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ABSTRACT 
Grape yield regulation is a method used to improve grape quality parameters. Experiments were carried out in 
2021 on the grapevine (Vitis vinifera L.) wine varieties 'Feteasca regala' and 'Sauvignon blanc', focusing on the 
effect of two different methods of grape yield regulation on its selected parameters and must sugar content. The 
first method used was cluster thinning, leaving one bunch on the shoot. The next method used was cluster 
tipping when we removed the terminal part of each bunch. Yield reduction was carried out in the period between 
pea-sized berry phenophase (BBCH 75) and bunch closure phenophase (BBCH 77). The operations were 
carried out manually. Cluster thinning did not lead to a statistically significant difference in bunch weight 
compared to the control in any of the studied varieties. We observed a statistically significant (p <0.05) decrease 
in the average bunch weight in the variant cluster tipping. The 'Feteasca regala' hectare yield was 32.25% lower 
in the cluster thinning than the control. The hectare yield in the cluster thinning variant was reduced by 46.61% 
compared with the control. Cluster thinning variant of the Sauvignon blanc variety had a 19.13% lower yield 
than the control variant. The cluster tipping variant had a 29.03% lower yield than the control variant. In the 
case of the cluster thinning method, we observed a greater decrease in grape yield compared to the cluster 
tipping method. The obtained results indicate that cluster tipping method is preferable to the cluster thinning in 
terms of the profitability of grape production. The must sugar content was statistically significantly (p <0.05) 
increased in all the yield reduction variants. The variety 'Feteasca regala' had the highest sugar content of the 
must in the cluster thinning method, 19.42 kg/hL. The highest sugar content of 'Sauvignon blanc' was 21.33 
kg/hL in the variant with cluster tipping. This shows that regulating the grape yield can improve the quality 
parameters of the grapes. On the other hand, it may lead to a decrease in yield per hectare below the break-even 
point. The justness and intensity of the method used must be carefully considered.     
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INTRODUCTION 
Several factors influence the quality of grapes. It is mostly shaped by the variety's genotype, the site's 

environmental conditions and the used agro technique [1]. Low night temperatures can positively influence grape 
quality during ripening, which commonly occurs in cooler viticultural areas during grape ripening [2]. By yield 
reduction, we can positively influence the ripening of grapes and create the conditions for improving their 
qualitative parameters. Although we will lose a significant part of the harvest, giving up part of the yield in years 
with high grape yields is sometimes a necessity. For the production of quality wines, there are national limits on 
the maximum yield per hectare for the production of quality wines, which can be resolved by reducing the yield. 
In order to make viticulture economically efficient, we must keep the vineyard fully engaged and apply modern 
cultivation technologies. The selection of a suitable site, the choice of the right rootstock-variety combination and 
the implementation of adequate agrotechnical measures are also important [3].  
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Grape yield control is a technique mainly used in wine-growing countries with cooler climates. Cooler climates 
provide fewer days for the crop to ripen sufficiently, so it is advisable to promote optimal ripening of the grapes 
[4]. Mawdsley et al. [5] argue that the effect of grape yield regulation is always weaker than that of climatic 
conditions during vegetation. Yield regulation can positively prevent some fungal diseases and reduce the severity 
of disease, especially Botrytis cinerea. The given fact relates to a looser arrangement of berries in the bunch, 
especially when using a cluster tipping method [6], [7]. A smaller grape crop improves grape ripening [8-10]. It 
can improve grape quality and wine quality parameters [11].  

Sugar content belongs to the main quality parameters of grape. It is a changeable parameter with a less stable 
spatio-temporal progression [12]. Sugars are the basic elements of alcoholic fermentation. The two dominant 
sugars in grape berries are glucose and fructose. Simultaneously, there is a low concentration of sucrose, maltose, 
xylose and other sugars [13]. As grape berries ripen, sucrose from the leaves accumulates as glucose and fructose 
in the berry vacuoles [14]. Most studies have confirmed in yield-controlled variants higher sugar content and 
lower titratable acidity in must, increased content of polyphenolic compounds and increased intensity of berry 
colour [9], [15], [17]. One of the benefits may also be an increase in the total phenolic content of the grapes or 
berry skin [18], [19]. Grapes from bush-regulated variants have higher antioxidant activity [20], generally 
associated with higher polyphenol content [21]. Condurso et al. [22] observed a positive effect of grape yield 
regulation on the quantity and species composition of aromatic compounds in wine. 

Important aspects of grape yield reduction are the intensity of the intervention and the timing of the 
intervention. The intensity of the intervention is directly related to the economics of vine cultivation. Strong yield 
control can lead to more significant benefits in the quality composition of the grapes. On the other hand, increasing 
the intensity of grape regulation reduces the quantity of grapes produced, which can lead to lower profitability. 
An intervention implemented at different stages of berry development may affect some quality parameters of 
grapes [23-25]. When choosing the right date for regulating grape reduction, we have to base our decision on the 
dynamics of berry growth. The most significant berry growth is observed 30-40 days after fertilization of the 
inflorescences. If we intervene in this period, all the assimilates are directed to the clusters left on the vine. The 
intervention results are the increase in berry size and cluster density, which, although it increases the overall yield 
per cluster, reduces the overall quality and health of the clusters. The most suitable period for yield control is the 
stage between the phenophase of pea-sized berries and berry softening [26]. Too radical yield regulation can 
negatively affect the wine's character. Yield reduction in a vineyard whose growth is very strong leads to high 
content of IBMP (3-isobutyl-2-methoxypyrazine), which is a manifestation of an imbalanced state of the bush 
[27]. 

 We aimed to prove the validity of performing grape yield regulation by experiments. 
 
Scientific Hypothesis  
 In our study, we investigate hypothesis: 

a. Grape yield regulation (cluster thinning, cluster tipping) reduces the yield. 
b. A smaller quantity of yield can lead to the improvement of wine grape qualitative parameter as sugar 

content.   
 
MATERIAL AND METHODOLOGY 
Samples 

The experiments were held in the wine-growing village Vráble, belonging to the Nitra wine-growing region. 
The planting was established in 2006. The main soil unit in the vineyard site is pseudo glacial brown earth. The 
vineyard is cultivated with full black fallow and is managed on the Rhine-Hesse line with 1 stalk. The row spacing 
is 1.2 m, the rows are spaced 1.5 m apart. The pruning of the fruiting wood follows the Guyot pruning principle, 
leaving one 10-bud and a 2-bud reserve trunnion. The varieties 'Feteasca regala' and 'Sauvignon blanc' grafted on 
rootstock SO4 were used in the experiment.  

 Location: Nitra wine-growing region, Vráble wine-growing district, Vráble wine-growing village. 
 Varieties: Variety I: Feteasca regala (FR) – Romanian white wine grape variety with middle-sized 

clusters and thin berry skin; Variety II: Sauvignon blanc (SB) – French white wine grape variety with 
small to medium-sized compact clusters and hard berry skin [38].  

Chemicals 
 No chemicals were used for the experiment. 
Instruments 
 Laboratory scales EMB 6000-1 (Kern, Germany). 
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Laboratory Methods 
 Cluster weight (g): The weight of the clusters was measured using laboratory scales.  
 Grape yield (g/bush): Grape yield was calculated by multiplying the cluster weight by the number of bunches 

on the vine. 
 Hectare yield (t/ha): We calculated the hectare yield by the conjunction of the grape yield and the number of 

grapevines present on an area of 1 ha (1):  
 
                       10000/(1.2 x 1.5) = number of bushes per 1 ha x grape yield per vine = yield per ha      (1) 

 
 Sugar content of must (kg/hL): To determine the sugar content of the must we used a Czechoslovak 

standardized must meter according to STN 25 7621.  
 Estimated yield (EUR): We calculate the yield per hectare using an economic formula (2): 
 
                               Yield = yield (kg/ha) x realisation price (EUR/kg)                                 (2) 

 
Description of the Experiment 
 Number of samples analyzed: 6 
 Number of repeated analyses: 18 
 Number of experiment replication: 1 
 Design of the experiment: In 2021, the growing season was 40 days shorter than the long-term normal 
[28]. The cold beginning of the growing season caused a delayed onset of budding and flowering of the vines. 
Due to the high temperatures above the long-term average in the summer months, grape ripening was not delayed. 
The year 2021 was below average annual precipitation. The cumulative sum of sunshine duration reached normal 
values during the grape ripening period [29], [30]. On 15th July, a severe hailstorm occurred in the study area, 
damaging developing grapes and causing an increased incidence of berry rot. During the experiment, we observed 
the effect of two different methods of grape yield reduction (cluster thinning, cluster tipping) on selected 
parameters. In each variant, we treated 15 grapevines. The interventions were carried out on 8th August 2021, 
between the phenophases of pea-sized berries (BBCH 75) and bunch closure (BBCH 77). The cluster thinning 
method consisted of leaving one bunch on the shoot. In the case of the cluster tipping, we did not remove any 
bunches, but we shortened all bunches by about half their length. We harvested a grape on 28th September 2021. 
                                          

                                          A                                                                                           B                                                            
Figure 1 Example of yield regulation of grapevines variety SB, before (A) and after (B) yield regulation - 

removal of whole bunches 
 
Statistical Analysis   
 The statistical program XLSTAT v.2021.4.1 (Addinsoft, France) was used for analyses of the obtained data. 
The Shapiro-Wilk test was used to distribute the data at the statistical significance level of p = 0.05. ANOVA – 
Tukey test was used to test whether there was a statistically significant difference between the samples (p = 0.05).
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RESULTS AND DISCUSSION 
Cluster weight (g)   

The average cluster weight in the control variant of 'Feteasca regala' was 119.7 g. In the variant with cluster 
thinning, we measured an average cluster weight of 120.9 g. In this intervention, we did not remove parts of the 
bunches. Therefore, the average cluster weight is almost identical to the control. In the case of cluster tipping, we 
observed a decrease in the average cluster weight to 85.1 g. The difference between the variant with cluster tipping 
and the control variant is statistically significant (p <0.05).  

In the control variant of the 'Sauvignon blanc' variety, we measured an average bunch weight of 175.5 g. This 
cluster weight is well above average compared to the ampelographic characterisation of the variety [35], and the 
difference represents an increase of up to 62.25 %. In the whole bunch removal variant, we measured an average 
cluster weight of 180.2 g. This average cluster weight confirms the high above-average nature of this parameter 
in the experiment. Cluster tipping reduced the average cluster weight to 116.5 g. A decrease in cluster weight in 
a cluster tipping variant was statistically significant (p <0.05)  compared to the control.  

 
Table 1 Average cluster weight (g). 

Sample Mean ±SD Min Max CV (%) 
FR K 119.7 ±18.3a 93 145 15.3
FR A 120.9 ±17.6a 96 141 14.5
FR B 85.1 ±19.9b 59 117 23.4
SB K 175.5 ±33.8a 126 234 19.3
SB A 180.2 ±28.6a 130 219 15.9
SB B 116.5 ±21.6b 71 139 18.5

Note: FR – Feteasca regala, SB – Sauvignon blanc, K – control, A – whole bunch removal, B – bunching, SD – 
standard deviation, Min – minimum, Max – maximum, CV – coefficient of variation; a, b means rows with 
different letter are statistically different (Tukey test, p <0.05). 
 
Grape yield (g/bush) and hectare yield (t/ha) 
Feteasca regala 

The highest yield for the variety 'Feteasca regala' was found, as expected, in the control variant, at  
2234.0 g/bush with a hectare yield of 10.14 t/ha. In the cluster thinning variant, we recorded an average yield of 
1798.0 g/bush of grapes with a hectare yield of 8.2 t/ha, which is 19.13% lower average hectare yield than in the 
control variant. In bunching, one-third to one-half of the length of the bunch is removed. As we remove the lower 
part, which is less voluminous, while giving room for the development of the berries left behind, the reduction in 
yield may not be more than one-third of that of the untreated variant. The lowest yield was recorded for the variant 
with one bunch per shoot, i.e. 1431.5 g/bush. This value represents a reduction of 32.25% compared to the control 
variant. The differences between the variant with the cluster thinning variant and the control variant were 
statistically significant (p <0.05). The yield decrease for the cluster tipping variant was not statistically significant 
(p >0.05) compared to the control variant.       
Sauvignon blanc 

In the case of 'Sauvignon blanc', we found the highest yield in the control variant, namely 2687.5 g/bush, 
giving a yield per hectare of 11.85 t/ha. The second highest grape yield and yield per hectare were recorded in the 
bunching variant, with 1561.0 g/bush of grapes with 8.41 t/ha as a yield per hectare. This means a yield reduction 
of 29.03% compared to the control variant. Removing whole bunches decreased the average yield of grapes to 
1025.0 g/bush with 6.35 t/ha as a yield per hectare. This is almost half the decrease compared to the control 
variant; therefore, the profitability of such an intervention may already be negatively affected. The differences 
between the experimental and control variants were statistically significant (p <0.05).  
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Table 2 Average grape yield (g/bush). 
Sample Mean ±SD Min Max CV (%) 
FR K 2234.0 ±172.5a 2112 2356 6.3
FR A 1431.5 ±58.7b 1390 1473 22.2
FR B 1798.0 ±250.3ab 1621 1975 2.6
SB K 2687.5 ±170.4a 2567 2808 7.7
SB A 1025.0 ±227.7b 864 1186 4.1
SB B 1561.0 ±41.0b 1532 1590 13.9 

Note: FR – Feteasca regala, SB – Sauvignon blanc, K – control, A – removal of whole bunches, B – bunching, 
SD – standard deviation, Min – minimum, Max – maximum, CV – coefficient of variation; a, b means that rows 
with a different letter are statistically different (Tukey test, p <0.05). 
 
Table 3 Average grape yield per hectare (t/ha). 

Sample Yield per hectare Yield decrease (%) 
FR K 10.14 - - 
FR A 6.87 3.27 32.25
FR B 8.20 1.94 19.13
SB K 11.85 - - 
SB A 6.35 5.50 46.61
SB B 8.41 3.44 29.03

Note: FR – Feteasca regala, SB – Sauvignon blanc, K – control, A – removal of whole bunches, B – bunching, 
SD – standard deviation, Min – minimum, Max – maximum, CV – coefficient of variation; a, b means that rows 
with a different letter are statistically different (Tukey test, p <0.05). 
 
Sugar content of must (kg/hL) 

In all variants studied, we found statistically significant differences (p <0.05) in must sugar content between 
the yield reduction variants and control variants. The lowest sugar content was measured in the control variant in 
all measurements. The control variant of 'Feteasca regala' had an average sugar content of 18.17 kg/hL, in the 
control variant of 'Sauvignon blanc' we measured an average must sugar content of 19.67 kg/hL. In the whole 
cluster removal variant of 'Feteasca regala' we measured a sugar content of 19.42 kg/hL. The 'Sauvignon blanc' 
variety had a must sugar content of 20.33 kg/hL in the whole cluster removal variant. A cluster tipping of 'Feteasca 
regala' led to an increase in the average sugar content to 19.00 kg/hL. The 'Sauvignon blanc' variety had a must 
sugar content of 21.33 kg/hL in the tipping variant.  
 
Table 4 Sugar content in must (kg/hL) 

Sample Mean ± SD Min Max CV (%) 
FR K 18.17 ± 0,29a 18.00 18.50 1.59
FR A 19.42 ± 0,14b 19.25 19.50 0.74
FR B 19.00 ± 0,50ab 18.50 19.50 2.63
SB K 19.67 ± 0,29a 19.50 20.00 1.47
SB A 20.33 ± 0,29b 20.00 20.50 1.42
SB B 21.33 ± 0,29b 21.00 21.50 1.35

Note: FR – Feteasca regala, SB – Sauvignon blanc, K – control, A – removal of whole bunches, B – bunching, 
SD – standard deviation, Min – minimum, Max – maximum, CV – coefficient of variation; a, b means that rows 
with a different letter are statistically different (Tukey test, p <0.05). 
 
Estimated yield (EUR) 

Yield reduction decreases the revenue by the labour costs necessary for its implementation, which amount to 
0.05 €/bush. At the same time, the quantity of grapes is reduced. On the other hand, it is a good way of increasing 
the quality of the grapes, which can increase their price. In order to achieve a yield analogous to that of the control 
variant, we are forced to increase the realisation price of the grapes in the case of the variants with yield reduction. 

At a grape price of 0.50 €/kg, the revenue per hectare in the control variant FR K would be 5 070 € . In order 
to achieve the same yield per hectare, we would have to thinning clusters at a price of 0.78 €/kg in the FR A 
variant. In FR B, we would have to increase the realisation price of the grapes to 0.65 €/kg. In the control variant 
SB K, at a grape price of 0.50 €/kg, we would obtain a revenue per hectare of 5 925 €. We would have to increase 
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the grape price to 0.98 €/kg to achieve the same yield in SB A. In variant SB B, we would need to increase the 
realisation price of grapes to 0.74 €/kg. 

Our aim was to prove the validity of performing grape yield regulation by experiments. The cluster weight in 
our experiment did not change demonstrably in variant of cluster thinning. Other authors have also come to similar 
findings on the different varieties [31]. In an experiment, Zhuang et al. [32] found that removal of whole bunches 
in different years may lead to a different decrease in bunch weight. We observed lower cluster weight in the case 
of cluster tipping compared to the control. Our finding is contradicted by studies in which the effect of subsequent 
berry enlargement increased bunch weight to a level analogous to the control or in some cases surpassed this 
weight [33]. Authors have reported an increase in the berry weight of tipping bunches [34], [35], [36], [37]. 

Pospíšilová et al. [38] quantify the average hectare yield of 'Feteasca regala' at 10 tons or more, with which 
the observed yield of 10.14 t/ha fully corresponds. For the variety 'Sauvignon blanc', the author quotes an average 
yield of 8.50 t/ha, whereas the yield of 11.85 t/ha calculated by us is significantly higher than this value. The 
above-average yield in the control variant may be related to the high number of grape vines per ha (up to 5 5554), 
the above-average rainfall during intense berry growth, and the high water-holding capacity of the soil in the 
locality. 

 
Figure 2 Graphical representation of the realisation prices of the grapes needed to achieve the same yield as the 
control. Note: FR – Feteasca regala, SB – Sauvignon blanc, K – control, A – removal of whole bunches, B – 
bunching. 
 

The regulation of the grape yield usually leads to a decline in yield. Kok [31] investigated the effect of cluster 
thinning on selected parameters of the cultivar 'Sauvignon blanc'. A cluster weight was not demonstrably affected, 
but in the case of yield, there was a decrease of 37.50 %, which is analogous to the value we measured. Mančík 
(2017) [39] in his experiment evaluate the effect of cluster tipping on the quantitative and qualitative parameters 
of the cultivar 'Erilon'. Compared to the control, cluster tipping reduced yield by 39.80%. This decrease is 
significantly higher than in our case, with a 19.13 % decline in yield per hectare for 'Feteasca regala' and a 29.03 
% decline in yield per hectare for 'Sauvigon blanc'. Our results indicate that the response of the varieties to the 
yield reduction is different, which may partly explain the differences in our results. The difference in sugar content 
of grapes measured by refractometer between the control and the cluster tipping variant is reported by the Mančík 
[39] to be only 0.35 kg/hL, which is less than the difference we measured in our experiment.  

A yield decrease was also observed by Ruffo Roberto et al. [7] in an experiment with the cultivar 'BRS Vitoria' 
under the cluster thinning method. Fazekas et al. [40] in the cultivar 'Kékfrankos' recorded a yield decrease, but a 
greater yield decline was caused by cluster tipping when compared to cluster thinning. In our results, cluster 
tipping caused a smaller yield decrease than cluster thinning, which is explained by the different intensities of 
regulation. 

On the other hand, many authors have obtained an inconclusive difference in yield of the studied variants 
compared to the control [35], [37], [41]. Some authors reported a slight increase in yield after grape yield reduction 
[34], [36]. The increase in yield may be due to the low intensity of grape regulation in conjunction with the 
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bunching method. Another reason for the increase may be the implementation of the intervention at an earlier date 
and the subsequent response of vine by compensating for the lost part of the bunches in the form of an increase 
in berry volume and weight. 

Sedlo [42] argues that there is no correlation between average sugar content and profitability. The vine grower 
is paid primarily for the grapes' quantity, not their sugar content. The situation is different if he decides to produce 
high-quality wines. In that case, a certain level of the sugar content of the grapes must be achieved, and the 
maximum hectare yield must not be exceeded. The author further reports that harvests below 5.5 t are not 
sufficiently profitable. We conclude that the interventions we have carried out can make production profitable 
despite the reduction in the hectare yield. 

We found a statistically significant (p <0.05) increase in the total sugar content in all the studied variants. The 
conclusions of other authors are different. On the one hand, some authors of studies have reported an increase in 
sugar content [4], [8], [11], [34], [43], [45], [46]. On the other hand, many studies did not observe significant 
differences in the content of total sugars or an increase in °BX [7], [18], [46]. The ambiguous results may be due 
to the method used, the intensity of yield reduction, and the date of intervention, but also to varietal variability 
and vineyard vintage. 

Říhová [47] describes an experiment in the Krasnodar region of Russia, where the effect of defoliation and 
yield regulation on must and wine quality was studied. The used varieties were 'Merlot', 'Cabernet Sauvignon' and 
'Syrah'. The measures positively affected the sugar and alcohol content of the wine. We can agree with this study 
since we observed a positive effect of yield reduction on sugar content in our experiment. 
De Barros et al. [9] investigated the effect of bunch yield reduction on the quality of 'Malbec' grapes. The 
experiment was carried out in Brazil. In the experimental plots, grape ripening improved after the intervention. 
The polyphenol content of the berries increased. First, the experiment took place in different climatic conditions 
to those of central Europe. Nevertheless, we can confirm some of the claims. In the grape yield reduction variants 
we have studied, grapes ripened better. 

Pavloušek [26] argues that the cluster tipping method suits blue wine varieties. We applied to bunch to white 
wine varieties, and the results of this intervention suggest that cluster tipping may be a suitable method for yield 
reduction in this group of varieties as well. 
 
CONCLUSION 

In this work, we evaluated the effect of grape yield regulation of wine grape varieties on its selected parameters. 
We did not find statistically significant (p >0.05) changes in cluster weight in the sample of cluster thinning 
compared to the control. As expected, we observed a statistically significant (p <0.05) decrease in the case of 
cluster tipping, but the number of clusters on the bush compensated it. Our measurements showed statistically 
significant (p <0.05) differences in grape yield between the control and the regulated variants. The obtained results 
clearly show a decrease in yield in the case of the regulated variants. The statistically significant (the calculated 
hectare yields of grape also confirmed p <0.05) decrease in yield. A regulation of grape yield led to an increase 
in must sugar content compared with the control variant. The differences were statistically significant (p <0.05) 
in all the studied variants. The decrease in the quantity of grapes after the yield regulation and the increase in 
labour costs necessary for its implementation should be compensated for in the form of an increase in the 
realisation price of grapes. Based on the results obtained, it can be concluded that the regulation of the yield is 
important in improving its quality parameters. In order to confirm our results, it is necessary to conduct 
experiments over several vintages. The removal of whole bunches and bunching positively affected the sugar 
content of the must. After evaluating one growing year, we cannot determine which method of yield reduction is 
more suitable for the varieties we studied. Each variety responds differently to yield regulation, and the 
viticulturist must consider not only the improvement in grape quality parameters achieved but, above all, the 
profitability of the intervention. The most appropriate way to achieve profitability after the yield regulation has 
been regulated is to produce wines in the category of wines of higher protected designation of origin.  
 
REFERENCES 
1. Dai, Z. W., Vivin, P., Barrieu, F., Ollat, N., & Delrot, S. (2010). Physiological and modelling approaches to 

understand water and carbon fluxes during grape berry growth and quality development: a review. In 
Australian Journal of Grape and Wine Research (Vol. 16, pp. 70–85). Hindawi Limited. 
https://doi.org/10.1111/j.1755-0238.2009.00071.x 

2. Gaiotti, F., Pastore, C., Filippetti, I., Lovat, L., Belfiore, N., & Tomasi, D. (2018). Low night temperature at 
veraison enhances the accumulation of anthocyanins in Corvina grapes (Vitis Vinifera L.). In Scientific 
Reports (Vol. 8, Issue 1). Springer Science and Business Media LLC. https://doi.org/10.1038/s41598-018-
26921-4 



Potravinarstvo Slovak Journal of Food Sciences 

Volume 17 238  2023 

3. Pintér, E., Hupka, C. (2020). Príklad modernizácie vinohradov a vínnej pivnice – Pannonhalmi Apátsági 
Pincészet Kft. In Záhradníctvo 2020 : Collection of scientific papers from the workshop on CD, (pp. 199–
211). (In Slovak)  

4. Ivanišević, D., Kalajdžić, M., Drenjančević, M., Puškaš, V., & Korać, N. (2020). The impact of cluster 
thinning and leaf removal timing on the grape quality and concentration of monomeric anthocyanins in 
Cabernet-Sauvignon and Probus (Vitis vinifera L.) wines. In OENO One (Vol. 54, Issue 1, pp. 63–74). 
Universite de Bordeaux. https://doi.org/10.20870/oeno-one.2020.54.1.2505 

5. Mawdsley, P., Dodson Peterson, J., & Casassa, L. (2018). Agronomical and Chemical Effects of the Timing 
of Cluster Thinning on Pinot Noir (Clone 115) Grapes and Wines. In Fermentation (Vol. 4, Issue 3, p. 60). 
MDPI AG. https://doi.org/10.3390/fermentation4030060  

6. Mundy, D. C., Trought, M. C. T., McLachlan, A. R. G., Neal, S. M., & Pecchenino, D. (2021). Effects of 
mechanical thinning on botrytis bunch rot on Sauvignon blanc wine grapes. In New Zealand Plant Protection 
(Vol. 74, Issue 1, pp. 30–36). New Zealand Plant Protection Society. 
https://doi.org/10.30843/nzpp.2021.74.11729 

7. Roberto, S. R., Borges, W. F. S., Colombo, R. C., Koyama, R., Hussain, I., & de Souza, R. T. (2015). Berry-
cluster thinning to prevent bunch compactness of ‘BRS Vitoria’, a new black seedless grape. In Scientia 
Horticulturae (Vol. 197, pp. 297–303). Elsevier BV. https://doi.org/10.1016/j.scienta.2015.09.049 

8. Gamero, E., Moreno, D., Talaverano, I., Prieto, M. H., Guerra, M. T., & Valdés, M. E. (2016). Effects of 
Irrigation and Cluster Thinning on Tempranillo Grape and Wine Composition. In South African Journal of 
Enology and Viticulture (Vol. 35, Issue 2). Stellenbosch University. https://doi.org/10.21548/35-2-1006  

9. de Barros, M. I. L. F., Frölech, D. B., de Mello, L. L., Manica-Berto, R., Malgarim, M. B., Costa, V. B., & 
Mello-Farias, P. (2018). Impact of Cluster Thinning on Quality of “Malbec” Grapes in Encruzilhada do Sul-
RS. In American Journal of Plant Sciences (Vol. 09, Issue 03, pp. 495–506). Scientific Research Publishing, 
Inc. https://doi.org/10.4236/ajps.2018.93037 

10. Sivilotti, P., Falchi, R., Vanderweide, J., Sabbatini, P., Bubola, M., Vanzo, A., Lisjak, K., Peterlunger, E., & 
Herrera, J. C. (2020). Yield reduction through cluster or selective berry thinning similarly modulates 
anthocyanins and proanthocyanidins composition in Refosco dal peduncolo rosso (Vitis vinifera L.) grapes. 
In Scientia Horticulturae (Vol. 264, p. 109166). Elsevier BV. https://doi.org/10.1016/j.scienta.2019.109166 

11. Bogicevic, M., Maras, V., Mugoša, M., Kodžulović, V., Raičević, J., Šućur, S., & Failla, O. (2015). The 
effects of early leaf removal and cluster thinning treatments on berry growth and grape composition in 
cultivars Vranac and Cabernet Sauvignon. In Chemical and Biological Technologies in Agriculture (Vol. 2, 
Issue 1). Springer Science and Business Media LLC. https://doi.org/10.1186/s40538-015-0037-1 

12. Irimia, L. M., Patriche, C. V., Bucur, G. M., Quénol, H., Cotea, V. V. 2015. Spatial Distribution of Grapes 
Sugar Content and its Correlations with Climate Characteristics and Climate Suitability in the Huși 
(Romania) Wine Growing Region. In Not Bot Horti Agrobo (Vol. 43, Issue 1, pp. 250-258) 
https://doi.org/10.15835/nbha4319673 

13. Lodaya, J. D., Gotmare, S. 2018. Determination of Sugars in Different Grapes Using High Performance 
Liquid Chromatography – ELSD. In JETIR (Volume 5, Issue 6, pp. 324 - 326) 

14. Jordão, A. M., Vilela, A., Cosme, F. 2015. From Sugar of Grape to Alcohol of Wine: Sensorial Impact of 
Alcohol in Wine. In Beverages 2015 (Issue 1, pp. 292-310) https://doi.org/10.3390/beverages1040292  

15. Sadílek, L. (2019). Vliv regulace hroznů na kvalitativní parametry u odrůdy Savilon [Diploma theses, 
Mendelova univerzita v Brně]. (In Czech) 

16. Soufleros, E. H., Stavridou, K., & Dagkli, V. (2011). The effect of cluster thinning on phenolic maturity of 
&lt;em&gt;Vitis vinifera&lt;/em&gt; cv. Xinomavro grapes. In OENO One (Vol. 45, Issue 3, p. 171). 
Universite de Bordeaux. https://doi.org/10.20870/oeno-one.2011.45.3.1498 

17. Zhao, X. J., Wang, X., Liu, B.. Li, J.. Sun Y. X., & Shu, H. R. (2006). Effect of cluster thinning on catechins 
in berries of Vitis vinifera cv. Cabernet Sauvignon. In Vitis (Vol. 45, Issue 2, pp. 103–104). Bundesanstalt 
fur Zuchtungsforschung an Kulturpflanzen. 

18. Song, C., Wang, C., Xie, S., & Zhang, Z. (2018). Effects of leaf removal and cluster thinning on berry quality 
of Vitis vinifera cultivars in the region of Weibei Dryland in China. In Journal of Integrative Agriculture 
(Vol. 17, Issue 7, pp. 1620–1630). Elsevier BV. https://doi.org/10.1016/s2095-3119(18)61990-2 

19. Mota, R. V. da, Souza, C. R. de, Silva, C. P. C., Freitas, G. de F., Shiga, T. M., Purgatto, E., Lajolo, F. M., 
& Regina, M. de A. (2010). Biochemical and agronomical responses of grapevines to alteration of source-
sink ratio by cluster thinning and shoot trimming. In Bragantia (Vol. 69, Issue 1, pp. 17–25). FapUNIFESP 
(SciELO). https://doi.org/10.1590/s0006-87052010000100004 



Potravinarstvo Slovak Journal of Food Sciences 

Volume 17 239  2023 

20. Carmona-Jiménez, Y., Palma, M., Guillén-Sánchez, D. A., & García-Moreno, M. V. (2021). Study of the 
Cluster Thinning Grape as a Source of Phenolic Compounds and Evaluation of Its Antioxidant Potential. In 
Biomolecules (Vol. 11, Issue 2, p. 227). MDPI AG. https://doi.org/10.3390/biom11020227 

21. Jakabová, S., Fikselová, M., Mendelová, A., Ševčík, M., Jakab, I., Aláčová, Z., Kolačkovská, J., & Ivanova-
Petropulos, V. (2021). Chemical Composition of White Wines Produced from Different Grape Varieties and 
Wine Regions in Slovakia. In Applied Sciences (Vol. 11, Issue 22, p. 11059). MDPI AG. 
https://doi.org/10.3390/app112211059 

22. Condurso, C., Cincotta, F., Tripodi, G., Sparacio, A., Giglio, D. M. L., Sparla, S., & Verzera, A. (2016). 
Effects of cluster thinning on wine quality of Syrah cultivar (Vitis vinifera L.). In European Food Research 
and Technology (Vol. 242, Issue 10, pp. 1719–1726). Springer Science and Business Media LLC. 
https://doi.org/10.1007/s00217-016-2671-7 

23. Reščič, J., Mikulič-Petkovšek, M., Štampar, F., Zupan, A., & Rusjan, D. (2015). The impact of cluster 
thinning on fertility and berry and wine composition of “Blauer Portugieser” (&lt;i&gt;Vitis vinifera 
L.&lt;/i&gt;) grapevine variety. In OENO One (Vol. 49, Issue 4, p. 275). Universite de Bordeaux. 
https://doi.org/10.20870/oeno-one.2015.49.4.16 

24. Prajitna, A., Dami, I. E., Steiner, T. E., Ferree, D. C., Scheerens, J. C., & Schwartz, S. J. (2007). Influence 
of Cluster Thinning on Phenolic Composition, Resveratrol, and Antioxidant Capacity in Chambourcin Wine. 
In American Journal of Enology and Viticulture (Vol. 58, Issue 3, pp. 346–350). American Society for 
Enology and Viticulture. https://doi.org/10.5344/ajev.2007.58.3.346 

25. Bubola M., Peršurić Đ., & Kovačević Ganić K. (2011). Impact of cluster thinning on productive 
characteristics and wine phenolic composition of cv. Merlot. In Journal of Food Agriculture & 
Environonment (Vol. 9, Issue. 1, pp. 36–39). WFL Publisher.  

26. Pavloušek, P. (2011). Pěstování révy vinné : Moderní vinohradnictví. Grada Publishing, a.s. (In Czech) 
27. Pavloušek, P. (2010). Význam listové plochy révového keře pro kvalitu hroznů. In Sady a vinice (Vol. 5, 

Issue 3, pp. 39). Wynfield. (In Czech) 
28. Chudý, M., & Čimo, J. (2019). Slnečný úpal viniča – teplo a sucho. In Sady a vinice (Vol. 14, Issue 5–6, pp. 

70). Wynfield. (In Slovak) 
29. SHMÚ. (2022). Zhodnotenie sucha na Slovensku za rok 2021. Retrieved from:  

https://www.shmu.sk/sk/?page=2049&id=1189. (In Slovak) 
30. SHMÚ. (2021). Operatívne údaje z vybraných staníc. Retrieved from: 

https://www.shmu.sk/sk/?page=1&id=klimat_operativneudaje4&identif=11858&rok=2022&obdobie=1991
-2020. (In Slovak) 

31. Kok, D. (2011). Influences of pre- and post-veraison cluster thinning treatments on grape composition 
variables and monoterpene levels of Vitis vinifera L. cv. Sauvignon Blanc. In Journal of Food, Agriculture 
& Environment (Vol. 9, Issue 1, pp. 22–26). WFL Publisher. 

32. Zhuang, S., Tozzini, L., Green, A., Acimovic, D., Howell, G. S., Castellarin, S. D., & Sabbatini, P. (2014). 
Impact of Cluster Thinning and Basal Leaf Removal on Fruit Quality of Cabernet Franc (Vitis vinifera L.) 
Grapevines Grown in Cool Climate Conditions. In HortScience (Vol. 49, Issue 6, pp. 750–756). American 
Society for Horticultural Science. https://doi.org/10.21273/hortsci.49.6.750 

33. Karoglan, M., Osrečak, M., Maslov, L., & Kozina, B. (2014). Effect of cluster and berry thinning on Merlot 
and Cabernet Sauvignon wines composition. In Czech Journal of Food Sciences (Vol. 32, Issue 5, pp. 470–
476). Czech Academy of Agricultural Sciences. https://doi.org/10.17221/598/2013-cjfs 

34. Omar, A., & Aboryia, M. S. (2020). Effect of Cluster Tipping on Yield, Cluster Composition and Quality of 
Ruby Seedless Grapevines. In Journal of Plant Production (Vol. 11, Issue 12, pp. 1487–1493). Egypts 
Presidential Specialized Council for Education and Scientific Research. 
https://doi.org/10.21608/jpp.2020.149822 

35. Dardeniz, A. (2014). Effects of Cluster Tipping on Yield and Quality of Uslu and Cardinal Table Grape 
Cultivar. In COMU Journal of Agriculture Faculty (Vol. 2, Issue 1, pp. 21–26). Canakkale Onsekiz Mart 
University.  

36. Bedrech, S. A., & Farag, S. Gh. 2022. Usage of Growth Regulators and Cluster Tipping to Improve Cluster 
Uniformity in Early Sweet Grapevine. In Middle East Journal of Agriculture Research (Vol. 11, Issue 1, pp. 
183–188). Current Research Web. https://doi.org/10.36632/mejar/2022.11.1.14  

37. Gayretli, Y., & Akin, A. (2016). The Effects of Cluster Tip Reduction and Boric Acid Applications on Yield 
and Yield Components of Alphonse Lavallee Grape Cultivar. In COMU Journal of Agriculture Faculty (Vol. 
4, Issue 2, pp. 15–20). Canakkale Onsekiz Mart University.                  

38. Pospíšilová, D., Sekera, D., & Ruman, T. (2005). Ampelografia Slovenska. Bratislava : Výskumná a 
šľachtiteľská stanica vinárska a vinohradnícka Modra. (In Slovak) 



Potravinarstvo Slovak Journal of Food Sciences 

Volume 17 240  2023 

39. Mančík, Z. (2017). Vliv regulace hroznů na kvalitativní parametry u odrůdy Erilon [diploma theses. 
Mendelova univerzita v Brně]. 

40. Fazekas, I., Göblyös, J., Bisztray, Gy. D., & Zanathy, G. (2012). The effect of cluster thinning, cluster 
tipping, cluster shredding and defoliation at the flowering on the vegetative and generative vine performance 
from Kékfrankos Cv. In International Journal of Horticultural Science (Vol. 18, Issue 1). University of 
Debrecen/ Debreceni Egyetem. https://doi.org/10.31421/ijhs/18/1/995 

41. Akin, A., & Coban, H. (2016). The Effect on Yield and Yield Component od Different Level Cluster Tip 
Reduction and Foliar Boric Acid Applications on Alphonse Lavallee Grape Cultivar. In International Journal 
od Agricultural and Biosystems Engineering (Vol. 10, Issue 5, pp. 208–213). Chinese Society of Agricultural 
Engineering. 

42. Sedlo, J. (2013). Souvislost cukernatosti, výnosu a rentability produkce hroznů v ČR. In Vinařský obzor 
(Vol. 106, Issue 2, pp. 56). Svaz vinařů České republiky. (In Czech) 

43. Afshari-Jafarbigloo, H., Eshghi, S., & Gharaghani, A. (2020). Cluster and Berry Characteristics of Grapevine 
(Vitis vinifera L.) as Influenced by Thinning Agents and Gibberrelic Acid Applications. International Journal 
of Horticultural Science and Technology, 7(4). https://doi.org/10.22059/ijhst.2020.201718.108 

44. Wang, W., Liang, Y., Quan, G., Wang, X., & Xi, Z. (2022). Thinning of cluster improves berry composition 
and sugar accumulation in Syrah grapes. In Scientia Horticulturae (Vol. 297, p. 110966). Elsevier BV. 
https://doi.org/10.1016/j.scienta.2022.110966 

45. Eun-Ha Chang, Kyo-Sun Park, Sung-Min Jeong, Youn-Young Hur, & In-Myung Choi. (2015). Cluster 
thinning effects on the fruit and wine quality of “doonuri” grape. In Acta Horticulturae (Issue 1082, pp. 321–
326). International Society for Horticultural Science (ISHS). 
https://doi.org/10.17660/actahortic.2015.1082.44 

46. Šuklje, K., Jež Krebelj, A., Vaupotič, T., & Čuš, F. (2022). Effect of cluster thinning within the grapevine 
variety 'Welschriesling' on yield, grape juice and wine parameters. In Mitteilungen Klosterneuburg (Vol. 72, 
pp. 118–129). Hohere Bundeslehr- und Versuchsanstalt fur Wein- und Obstbau. 

47. Říhová, T. (2010). Vliv odlištění a regulace úrody na kvalitu moštu a vín. In Vinařský obzor (Vol. 103, Issue 
4, pp. 60). Svaz vinařů České republiky. (In Czech) 

 
Funds:  
 This work was funded by Vedecká Grantová Agentúra MŠVVaŠ SR a SAV (1/0239/21) “Modern analytical 
approaches to the identification of health safety risks and dual quality of selected foods”.   
Acknowledgments: 

We would like to thank to the Operational Program Integrated Infrastructure: Demand-driven research for the 
sustainable and innovative food, Drive4SIFood 313011V336, cofunded by the European Regional Development 
Fund for administrative and technical support. 
Conflict of Interest: 

The authors declare no conflict of interest.    
Ethical Statement: 
 This article does not contain any studies that would require an ethical statement. 
Contact Address:  

 
 Martin Janás, Slovak University of Agriculture in Nitra, Faculty of Horticulture and Landscape Engineering, 
Institute of Horticulture, Tr. A. Hlinku 2, 94976 Nitra, Slovakia, 
Tel.: +421 37 641 5804 
E-mail: xjanas@uniag.sk 

 ORCID: https://orcid.org/0009-0003-5132-2747  
 
 Lucia Benešová, Slovak University of Agriculture in Nitra, AgroBioTech Research Centre, Tr. A. Hlinku 2, 
94976 Nitra, Slovakia, 
Tel.: +421 37 641 4922 
E-mail: lucia.benesova@uniag.sk  

 ORCID: https://orcid.org/0000-0002-2321-6627 
 
 
  
 
 



Potravinarstvo Slovak Journal of Food Sciences 

Volume 17 241  2023 

 *Štefan Ailer, Slovak University of Agriculture in Nitra, Faculty of Horticulture and Landscape Engineering, 
Institute of Horticulture, Tr. A. Hlinku 2, 94976 Nitra, Slovakia, 
Tel.: +421 37 641 5804 
E-mail: stefan.ailer@uniag.sk 

 ORCID: https://orcid.org/0000-0001-8447-5377     
 
 Mária Levická, Slovak University of Agriculture in Nitra, Faculty of Horticulture and Landscape 
Engineering, Institute of Horticulture, Tr. A. Hlinku 2, 94976 Nitra, Slovakia, 
E-mail: xlevicka@uniag.sk  

 ORCID:  https://orcid.org/0009-0008-6187-1471  
 

Corresponding author: *   
 
© 2023 Authors. Published by HACCP Consulting in www.potravinarstvo.com the official website of the 
Potravinarstvo Slovak Journal of Food Sciences, owned and operated by the HACCP Consulting s.r.o., Slovakia, 
European Union www.haccp.sk. The publisher cooperate with the SLP London, UK, www.slplondon.org the 
scientific literature publisher. This is an Open Access article distributed under the terms of the Creative Commons 
Attribution License CC BY-NC-ND 4.0 https://creativecommons.org/licenses/by-nc-nd/4.0/, which permits non-
commercial re-use, distribution, and reproduction in any medium, provided the original work is properly cited, 
and is not altered, transformed, or built upon in any way. 


