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Welcomes

Honorable experts, representatives, dear friends, ladies and gentlemen,

First of all, on behalf of Northwest A&F University, I'd like to extend our warmest congratulations on the
holding of the Fourth International Symposium on Viticulture and Enology, and our sincere welcome and
appreciation 10 all the experts, representatives and friends in business and press circles from home and abroad .

With the advancing of the social economy, people’s living standard and consumption concept, people’s
demand for wine has been rising over the past years. Al the same time, China has made great strides in wine
production, from raw materials to the quality of wine, and the market share has been increasing year by year.
Statistically, the total wine output in 2004 reached 367 000 tons, increased by 14.7% over the previous year; and
the sales income totalled 7.434 billion yuan, with a growth rate of 17.06%. Grape and wine industry has taken on
great foreground and market potential. However, further efforts should be taken to improve aspects concerning
technical standard and regulations, and market exploration. There are many questions about science, technology
and development strategies to be researched and discussed. Under this background, the Fourth International
symposium on Viticulture and Enology is being held in Yangling today. This symposium is co-sponsored by
Organisation Internationale de la Vigne et du Vin (OIV), China National Protection Office for Geographic
Products, China National Food Industry Association (CNFIA), China Alcoholic Drinks Industry Association
(CADIA), Committee of Yangling Agricultural High-tech Industries Demonstration Zone and Northwest A & F
University, and organized by the College of Enology in our university. It is a grand conference as well as a
significant academic activity in grape and wine industry. It will have positive and profound effect on the
sustainable development and the increasing competiliveness of China’s grape and wine industry.

Northwest A & F University, a key university directly under the Ministry of Education, has a long history and
solid teaching and research power. It was approved as one of the 38 universities at the second phase of the “985"
project in 2004. College of Enology. approved by the Ministry of Agriculture in April, 1994, is the most
characteristic trade college among the 16 colleges and departments in our university, and it is the first of this kind
in Asia. On the basis of this college, many other institutions has been established, including the National Wine
Taster Training Center, Shaanxi Grape and Wine Engineering and Technical Center, Sci-tech Development Center
of Vitiviniculture in Asia OTV, National Grape Wine and Fruit Wine Technician Training Station etc.. In the course
of development over the past decade, the College of Fnology, following the training standard of wine technician
constituted by OIV and taking into account the practical condition of China’s wine industry, has come up with
practical teaching program, and established four core curriculum systems of viticulture, enology, wine engineering
and wine marketing. A large number of students have finished their studies from the college and be given
bachelor's, master's or doctor's degree. The college has made a series of important achievement in research, and a
characteristic education integrating teaching, research and production has come into being.

The symposium offers a precious opportunity for us to learn from and exchange with all the experts and
scholars wha can learn about our university as well. We sincercly hope experts and business circles from home
and abroad further strengthen the academic and technical exchange and cooperation with our university. I firmly
believe, taking advantage of this chance, we will compose a new chapter for our cooperation.

Lastly, 1 wish the syposium a consummation and all the representatives a happy life and good heaith. Thank
you.

President of Northwest A & F University
Mr. Sun Wuxue
April 20th, 2005
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Preface

Facing to the globalization and intensive worldwide competition of wine market, opinions of scientific
development, environmental protection and respect of human beings should be advocated to perfect the industries
of grapes and wine to realize sustainable development and to improve the competition ability of grapes and wine
of China. Therefore, the whole tasks of grapes and wine are producing superior grapes, ensuring rational benefits
of grapes and wine producers, protecting grape origin and respecting human beings and environment. The aim of
sustainable viticulture should be grapes and wine with high quality, stable yield, longevity and beauty of the
vineyards.

The quality of grapes and wine is of foundational importance in the system of sustainable viticulture. So the
layout of wine industry should be planned according to the ecological requested by vine and the yield should be
controlled reasonably. Only by keeping the stability of the yield could be guaranteed the quality of product and its
stability, the economical lifespan of vineyard extended, the beauty of vineyard protected and the economical
benefit of the industry assured of long-term. Only by keeping the longevity of vineyard by limitation of yield,
reasonable fertilization and integrated protection, etc. could be raise continuously the product quality at the time of
raising the land value, and the wine with characteristics of terroir obtained. Only by keeping the beauty of
vineyard, could keep not only its economical vitality, but also its multi-function, especially its social, cultural and
recreational function, promote the prosperity of local region and the reasonable exploitation of the national
termitory resources, increase the land value and farmer’s benefit.

So the sustainable viticulture and the marketing of wine under the background of globalization and intense
worldwide competition were taken as the topic of the 4th International Symposium on Viticulture and Enology in
Yangling this year, sponsored by Organisation International de la Vigne et du Vin (OIV), Protection Office for
Geographic Produces of State Quality and Technology Supervisory Administration (POGP, SQTSA), China Food
Industry Association (NFIA), China Alcoholic Drinks Industry Association (CADIA), Yangling Agricultural
High-tech Industry Demonstration Zone and Northwest A & F University, organized by College of Enology of
Northwest A & F University and Sci-Tech Development Center of Vitiviniculture in Asia OIV. The Academic
Committee of the Symposium selected more than 40 from nearly 100 papers for the Proceeding published by
Shaanxi People’s Publishing House. I hope these Proceedings would promote the research in the sustainable
viticulture and the development of wine industry.

1 am extremely grateful to all of the participants, the organizers and auspices units who have contributed so
much to the Symposium. Acknowledgements are also given to my colleagues of College Enology and Shaanxi

People’s Publishing House for their cordial hospitality and generosity.

Secretary-general of [SVW
Dean of College of Enology, Vice-President of Northwest A & F University
Director of Sci-Tech Development Centre of Vitiviniculture in Asia, OV
Dr. Li Hua
Mach 8th, 2005
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Quality, Stability, Longevity and Beauty
Study on the Mode of Sustainable Viticulture

Li Hua and Fang Yulin
(College of Enology, Northwest A & F University, Shaanxi, Yangling. 712100 China)

Abstract Under the background of the globalization and furious worldwide concurrence, the wine industry

of China must be more and more perfect, considering the protection of environment and the people. Therefore, the

most important thing is to promote the mode of durable viticulture, with the objectives of assurance high quality of

grapes, stable yield, longevity and beauty of the vineyards.

Key words Sustainable viticulture Quality Stability Longevity Beauty
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