10.1155/2021/9918529.

11. Antolin M.C., Salinas E., Fernandez A., Gogorcena Y.,
Pascual 1., Irigoyen ].J., Goicoechea N. Prospecting the
resilience of several Spanish ancient varieties of red grapes
under climate change scenarios. Plants. 2022;11(21):2929.
DOI 10.3390/plants11212929.

12. Makapoe A.C., lImurenbckas H.A., JIytkos W.II., Mak-
cumoBckas B.A., CuBouy6 I.B. Urpucrbie BMHA U3 CeJIeK-
LIMOHHBIX COPTOB BUHOTpama // «Marapau». Bunorpamap-
ctBo u BuHopemue. 2022;24(3):269-277. DOI 10.34919/
IM.2022.24.3.011.

13. Iposnosa T.A., BupiokoB A.Il. VicciemoBanne neHoo6pasy-
IOLIEN CITOCOGHOCTM BUHOMATEPUAJIOB, TPOU3BEIEHHBIX U3 Ce-
JIEKIIVIOHHBIX COPTOB BUHOrpaza // «Marapau». Bunorpagap-
ctBo u BuHomenue. 2019;21(1):53-56.

14. JlytkoB W.II., MakapoB A.C., lmurensckass H.A. Uc-
CJleoBaHMe KauecTBa MOJIOOBIX UTPUCTBIX BUH U3 KPbIM-
CKUX aBTOXTOHHBIX COpPTOB BMHOTrpama // Texuuka u Tex-
HOjorust TmieBbix mpomsBopcTB.  2024;54(1):1-17. DOI
10.21603/2074-9414-2024-1-2483.

15. Yypcuna O.A., Jleramesa JI.A., 3aropyiiko B.A., Conosbe-
Ba JI.LM., ConoBreB A.E., Vmon E.JI., MapreiHoBckas A.B.,
Vinbsuues C.O., T'acke 3.M. BausHue copToBbIX 0CO6EH-
HOCTeJ BMHOTPAJa HA KaueCTBO M COCTAB JIETYUYMX BEILECTB
MOJIOIBIX KOHBSIUHBIX IUCTU/UIATOB. «Marapau». Bunorpa-
napctBo u BuHomemme. 2019;21(2):168-173. DOI 10.35547/
IM.2019.21.2.018.

16. Chursina 0O.A., Zagorouiko V.A., Legasheva L.A.,
Martynovskaya A.V., Prostak M.N. Evaluation of technological
characteristics of Crimean native grape variety ‘Shabash' for
brandy production. E3S Web of Conferences. 2020;175:08007.
DOI 10.1051/e3sconf/202017508007.

17. Margaryan K., Topfer R., Gasparyan B., Arakelyan A.,
Trapp O., Rockel F., Maul E. Wild grapes of Armenia:
unexplored source of genetic diversity and disease resistance.
Frontiers in Plant Science. 2023;14:1276764. DOI 10.3389/
fpls.2023.1276764.

18. Koufos G.C., Mavromatis T., Koundouras S., Fyllas N.M.,,
Theocharis S., Jones G.V. Greek wine quality assessment
and relationships with climate: trends, future projections
and uncertainties. Water. 2022;14 (4):573. DOI 10.3390/
w14040573.

19. Areea H.M., Ilpax A.B., Aaunecwsini P.B. Vccremosa-
HUe KOMIUIeKca OMOIMOIMMEPOB B Cyc/ie ¥ BMHOMATepuazax
u3 6esIbIX ¥ KpacHbIX COpTOB BuHOrpaga // IlmomoBomcTBo U
BuHorpagapctso IOra Poccunm. 2018;50(02):169-179. DOI
10.30679/2219-5335-2018-2-50-169-179.

20. Fataliyev H., Lazgiyev Y., Imamguliyeva M., Haydarov E.,
Fataliyeva Sh., Huseynova Sh., Agayeva S., Isganderova S.,
Askarova A., Askarova I. Comparative evaluation and studying
of some indigenous and introduced red grape varieties. Food
Science and Technology. 2023;17(2). DOI 10.15673/st.
v17i2.2595.

158

ShmigelskaiaN.A. Makarov A.S., Lutkov P,
Maksimovskaia V.A., Sivochoub G.V,, Timoshenko E.A.

WINEMAKING.
FOOD SYSTEMS

21. Ostroukhova E., Levchenko S., Vasylyk I., Volynkin V.,
Lutkova N., Boyko V. Comparison of the phenolic complex
of Crimean autochthonous and classic white-berry grape
cultivars. E3S Web of Conferences. 2020;161(22):01059. DOI
10.1051/e3sconf/202016101059.

22. Shmigelskaia N., Lutkov I., Maksimovskaia V.,
Sivochoub G., Timoshenko E. Special characteristics of
technological indicators of white aboriginal grape varieties.
BIO Web of Conferences. 2023;78:06005. DOI 10.1051/
bioconf/20237806005.

23. MeTompl TEXHOXMMUUYECKOTO KOHTpoJis B BuHomenuu / Ilog
pen. TepxkuroBoit B.I. (2-e u3n.). Cumdepomnonb: TaBpuna,
2009:1-304.

24. OctpoyxoBa E.B., ITeckoBa U.B., 'epskukosa B.T., 3aropyii-
ko B.A. HoBblil moaxon K TEXHOJIOTMYECKOW OIIEHKE COPTOB
BuHOTrpanaa // BunorpamapctBo u BuHopenue: C6. Hayu. Tp.
HVBuB «Marapau». fnata. 2009;39:61-66.

References

1. Likhovskoi V.V., Chursina O.A. Priority tasks of science in
the field of winemaking and ways of their implementation.
Scientific Works of the North Caucasus Federal Scientific
Center for Horticulture, Viticulture and Winemaking.
2021;32:79-85. DOI 10.30679/2587-9847-2021-32-79-85 (in
Russian).

2. Egorov E.A., Shadrina Z.A., Kochyan G.A. Assessment of
condition and development prospects of viticulture and nursery
in the Russian Federation. Fruit Growing and Viticulture of
South Russia. 2020;61(1):1-15. DOI 10.30679/2219-5335-
2020-1-61-1-15 (in Russian).

3. Anikina N.S., Gnilomedova N.V., Vesyutova A.V.,
Cherviak S.N., Slastya E.A., Ermikhina M.V., Oleinikova
V.A. Comparative characteristics of red grapes and base wines
from various Crimean regions of viticulture and winemaking.
Magarach. Viticulture and Winemaking. 2024;26(1):60-65.
DOI 10.34919/IM.2024.92.99.010 (in Russian).

4. Taran N.G., Ponomariova I.N. Impact of grape varieties and
the area of its growth on the quality of wine for white sparkling
wines. Scientific Works of the NCZSRIHV. 2013;4:241-249
(in Russian).

5. Ostroukhova E.V., Peskova I.V., Probeigolova P.A.,
Lutkova N.Yu. Development of a system of indicators of
quality and technological properties in the chain “grapes - must
- wine material - wine” that differentiate Crimean wines by
geographical origin. Magarach. Viticulture and Winemaking.
2019;21(3):250-255. DOI 10.35547/IM.2019.21.3.012 (in
Russian).

6. Rodriguez-Muniz G.M., Miranda M.A., Marin M.L. A time-
resolved study on the reactivity of alcoholic drinks with the
hydroxyl radical. Molecules. 2019;24(2),234. DOI 10.3390/
molecules24020234.

7. Prakh A.V., Troshin L.P. Technological characteristics of the
latest selection varieties of KubSAU grapes. Winemaking and
Viticulture. 2021; 4:31-35 (in Russian).

8. Ilnitskaya E.T., Ageyeva N.M., Pyata E.G., Prakh A.V.,
Kotlyar V.K. Alcor and Granatovyi grape varieties for high
quality wine. Fruit Growing and Viticulture of South Russia.
2021;70(4):38-47. DOI 10.30679/2219-5335-2021-4-70-38-
47 (in Russian).

9. Frioni T., Romanini E., Pagani S., Del Zozzo F., Lambri M.,
Vercesi Al., Gatti M., Poni S., Gabrielli M. Reintroducing
autochthonous minor grapevine varieties to improve wine
quality and viticulture sustainability in a climate change
scenario. Australian Journal of Grape and Wine Research.
2023:1-16. DOI 10.1155/2023/1482548.

10. Kupe M., Ercisli S., Karatas N., Skrovankova S., Mlcek J.,
Ondrasova M., Snopek L. Some important food quality traits

Magarach. Viticulture and Wincmaking 2024.26-2



BUHOJEJIUE.
[TMIIEBBIE CUCTEMBI

of autochthonous grape cultivars. Journal of Food Quality.
2021:1-8. DOI 10.1155/2021/9918529.

11. Antolin M.C., Salinas E., Fernandez A., Gogorcena Y.,
Pascual I., Irigoyen ].]J., Goicoechea N. Prospecting the
resilience of several Spanish ancient varieties of red grapes
under climate change scenarios. Plants. 2022;11(21):2929.
DOI 10.3390/plants11212929.

12.  Makarov A.S., Shmigelskaia N.A., Lutkov LP,
Maksimovskaia V.A., Sivochoub G.V. Sparkling wines
from selection grape varieties. Magarach. Viticulture
and Winemaking. 2022;24(3):269-277. DOI 10.34919/
IM.2022.24.3.011 (in Russian).

13. Drozdova T.A., Biryukov A.P. A study of the foaming
capacity of base wines produced from grapevine cultivars
obtained by breeding. Magarach. Viticulture and Winemaking.
2019;21(1):53-56 (in Russian).

14. Lutkov I.P.,, Makarov A.S., Shmigelskaia N.A. Quality
assessment of young sparkling wines of Crimean indigenous
grape varieties. Food Processing: Techniques and Technology.
2024;54(1):1-17. DOI: 10.21603/2074-9414-2024-1-2483 (in
Russian).

15. Chursina O.A., Legasheva L.A., Zagorouiko V.A.,
Solovyova L.M., Solovyov A.E., Udod E.L., Martynovskaya
A.V,, Ulyantsev S.0O., Gaske Z.I. The effect of grapvine
varietal features on the quality and composition of volatile
substances of young brandy distillates. Magarach. Viticulture
and Winemaking. 2019;21(2):168-173. DOI 10.35547/
IM.2019.21.2.018 (in Russian).

16. Chursina 0.A., Zagorouiko V.A., Legasheva L.A.,
Martynovskaya A.V., Prostak M.N. Evaluation of technological
characteristics of Crimean native grape variety ‘Shabash' for
brandy production. E3S Web of Conferences. 2020;175:08007.
DOI 10.1051/e3sconf/202017508007.

17. Margaryan K., Topfer R., Gasparyan B., Arakelyan A.,
Trapp O., Rockel F., Maul E. Wild grapes of Armenia:
unexplored source of genetic diversity and disease resistance.

OreHka QUIHKO-XHMHYCCKHX TOKA3ATCACH CCACKIIHOHHBIX
11 20OPHICHHBIX COPTOB BUHOIPAAL AASI IPOHSBOACTBA ...

mureasckan HA., Maxapos A.C, Ayrxos MLIT,
Maxcnvosckas BA. Cupouy6 I'B, Tumouerxo EA.

Frontiers in Plant Science. 2023;14:1276764. DOI 10.3389/
fpls.2023.1276764.

18. Koufos G.C., Mavromatis T., Koundouras S., Fyllas N.M.,,
Theocharis S., Jones G.V. Greek wine quality assessment
and relationships with climate: trends, future projections
and uncertainties. Water. 2022;14 (4):573. DOI 10.3390/
w14040573.

19. Ageyeva N.M., Prakh A.V., Avanesyants R.V. Study of
biopolymers complex in the must and winemaking materials
from white and red grapes varieties. Fruit Growing and
Viticulture of South Russia. 2018;50:169-179. DOI: 10.30679
/ 2219-5335-2018-2-50-169-179 (in Russian).

20. Fataliyev H., Lazgiyev Y., Imamguliyeva M., Haydarov E.,
Fataliyeva Sh., Huseynova Sh., Agayeva S., Isganderova S.,
Askarova A., Askarova I. Comparative evaluation and studying
of some indigenous and introduced red grape varieties. Food
Science and Technology. 2023;17(2). DOI 10.15673/fst.
v17i2.2595.

21. Ostroukhova E., Levchenko S., Vasylyk I., Volynkin V.,
Lutkova N., Boyko V. Comparison of the phenolic complex
of Crimean autochthonous and classic white-berry grape
cultivars. E3S Web of Conferences. 2020;161(22):01059. DOI
10.1051/e3sconf/202016101059.

22.  Shmigelskaia N., Lutkov I., Maksimovskaia V.,
Sivochoub G., Timoshenko E. Special characteristics of
technological indicators of white aboriginal grape varieties.
BIO Web of Conferences. 2023;78:06005. DOI 10.1051/
bioconf/20237806005.

23. Methods of technochemical control in winemaking. Edited
by Gerzhikova V.G. 2-nd edition. Simferopol: Tavrida. 2009:1-
304 (in Russian).

24. Ostroukhova E.V., Peskova 1.V., Gerzhikova V.G.,
Zagorouiko V.A. A new approach to the technological
assessment of grape varieties. Viticulture and Winemaking.
Collection of Scientific Works of the NIV&W Magarach.
2009;39:61-66 (in Russian).

HHupopmanusa 06 aBTopax

Hatanusa AnexcaHzpoBHa IlImMuresbckas, KaHZ. TeXH.
HayK, CT. Hayd. COTp., 3aB. JlabopaTopuell WUIPUCTLIX BUH;
e-MeMJ: nata-ganaj®yandex.ru; https://orcid.org/0000-0002-
1244-8115;

Anexcangp CeméHoBmu Makapos, [-p TeXH. HayK, IIpo-
¢eccop, I'J1. Hayd. cOTp. JabopaTOpPUU UIPUCTBIX BUH; e-Mew:
1511a51<arov150®rambler.ru; https://orcid.org/0000-0001-8497-
056;

Hropsn ITaBnosu4 JIYTKOB, KaH/. TeXH. HayK, CT. Hay4. COTp.,
BeJl. Hay4. COTp. JJabopaTOpuy UIPUCTLIX BUH, HAYaJIbHUK OT-
JleNleHns BUHOZenus; e-Medsr: igorlutkov@mail.ru; https:/
orcid.org/0000-0001-9515-4341;

Bukropus AsekceeBHa MaKcMMoOBCKasi, MJ. Hayd. COTp.
J1abopaTopuy MIPUCTBHIX BUH; e-MeWT: lazyrit@gmail.com;
https://orcid.org/0000-0002-2867-7510;

lanuna BiaagumupoBHa CuBouy6, MJI. Hayd. COTp. Jabo-
PaTOpUH UTPUCTLIX BUH; e-Mel: galina.sivochub@gmail.com;
https://orcid.org/0000-0001-5096-9520;

ExatepuHa AnekcaHzposHa TuMoieHKo, M. Hay4. COTp.
J1abOpaToOpuUM UIPUCTBLIX BUH; e-MeWT catiuha2717@gmail
com; https://orcid.org/0000-0001-7758-0478.

“Marapaq’j BMHOl‘paAaPC’I'BO W BUHOACAUC 2024'26'2

Information about authors

Natalia A. Shmigelskaia, Cand. Techn. Sci.,, Senior Staff
Scientist, Head of the Laboratory of Sparkling Wines; e-mail:
nata-ganaj@yandex.ru; https://orcid.org/0000-0002-1244-8115;
Alexander S. Makarov, Dr. Tech. Sci., Professor, Chief Staff
Scientist, Laboratory of Sparkling Wines; e-mail: makarov1 50@
rambler.ru; https://orcid.org/0000-0001-8497-50506;

Igor P. Lutkov, Cand Techn. Sci, Senior Staff Scientist,
Leading Staff Scientist, Laboratory of Sparkling Wines, Head of
Winemaking Dept.; e-mail: igorlutkov@mail.ru; https://orcid.
org/0000-0001-9515-4341;

Viktoria A. Maksimovskaia, Junior Staff Scientist,
Laboratory of Sparkling Wines; e-mail: lazyrit@gmail.com;
https://orcid.org/0000-0002-2867-7510;

Galina V. Sivochoub, Junior Staff Scientist, Laboratory of
Sparkling Wines; e-mail: galina.sivochub@gmail.com; https://
orcid.org/0000-0001-5096-9520;

Ekaterina A. Timoshenko, Junior Staff Scientist, Laboratory
of Sparkling Wines; e-mail: catiuha2717@gmail.com, https://
orcid.org/0000-0001-7758-0478.

Crarbs noctynuia B pepaknuio 15.05.2024, onobpena mocje
penensun 20.05.2024, mpuHsaTa K mybaukanyu 20.05.2024.

159



