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Abstract: Different studies show that the altitude regions of the State of Santa Catarina have great potential for the production of 
grapevine varieties. The aim of this study was to characterize the phenological development, determine the thermal requirements in 
degree-days (DD), the index heliothermic (IH) and climatic variables during the vegetative and productive development of varieties 
Merlot and Cabernet Sauvignon grown in Campo Belo do Sul (27°40′04″ S, 50°44′48″ W, altitude 950 m a.s.l.) and São Joaquim 
(28°15′13″ S, 49°57′02″ W, altitude 1,400 m a.s.l.) during 2012/2013 cycle. Phenological stages evaluated were bud break, full 
bloom, veraison and maturity. Higher temperatures, global radiation, PAR and lower volumes of rainfall were the main climatic 
parameters that differentiated Campo Belo do Sul from São Joaquim. Due to occurrence of higher temperatures, Campo Belo do Sul 
presented thermal summation around 40% higher than São Joaquim. The low temperatures of São Joaquim extended the period of 
grape ripening and were responsible for the highest levels of titratable acidity and the higher concentrations of anthocyanins and total 
polyphenols in both varieties. The results show that in the altitude ranges studied (900 and 1400 m), climatic behavior and viticultural 
performance of Cabernet Sauvignon and Merlot were suitable for producing quality wines. 
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1. Introduction 

In the highland regions of Santa Catarina State 

(regions with altitudes between 900 and 1,400 m a.s.l.) 

the viticulture has been acquiring great importance in 

the national scenery due to the high potential to 

produce fine wines [1]. According to researchers, the 

grapes produced in the highland regions of Santa 

Catarina show particular and distinct characteristics 

from other growing regions in Brazil, such as a 
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complete phenological maturation, which allows the 

elaboration of higher quality wines [2-4]. 

The air temperature during the vine development is 

one of the most important factors to set the time and 

the duration of phenological phases [5, 6]. 

Weather conditions have strong influence on the 

vine at all stages of phenological development [7]. 

Previous works relate climatic parameters and the 

maturity and quality of grapes [8]. 

Different authors show that the phenological cycle 

of several varieties is more extensive in these regions, 

compared with other wine regions of Brazil, due to 
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climate peculiarities, [4, 9, 10]. However these regions 

need more information for the development of this 

activity, in order to determine the local potential and 

promising varieties.  

In this sense, the present work aimed to study the 

main climatic variables, to characterize the phenology 

and the thermal requirement, two altitude regions of 

the State of Santa Catarina, during 2012/2013 cycle. 

2. Methodology 

Two experimental units were evaluated in Santa 

Catarina State: The unit of Campo Belo do Sul, is 

located 950 m above sea level, at latitude 27°40′04″ S, 

longitude 50°44′48″ W. The vineyard belongs to 

Abreu Garcia Winery. Merlot and Cabernet 

Sauvignon varieties were planted in 2006, spacing 

3.00 m between rows and 1.00 m between plants. 

 The São Joaquim unity, is situated 1,400 m above 

sea level, latitude 28°15′13″ S, longitude 49°57′02″ W. 

The vineyard belongs to São Joaquim Experimental 

Station of EPAGRI (Santa Catarina State Agricultural 

Research and Rural Extension Agency). The Merlot 

and Cabernet Sauvignon varieties were planted in 

2006, spacing 3.00 m between rows and 1.50 m 

between plants.  

In both vineyards, plants were trained in vertical 

shoot positioning system and grafted on Paulsen 1103.  

The study was conducted during the 2012/2013 

cycle. In both vineyards each experimental unit 

consisted of 60 plants, where they had four 

replications, with 15 plants each, following a 

completely randomized design.  

Climatic data were measured on site with automatic 

weather stations. The climatic parameters evaluated 

were: maximum, mean and minimum temperature 

(°C), relative humidity (%), precipitation (mm), global 

solar radiation (W/m-2) and photosynthetically active 

radiation—PAR (micromol photons m-2s-1).  

Growing degree-days (GDDs) and Winkler Index 

were calculated from the climate grids based upon the 

standard simple degree-day formulation using average 

temperatures above a 10 °C base for September 

through April, according to the equation: WI = ∑ 

max{[(Tmax + Tmin)/2] -10.0} [7, 11].  

The phenological scale and the date of occurrence 

of each phenological event was recorded between 

pruning and maturity. The four main phenological 

events were budbreak, full bloom, veraison (change in 

berry skin color) and maturity [12]. 

The main stages of development have been 

described following the methodology of Brighenti et 

al. [4]:  

B—budbreak: considered when 50% of the buds are 

green tip stage; 

F—full bloom: considered when 50% of flowers are 

open; 

V—veraison or berries color change, when 50% of 

berries change color;  

Mat—maturity (harvest): considered based on the 

evaluation of the chemical composition of the grapes.  

Thus, it was characterized the number of days 

between each phenological subperiod. Phenological 

parameters were evaluated periodically the number of 

days to budbreak, full bloom, berry color change and 

maturity. 

The productive parameters evaluated were cluster 

number per vine, yield per vine (kg), and average 

cluster weight (g). Technological maturity analyses 

were performed at the Laboratory of Morphogenesis 

and Plant Biochemistry of Santa Catarina State 

Federal University. From grape must be performed 

analyzes of total soluble solids (°Brix), total acidity 

(Meq/L) and pH, according to the methodology 

proposed by OIV [13]. 

Soluble solids (°Brix) were measured using an 

optical refractometer (model Instrutherm-RTD-45) 

with temperature correction. The pH was measured 

with a pH meter (model MP 220 Metler-Toledo). 

Total acidity was measured by titration method with a 

10 mL aliquot of juice with standardized 0.1 N NaOH. 

Total monomeric anthocyanin content of must was 

determined by the pH difference, following the 
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methodology described by Giusti and Wrolstad [14]. 

Total polyphenols content was quantified by the 

Folin-Ciocalteu method, with absorbance readings at 

760 nm [15]. 

To analyze the results were utilized descriptive 

statistics for climatic and phonological data. The 

quantitative results were submitted to analysis of 

variance (ANOVA), and means were compared by 

Tukey test at 5% probability through Software 

Statistica 7. 

3. Results and Discussions 

Climatic data were evaluated for the period from 

budbreak to maturity (harvest) during the 2012/2013 

cycle, comprising the months from September to April 

in São Joaquim (1,400 m a.s.l.) and from September to 

March in Campo Belo do Sul (950 m a.s.l.).  

Figure 1 shows the monthly average of maximum 

temperatures for Campo Belo do Sul and São Joaquim 

between phenological stages of budbreak and maturity 

(harvest). Monthly values of the maximum temperature 

in São Joaquim (1,400 m a.s.l.) were on average 

4.3 °C lower than Campo Belo do Sul (950 m a.s.l.). 

Were observed monthly values of mean temperature 

3.8°C higher in Campo Belo do Sul (950 m a.s.l.) (Fig. 

2). 

Figure 3 shows the monthly average minimum 

temperature to Campo Belo do Sul and São Joaquim, 

from budbreak to maturity. The minimum 

temperatures are on average 3.9 °C lower in São 

Joaquim. 

In the high altitude area in São Joaquim, thermal 

amplitude was on average 1.2 °C lower than in Campo 

Belo do Sul, consequently, the difference between the 

maximum and minimum temperature is higher at 

lower altitude. 

Thermal amplitude (Fig. 4) observed during 

sprouting to maturity, to São Joaquim and Campo 

Belo do Sul, were similar to those described by 

several authors [1, 10], who reported an average 

temperature range of 10 °C, being ideal for the 

production of quality grapes [16]. Thus, the thermal 

amplitudes observed for Campo Belo do Sul and São 

Joaquim can be considered suitable for the production 

of grapevines with high enological quality. 

Considering the phenological cycle of budbreak to 

maturity of the variety Merlot (September-February in 

Campo Belo do Sul and from September to April in 

São Joaquim), it was found that the average maximum 

and minimum air temperatures, and were 25.8 °C and 

14.5 °C for Campo Belo do Sul and 21.3 °C and 

11.6 °C for São Joaquim.  
 

 
Fig. 1  Average monthly maximum air temperature (°C) during the vegetative and reproductive cycle of the varieties Merlot 
and Cabernet Sauvignon, in the regions of Campo Belo do Sul (950 m a.s.l.) and São Joaquim (1,400 m a.s.l.), cycle 2012/2013. 
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Fig. 2  Monthly averages of medium air temperature (°C) during the vegetative and reproductive cycle of the varieties 
Merlot and Cabernet Sauvignon, in the regions of Campo Belo do Sul (950 m a.s.l) and São Joaquim (1,400 m a.s.l.), cycle 
2012/2013. 
 

 
Fig. 3  Monthly averages of minimum air temperature (°C) during the vegetative and reproductive cycle of the varieties 
Merlot and Cabernet Sauvignon, in the regions of Campo Belo do Sul (950 m a.s.l) and São Joaquim (1,400 m a.s.l.), cycle 
2012/2013. 
 

 
Fig. 4  Monthly average of thermal amplitude (°C) during the vegetative and reproductive cycle of the varieties Merlot and 
Cabernet Sauvignon, in the regions of Campo Belo do Sul (950 m a.s.l.) and São Joaquim (1,400 m a.s.l.), cycle 2012/2013. 
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Table 1  Averages of maximum, mean, minimum, thermal amplitude, and precipitation for the main phenological stages of 
the varieties Merlot and Cabernet Sauvignon, in the regions of Campo Belo do Sul and São Joaquim, during 2012/2013 cycle. 

Variety Phenological stage 
Maximum Temp. 

(°C) 
Mean temp.  

(°C) 
Minimum temp. 

(°C) 
Thermal 

Amplitude (°C) 
Precipitation 

(mm) 
950 m 1,400 m 950 m 1,400 m 950 m 1,400 m 950 m 1,400 m 950 m 1,400 m

Merlot 

Budbreak-Full bloom 22.2 19.6 15.8 13.9 11 9.8 11.2 9.8 133 355 

Full bloom-Veraison 27.3 22.7 20.6 17.1 15.7 12.8 11.6 9.9 264 271 

Veraison-Maturity 26.5 21 20.2 15.7 15.7 12.1 10.8 9.2 310 345 

Budbreak-Maturity 25.8 21.3 19.3 15.7 14.5 11.6 11.3 9.6 707 967 

Cabernet 
Sauvignon 

Budbreak-Full bloom 24.5 19.9 18.2 14 14.2 9.5 10.3 10.4 148 269 

Full bloom-Veraison 27.5 22.9 20.8 17.2 16.3 13 11.3 9.9 265 272 

Veraison-Maturity 26.8 21.9 20.5 16.1 16.7 12.6 10.1 8.7 205 418 

Budbreak-Maturity 26.6 21.3 20.1 15.7 16 11.6 10.6 9.7 618 953 
 

During Cabernet Sauvignon maturation, comprising 

the phenological stage of Veraison to Maturity (in 

February, March and April), the average values of 

maximum air temperatures were 26.8 °C and 21.9 °C 

to Campo Belo do Sul and São Joaquim, respectively. 

There was a difference of 4.9 °C between regions. The 

mean average temperatures were 20.5 °C and 16.1 °C, 

to Campo Belo do Sul and São Joaquim, respectively. 

The averages of the minimum air temperatures were 

16.7 °C and 12.6 °C, to Campo Belo do Sul and São 

Joaquim, respectively.  

During Merlot maturation, the average values of 

maximum and minimum air temperatures were 

26.5 °C and 15.7 °C, to Campo Belo do Sul. In São 

Joaquim during the phenological stages of veraison to 

maturity (January, February, March and April), the 

average values of maximum and minimum air 

temperatures were 21 °C and 12.1 °C. 

It was observed that for both varieties studied, the 

period of full bloom to veraison (onset of ripening) 

showed higher air temperatures, with average 

maximum temperatures of 27 °C to Campo Belo do 

Sul and 22 °C to São Joaquim, with a difference of 

5 °C between the regions studied.  

For variety Merlot during Budbreak to Maturity 

was observed that precipitation was higher in São 

Joaquim (967 mm) than in Campo Belo do Sul (707 

mm) (Fig. 5). 

During veraison to maturity, for the Merlot variety, 

there was 345 mm of rainfall and 81% RH at 1,400 m 

a.s.l. and 310 mm of rainfall and 82% RH at 950 m 

a.s.l.. From budbreak to maturity it was observed 967 

mm of rainfall and 76% RH for the region of higher 

altitude (1,400 m a.s.l.) and 707 mm and 80% RH for 

950 m a.s.l..  

For Cabernet Sauvignon, during veraison to 

maturity, there was 418 mm of rainfall and 83% 

relative humidity (RH) at 1,400 m a.s.l. and 205 mm 

of rainfall and 82% RH at 950 m a.s.l.. High 

precipitation during grape ripening may result in 

damages and loss of wine quality [10, 17]. It is 

observed that regions with low rainfall during grape 

ripening are favorable for the organoleptic quality of 

the wine [10]. 

At both altitudes, average global radiation (Rg) and 

photosynthetically active radiation (PAR) showed 

similar curves during maturation; however, there was 

an increase in radiation in Campo Belo do Sul (Fig. 6). 

The highest hourly average values recorded of 

global radiation (Rg) and photosynthetically active 

radiation (PAR) were, respectively, 837.4 W/m2 and 

1,364.3 μmol photons.m-2s-1 to Campo Belo do Sul 

and 749.5 W/m2 and 1,130.7 μmol photons/m2·s to 

São Joaquim (Fig. 7). 

It was also observed that in Campo Belo do Sul occurs 

higher radiation incidence and it lasts longer than in 

São Joaquim, there is a greater availability of radiation 

with longer duration for the vines grown in Campo 

Belo do Sul. In Campo Belo do Sul the saturation 

point (between 800 and 1,000 μmol photons m-2s-1) 
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Fig. 5  Precipitation (mm) and Relative Humidity (%) during the vegetative and reproductive cycle of the varieties Merlot 
and Cabernet Sauvignon, in the regions of Campo Belo do Sul (950 m a.s.l.) and São Joaquim (1,400 m a.s.l.), 2012/2013 cycle. 
 

 
Fig. 6  Average hourly values of global solar radiation-Rg (W/m2) during grape ripening, in the regions of Campo Belo do 
Sul (950 m a.s.l.) and São Joaquim (1,400 m a.s.l.), cycle 2012/2013. 
 

is reached between 8 to 9 a.m. and ends between 17 

and 18 p.m.. In São Joaquim, the saturation point is 

reached between 9 to 10 a.m. and ended between 16 

and 17 p.m. 

The observed differences between the two altitudes 

studied may be related to latitude, longitude, altitude, 

humidity, land exposure and cloudiness, since these 

factors affect the quantity and quality of radiation at a 

given location [18], hence also affect the composition 

of the berries [19]. 

The light intensity usually increases with decreasing 

latitude, although the summer days are longer the higher 

latitudes [20]. Therefore, it can be said that Campo 

Belo do Sul (lat. 27°40′4″ S) has a higher availability 
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Fig. 7  Average hourly values of photosynthetically active radiation - PAR (μmol photons/m2·s) and the saturation point 
between 800-1000 μmol photons/m2·s during grape ripening in regions Campo Belo do Sul (950 m a.s.l.) and São Joaquim 
(1,400 m a.s.l.), 2012/2013 cycle. 
 

of solar radiation than São Joaquim (28°15′13″ S). 

The region of São Joaquim presents climatic 

phenomena that reduce radiation, Rg and PAR, 

causing effects on the vine and consequently the 

production of grapes. These factors can be explained 

by increased cloudiness, higher relative humidity and 

higher rainfall [10]. 

For both varieties, the 2012/2013 cycle, it is 

observed that Campo Belo do Sul (950 m a.s.l.) 

showed a higher thermal summation (1,754 and 1,660 

degree days) than the region of higher altitude—São 

Joaquim (1,220 and 1,171 degree days) (Fig. 8 and 9). 

The Winkler index ranks the region of São Joaquim as 

region I, and Campo Belo do Sul as region III. 

For 2012/2013 cycle, São Joaquim was classified as 

region I, being a colder region than Campo Belo do 

Sul (region III). For both varieties, Cabernet Sauvignon 

and Merlot, the largest accumulation of GDD occurs 

in Campo Belo do Sul and is related to higher average 

air temperatures relative to São Joaquim.  

According to the calculation of Huglin Index, the 

region of São Joaquim presented 1,563.6 heat 

summation, classified as cold region (thermal 

summation between 1,500-1,800), for the 2012/2013 

cycle. Campo Belo do Sul, presented 2,100 thermal 

sum and was classified as temperate region (thermal 

summation between 1,800-2,100). 

The varieties presented earlier budbreak, later 

maturity in the region of higher altitude, São Joaquim 

(Table 2). 

Merlot in Campo Belo do Sul had the period of 

budbreak to maturity (September 12 to February 20) 

of 161 days. In São Joaquim, the same period lasted 

211 days (September 10 until April 09). The 

sub-period between budbreak and full bloom 

(September 12 until October 20) lasted 38 days in 

Campo Belo do Sul, while in São Joaquim it lasted 75 

days (September 12 to November 24). 

Cabernet Sauvignon in Campo Belo do Sul had the 

period of budbreak to maturity (October 04 to March 

07) of 154 days. In São Joaquim, the same period 

lasted 210 days (September 18 until April 16). The 

sub-period between budbreak and full bloom (October 

04 until November 05) lasted 32 days in Campo Belo 

do Sul, while in São Joaquim it lasted 69 days 

(September 18 to November 26). 

Differences in the extent of the cycles can be 

explained by temperatures. When a region has higher 

average temperatures than other, the vine growth cycle 

is accelerated.  
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Fig. 8  Thermal requirement in degree days (GDD) for each phenological stage evaluated for Cabernet Sauvignon, in the 
regions of Campo Belo do Sul (950 m a.s.l.) and São Joaquim (1,400 m a.s.l.), cycle 2012/2013. 
 

 
Fig. 9  Thermal requirement in degree days (GDD) for each phenological stage evaluated for Merlot, in the regions of 
Campo Belo do Sul (950 m a.s.l.) and São Joaquim (1,400 m a.s.l.), cycle 2012/2013. 
 

Table 2  Phenology of Cabernet Sauvignon and Merlot in the regions of Campo Belo do Sul (950 m a.s.l.) and São Joaquim 
(1,400 m a.s.l.), 2012/2013 cycle. 

Variety Altitude (m) BudBreak Full Bloom Veraison Maturity 

Merlot 

950 09/12/2012 10/20/2012 12/31/2012 02/20/2013 

1,400 09/10/2012 11/24/2012 01/31/2013 04/09/2013 

Mean 09/11/2012 11/06/2012 01/15/2013 03/16/2013 

Cabernet Sauvignon 

950 10/04/2012 11/05/2012 02/01/2013 03/07/2013 

1,400 09/18/2012 11/26/2012 02/05/2013 04/16/2013 

Mean 09/26/2012 11/15/2012 02/03/2013 03/27/2013 
 

Among the evaluated growth stages, the biggest 

difference of chronological duration (days) was 

observed during budbreak—full bloom, for both 

varieties. The vegetative cycle was always longer in 

São Joaquim (1,400 m a.s.l.) (Fig. 10). 

This result is explained by the low temperatures 

observed in the region of highest altitude in the 

months of September, October and November, 

resulting in a prolongation of vine early development 

stages.  
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Fig. 10  Chronological duration (days) and average temperature (°C) for each phenological stage evaluated in the regions of 
Campo Belo do Sul (950 m a.s.l.) and São Joaquim (1,400 m a.s.l.), cycle 2012/2013. CS: Cabernet Sauvignon, M: Merlot. 
 

When comparing the average harvest dates of 

varieties with those obtained by Mandelli et al. [21] in 

Rio Grande do Sul State—Southern Brazil, it appears 

the effect of high altitude duration of the vine cycle. In 

São Joaquim, there was a delay of approximately 60 

days to harvest Merlot.  

Thermal duration is a good indicator of the 

development stages of the vine cycle. Varieties of 

early or mid-early budbreak as Merlot, will eventually 

be exposed to the risk of damage caused by the 

occurrence of late frosts in high altitude places like 

São Joaquim. Late ripening varieties like Cabernet 

Sauvignon require more heat accumulation during 

veraison—maturity to achieve grape ripeness grapes 

properly [4]. 

Merlot grown in Campo Belo do Sul showed values 

of clusters per plant, yield (kg/plant and Ton/ha), 

cluster weight and Ravaz Index statistically superior 

(Table 3). 

Cabernet Sauvignon grown in Campo Belo do Sul 

showed values of yield (kg/plant and Ton/ha) and 

Ravaz Index statistically superior, while São Joaquim 

produced more clusters per plant (Table 3). 

It is believed that the different planting densities, 

which affect plant productivity, can explain the yield 

differences. The vineyard located in Campo Belo do 

Sul has 3,333 plants per hectare, while the vineyard of 

São Joaquim has 2,222 plants per hectare. The lower 

density in São Joaquim possibly resulted in lower 

yield per hectare. However, in high density vineyards 

shading can become a big problem, as well as 

vineyards grown on trellis systems that produces 

excessive canopy density resulting in mutual shading 

[22]. 

The Ravaz Index is used as a parameter to establish 

balance and vigor of plants. For both varieties, the 

vineyard located at lower altitude, Campo Belo do Sul, 

presented Ravaz Index, of 4.7 for Merlot and 1.7 to 

Cabernet Sauvignon. In São Joaquim values obtained 

were 1.6 and 0.8 for Merlot and Cabernet Sauvignon 

respectively. The results are in agreement with Ravaz 

Index found by Borghezan et al. [9] for Merlot (1.4) 

and Cabernet Sauvignon (1.5) grown in São Joaquim. 

According to Yuste [23], the Ravaz Index has great 

influence on the vine, which is balanced when the values 

are between 4 and 7. Indices major than 7 indicate 

excess crop load, and less than 4 indicate excessive 

vigor. The results therefore suggest that Merlot grown 
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Table 3  Productive indices of Cabernet Sauvignon and Merlot in the regions of Campo Belo do Sul (950 m a.s.l.) and São 
Joaquim (1,400 m a.s.l.), 2012/2013 cycle. 

Variety Altitude (m) Clusters per Plant Yield (kg/plant) Yield (Ton/ha) 
Cluster Weight 
(g) 

Ravaz Index 

Merlot 

950 21.8 a 3.2 a 10.6 a 188.6 a 4.7 a 

1,400 11.2 b 1.5 b 4.8 b 160.4 b 1.6 b 

CV(%) 35.9 36.7 36.7 21.9 26.6 

Cabernet 
Sauvignon 

950 19.0 b 2.1 a 6.9 a 119.4 a 1.7 a 

1,400 22.9 a 1.6 b 3.5 b 99.9 a 0.8 b 

CV(%) 31.3 35.9 32.4 20.3 29 

*Averages followed by the same letter in column do not differ significantly for altitude by Tukey´s test (P < 0.05). 
 

Table 4  Maturity indices of Cabernet Sauvignon and Merlot in the regions of Campo Belo do Sul (950 m a.s.l.) and São 
Joaquim (1,400 m a.s.l.), 2012/2013 cycle. 

Variety Altitude (m) TSS (°Brix) pH TA (meq/L) TMA (mg/L) TP (mg/L) 

Merlot 

950 21.6a 3.3a 80.0b 929.2b 1,144.8b 

1,400 19.0b 3.1b 126.0a 1,827.3a 3,246.6a 

CV(%) 0.7 0.9 3.8 1.5 2.3 

Cabernet 
Sauvignon 

950 19.5a 3.3a 106.0a 1,560.8b 2,152.3b 

1,400 20.1a 3.3a 130.0a 2,241.4a 3,579.3a 

CV(%) 2.5 1.7 12.9 1.8 1.2 

*Averages followed by the same letter in column do not differ significantly for altitude by Tukey´s test (P < 0.05). 
 

at 950 m is balanced and Cabernet Sauvignon has 

excessive vigor. But the varieties grown in the higher 

altitude area, had high vigor, this situation could be 

minimized increasing crop load [24]. 

The variety Merlot grown in Campo Belo do Sul 

produced grapes with lower levels of titratable acidity 

(TA) and higher total soluble solids (TSS) and pH 

(Table 4). The higher temperatures at altitude of 950 

m mainly influence these results. The increase in 

temperature causes an increase in plant respiratory 

activity, generating a decline in total acidity attributed 

to degradation of acidic compounds. The presence of 

such compounds determines grape pH [25]. 

For Cabernet Sauvignon there was no statistical 

difference for grape technological maturation in both 

evaluated sites, although it was observed a trend of 

higher values of total acidity in higher altitude region 

(1,400 m). 

The temperatures influence the evolution of various 

grape qualitative parameters, including sugar content, 

acidity, pH and phenolic compounds [26]. During 

grape ripening, temperatures are extremely important 

because the accumulation of anthocyanin has a 

negative correlation with high temperatures and 

positive with low temperatures [27]. 

The titratable acidity (TA) values obtained for both 

varieties varied from 80 to 130 meq L-1 and were 

suitable for winemaking. Another author found similar 

results when studied the varieties Merlot and Cabernet 

Sauvignon in the regions of São Joaquim and Campo 

Belo do Sul [1, 9, 28]. Due to the cold weather in 

higher altitude regions of, as São Joaquim, the acid 

degradation is slower and, consequently, total acidity 

levels in grapes and wines produced are higher [4].  

For phenolic maturation, the grapes produced in 

São Joaquim had higher total monomeric anthocyanin 

content (TMA) and total polyphenols (TP) (Table 4). 

In red grapes, the skin color is partially dependent on 

temperature. Studies suggest that very cold or very hot 

temperatures are associated with decreased color. The 

ideal temperature range for anthocyanin synthesis is 

from 17 °C to 26 °C [26]. 

It is believed that the higher levels of total 

monomeric anthocyanin (TMA) obtained in São 
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Joaquim occur due to low temperatures. Because 

when temperatures are very high, they reduce various 

metabolic processes, inhibiting the biosynthesis for 

the formation of berry anthocyanins, resulting in little 

skin color [29]. 

Total polyphenols (TP) contents depend on several 

factors, such as season, degree of grape maturation, 

water status, mineral nutrition, the harvest time and 

grape health [30]. The climate has the greatest 

influence on the polyphenols, for example, it is known 

that temperature and humidity are closely related to 

the altitude therefore at higher altitudes temperatures 

are usually lower, which favors the accumulation of 

total polyphenols [31]. 

It is believed that higher polyphenol contents found 

in São Joaquim are related to the low temperatures 

and higher rainfall. Usually in places where there are 

high rainfall, the plants are stressed, especially by the 

occurrence of fungal diseases, inducing the production 

of phenolic compounds as defense mechanism [32]. 

4. Conclusions 

In the studied altitudes (950 and 1,400 m a.s.l.) 

ranges, climatic conditions show good thermal 

conditions and, therefore, an appropriate phenological 

development of Cabernet Sauvignon and Merlot. 

Higher temperatures, global radiation, 

photosynthetically active radiation and lower volumes 

of rainfall were the main climatic parameters that 

differentiated Campo Belo do Sul from São Joaquim. 

The lower temperatures autumn (March and April) 

of São Joaquim extended the grape maturation period 

and were responsible for the highest levels of titratable 

acidity and the higher concentrations of anthocyanins 

and total polyphenols in both the varieties. 

The results prove that high altitude regions of 

Southern Brazil have high potential for production of 

quality wines. 

References 

[1] Malinovski, L. I., Welter, L. J., Brighenti, A. F., Vieira, H. 
J., Guerra, M. P., and Silva, A. L. 2012. “Highlands of 

Santa Catarina/Brazil: a region with high potential for 
wine production.” Acta Horticulturae 931: 433-40. 

[2] Brighenti, E., and Tonnieto, J. 2004. “O clima de São 
Joaquim para a viticultura de vinhos finos: Classificação 
pelo sistema CCM Geovitícola.” In: XVIII Congresso 
Brasileiro de Fruticultura. Anais. CD-ROM. 
Florianópolis, 4p. 2004. 

[3] Rosier, J. P. 2006. “Vinhos de altitude: característica e 
potencial na produção de vinhos finos brasileiros.” 
Informe Agropropecuário 27: 105-10. 

[4] Brighenti, A. F., Brighenti, E., Bonin, V., and Rufato, L. 
2013. “Caracterização fenológica e exigência térmica de 
diferentes variedades de uvas viníferas em São Joaquim, 
Santa Catarina Brasil.” Ciência Rural 43: 1162-7. 

[5] Myburgh, P. 2005. “Effect of altitude and distance from 
the Atlantic Ocean on mean February temperatures in the 
Western Cape Coastal region.” Wynboer Technical 
Yearbook: 49-52. 

[6] Huglin, P. 1978. “Nouveau mode d'évaluation des 

possibilités héliothermiques d'un milieu viticole.” C. R. 

Acad. Agric.: 1117-26. 

[7] Jones, G., Duff, A., Hall, A. A., and Myers, J. W. 2010. 

“Spatial analysis of climate in winegrape growing regions 

in the Western United States.” American Journal of 

Enology and Viticulture 61: 313-26. 

[8] Falcão, L. D., Burin, V. M., Chaves, E. S., Vieira, H. J., 

Brighenti, E., Rosier, J. P., and Bordignon-Luiz, M. T. 

2010. “Vineyard altitude and mesoclimate influences on 

the phenology and maturation of Cabernet Sauvignon 

grapes from Santa Catarina State.” Journal International 

des Sciences de la Vigne et du Vin 44: 135-50. 

[9] Borghezan, M., Gavioli, O., Pit, F. A., and Silva, A. L. 

2011. “Comportamento vegetativo e produtivo da videira 

e composição da uva em São Joaquim, Santa Catarina.” 

Pesquisa Agropecuária Brasileira 46: 398-405. 

[10] Malinovski L. I. 2009. “Comportamento vitícola da 

videira (Vitis vinifera L.) variedade Cabernet Sauvignon 

nos Municípios de Campo Alegre, Campo Belo do Sul e 

Bom Retiro.” Master Thesis (Unpublished), Florianópolis: 

Santa Catarina Federal University.  

[11] Winkler, A. J., Cook, J. A., Kliewer, W. M., and Lider, L. 

A. 1974. General viticulture. Berkeley: University of 

California.  

[12] Baillod, M., and Baggiollini, M. 1993. “Les stades 

repères de la vigne.” Revue Suisse de Viticulture, 

Arboriculture, Horticulture 25: 7-9. 

[13] OIV 2009. Recueil des méthodes internationales 

d’analyse des vins et des moûts. Paris: Office 

International de la Vigne et du Vin. 

[14] Giusti, M. M., and Wrolstad, R. E. 2001. 
“Characterization and measurement of anthocyanins by 

UV‑visible spectroscopy.” In: Current protocols in food 



Viticultural Performance of Merlot and Cabernet Sauvignon (Vitis Vinifera L.)  
Cultivated in High Altitude Regions of Southern Brazil 

  

410

analytical chemistry. New York: J. Wiley and Sons, 
2001. 

[15] Singleton, V. L., and Rossi, J. A. 1965. “Colorimetry of 

total phenolics with phosphomolybdic‑phosphotungstic 

acid reagent.” American Journal of Enology and 
Viticulture 16: 144-58. 

[16] Jackson, R. S. 2008. Wine Science—Principles and 
Applications. London: Academic Press. 

[17] Conradie, W. J., Carey, V. A., Bonnardot, T. V., 
Saayman, D., and Schoor, L. H. 2002. “Effect of different 
environmental factors on the performance of Sauvignon 
Blanc grapevines in the Stellenbosch/Durbanville 
Districts of South Africa. I. Geology, soil, climate, 
phenology and grape composition.” South African 
Journal of Enology and Viticulture 23: 78-91. 

[18] Pandolfo Carolina 2010. Sistemas atmosféricos, variáveis 
meteorológicas e mudanças climáticas na potencialidade 
do cultivo da videira (Vitis vinifera L.) no Estado de 
Santa Catarina. Ph. D. Thesis (Unpublished), 
Florianópolis: Santa Catarina Federal University. 

[19] Bergovist, J., Dokoozlian, N., and Ebisuda, N. 2001. 
“Sunlight Exposure and Temperature Effects on Berry 
Growth and Composition of Cabernet Sauvignon and 
Grenache in the Central San Joaquin Valley of 
California.” American Journal of Enology and Viticulture 
52: 1-7. 

[20] Jackson, D. I., and Lombard, P. B. 1993. “Environmental 
and management practices affecting grape composition 
and wine quality: a review.” American Journal of 
Enology and Viticulture, Davis 44: 409-30. 

[21] Mandelli, F., Berlato, M. A., Tonietto, J., and 
Bergamaschi, H. 2003. “Fenologia da videira na Serra 
Gaúcha.” Pesquisa Agropecuária Gaúcha 9: 129-44. 

[22] Smart, R. E. 1985. “Principles of grapevine canopy 
microclimate manipulation with implications for yield 
and quality.” A review. Am. J. Enol. Vitic.: 230-9. 

[23] Yuste, D. J. 2005. “Factores de desequilibrio de la vid: 
alternativas para el manejo eficaz del potencial vegetativo 
hacia el equilibrio del viñedo.” In: Control del vigor y del 
rendimiento en el marco de una viticultura de calidad, La 
Rioja. 

[24] Brighenti, A. F., Rufato, L., Kretzschmar, A. A., and 

Schlemper, C. 2011. “Desempenho vitivinícola da 

Cabernet Sauvignon sobre diferentes porta-enxertos em 

região de altitude de Santa Catarina.” Revista Brasileira 

de Fruticultura 33: 096-102. 

[25] Tarara, J. M., Lee, J., Spayd, S. E., and Scagel, C. F. 

2008. “Berry temperature and solar radiation alter 

acylation, proportion, and concentration of anthocyanin 

in merlot grapes.” American Journal of Enology and 

Viticulture 59: 235-47. 

[26] Jackson, D. I., and Lombard, P. B. 1993. “Environmental 

and management practices affecting grape composition 

and wine quality: a review.” American Journal of 

Enology and Viticulture, Davis 44: 409-30. 

[27] Ubalde, J. M., Sort, X., Zayas, A., and Poch, R. M. 2010. 

“Effects of Soil and Climatic Conditions on Grape 

Ripening and Wine Quality of Cabernet Sauvignon.” 

Journal of Wine Research 21: 1-17. 

[28] Gris, E. F., Burin, V. M., Brighenti, E., Vieira, H. J., and 

Bordignon-Luiz, M. 2010. “Phenology and ripening of 

Vitis vinifera grape varieties in São Joaquim, southern 

Brazil: a new South American wine growing region.” 

Ciência e Investigación Agraria 37: 61-75. 

[29] Malinovski Luciane Isabel 2013. Comportamento 

viti-enológico da videira (Vitis vinifera L.) de variedades 

autóctones italianas na região dos Campos de Palmas em 

Água Doce—SC—Brasil. 255 f. 2013. Ph. D. Thesis 

(Unpublished) Florianópolis: Universidade Federal de 

Santa Catarina. 

[30] Fregoni M. 2006. Viticoltura di qualitá. Verona: Tecniche 

Nuove. 

[31] Mateus, N., Marques, S., Gonçalves, A. C., Machado, J. 

M., and De Freitas, V. 2001. “Proanthocyanidin 

Composition of Red Vitis vinifera Varieties from the 

Douro Valley during Ripening: Influence of Cultivation 

Altitude.” American Journal of Enology and Viticulture, 

Davis 52: 2. 

[32] Downey, M. O., Harvey, J. S., and Robinson, S. P. 2003. 

“Analysis of tannins in seeds and skins of Shiraz grapes 

throughout berry development.” Aust. J. Grape Wine Res 

9: 15-27.

 


