
 
 
 

Riassunto dei lavori presentati 
8° Convegno Nazionale di Viticoltura 

 

 
 
 

Volume a cura di 
Enrico Peterlunger, Paolo Sivilotti e Rachele Falchi 

  



1 
 

 
 

Riassunto dei lavori presentati 
8° Convegno Nazionale di Viticoltura 

Udine, 5-7 luglio 2021 
 
 

Comitato Organizzatore 
Enrico PETERLUNGER Alberto CALDERAN 
Paolo SIVILOTTI Giorgio COMUZZO 
Guido CIPRIANI Giovanni BIGOT 
Raffaele TESTOLIN Mariano PALADIN 
Rachele FALCHI Josè Carlos HERRERA 

 
Comitato scientifico 

Laura DE PALMA Giovanbattista MATTII 
Rosario DI LORENZO Vittorino NOVELLO 
CODXGLR D¶ONOFRIO Vitale NUZZO 
Osvaldo FAILLA Alberto PALLIOTTI 
Ilaria FILIPPETTI Enrico PETERLUNGER 
Matteo GATTI Stefano PONI 
Claudio GIULIVO Duilio PORRO 
Stella GRANDO Oriana SILVESTRONI 
Ivana GRIBAUDO Marco STEFANINI 
Silvia GUIDONI Paolo STORCHI 
Cesare INTRIERI  

 
 
 

                   
  



58 
 

 
 

 

 
THE EFFECT OF CLUSTER THINNING IN DIFFERENT VINEYARD 

SITES ON AROMATIC PROPERTIES OF RIBOLLA GIALLA BASE WINES 
AND SPARKLING WINES 

 
DRPHQ âNUDE(1,2,*), Sabrina Voce(2), Silvia Carlin(1), Piergiorgio Comuzzo(2), Mariano Paladin(3), 

Francesco Degano(3), Davide Cisilino(3), Paolo Sivilotti(2), 8UãND 9UKRYãHN(1) 
 

(1) Centro Ricerca e Innovazione, Fondazione Edmund Mach (FEM), SDQ MLFKHOH DOO¶AGLJH (TN) 
(2) Dipartimento di Scienze Agroalimentari, Ambientali e Animali (Di4A), Università degli Studi di Udine 

(3) Consorzio delle D.O.C. del Friuli Venezia Giulia, Corno di Rosazzo (UD) 
* domen.skrab@guests.fmach.it   

 
Along with the increasing area of cultivation with Ribolla Gialla in North-Eastern Italy, it grows also 
the potential for the production of quality monovarietal sparkling wines from this indigenous white 
grape variety. However, there is little information about the effects of terroir, and agronomical 
practices on the quality of sparkling wines. Therefore, the aim of the present work was to study the 
effect of cluster thinning in two different vineyard sites and how these factors affect the overall aroma 
profile of base wines and sparkling wines.  
The viticultural trials were carried out during three consecutive growing seasons in two commercial 
vineyards in different DOC plan districts (Corno di Rosazzo and Casarsa della Delizia) in the Friuli 
Venezia Giulia region. A completely randomized design with two treatments (UNT, no thinning; and 
CT, 20% thinning) and three replicates was imposed in each vineyard site. The sparkling wines were 
produced by the Charmat method, where the base wine is left to undergo a second alcoholic 
fermentation in sealed 9 litres microautoclaves. By using SPME-GC-MS/MS method, the content of 
volatile organic compounds was determined in base wines and in sparkling wines.  
Several classes of volatiles were tentatively identified in the wines and among those, alcohols and 
esters resulted as a discriminant for cluster thinning, especially in the sparkling wines, which could 
be due to secondary fermentation. The sensory evaluation of wines was mostly in accordance with 
the chemical analysis. Overall, cluster thinning was profitable to improve the aromatic quality of 
Ribolla Gialla sparkling wines in both locations, proving, that the crop load is crucial factor in order 
to optimize grape and wine quality. 
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