
	
[image: image1.wmf]Cabernet Franc for New

York Vineyards

Bob Pool

Dept

.

 Hort

.

Sci

.


	Red wine varieties for New York can be divided into different classes:

1. Those that consistently make good wine and those that don't

2. Those with name recognition and those without

3. Those adapted to our climate those not adapted

Only two red wine varieties have all of the desirable attributes - Pinot noir and Cabernet Franc. It can be argued that Cabernet Franc lacks name recognition, but at least it is called CABERNET.
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	Shading may not show well in the reproduction, but Cabernet Franc is grown farther north in France than any other variety.
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	This is how Cabernet Franc is described in our Cornell Grape Pages

See:  http://www.nysaes.cornell.edu/hort/faculty/pool/vinfvar/recreds.html
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	I used to share the general perception that Cabernet Franc is sort of a lightweight Cabernet Sauvignon until I escorted Bordeaux wine makers through New York. They consistently suggested we grow more Cabernet Franc (and less Cabernet Sauvignon). They said, "where Cabernet Franc is well adapted, it's wine will be superior to that of the other Bordeaux varieties."

We included it in our statewide trials and found it superior to other Bordeaux varieties in terms of hardiness, time of fruit maturation and dependable wine quality.
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	Cabernet Franc generally has higher yields and greater vigor than Chardonnay or Cabernet Sauvignon. Crops should be controlled carefully.

Until 2000 I thought Cabernet Franc was immune to botrytis. In 2000, we gave Chardonnay three botrytis sprays. Cabernet Franc and Cabernet Sauvignon got only 1 spray. We had to sort out botrytis for the first time. Do not assume it does not require good care.
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	Cabernet Franc is truly among the most cold hardy vinifera varieties at Geneva.

The poor growing season and very late harvest in 2000 did not allow Cabernet Sauvignon to gain full hardiness. These early February hardiness values are consistent with what we found throughout the winter. In our experiments, Cabernet Sauvignon has suffered 40% bud injury in the winter of 2000/20001. C
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	How can I tell whether I really have Cabernet Franc?

The Bordeaux varieties are easy to mix-up. In many places Cabernet Franc has been mis-identified as Merlot, and vice versa.

Two keys to separation are the presence of "teeth" at the base of the lateral leaf sinus (see fig), and the nature of the marginal teeth along the leaf.

With Cabernet Franc a tooth at the base of the lateral sinus is not inevitable, but quite common, and the marginal teeth are sharp.

	
[image: image8.wmf]Which do I have?

Lateral lobes overlap forming

“eyes’

Marginal teeth are coarse and

somewhat rounded

There are no teeth at the base

of the lateral lobes

Cabernet Sauvignon


	Cabernet Sauvignon

With Cabernet Sauvignon, sinus teeth are extremely rare. The primary key has to do with the lateral lobes. Leaf lobes of Cabernet Sauvignon overlap and form "eyes" or closed circles. 
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	Distinguishing Merlot and Cabernet Franc can be hard. Merlot will have some lateral sinus teeth (though much less often than Cabernet Franc). However, the marginal teeth of Merlot leaves is much more coarse and have more rounded tips than those of Cabernet Franc.

In New York, the easiest method to distinguish is that Merlot vines are usually the ones with winter injury and Cabernet Franc vines are the undamaged ones.
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	Clones

ENTAV is the French agency that manages grapevine clones. The ENTAV catalogue lists 14 recommended clones and 12 others, which have local favorites in different production areas.

In this and the next slide, clones italicized, underlined or in bold are distributed in North America.
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	Here the ENTAV clones are again listed along with the clones distributed by various regional North American nurseries.

FPMS does clonal certification work in California. 

Sonoma grapevines lists more clones, but non-certified clones cannot be legally brought into New York. This will be a greater problem in the future, because California is removing the requirement for certification of freedom from Rupestris Stem Pitting virus. Many French clones contain RSP and will not be able to be brought into New York.

Canadian nurseries (EuroNursery) can directly import ENTAV clones, but they can only ship them to the U.S. after they have been re-certified in Canada.
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	Summary

Cabernet Franc appears to be a desirable variety for New York. I hope that wine makers will maintain an open mind about the wines. 

Cabernet Franc is the prime component of one of Bordeaux's most prestigious wines - Cheval blanc. However, it is felt that blending with Merlot is essential to the character of Cheval blanc. 

Cabernet Franc is also used to produce Loire reds which are highly esteemed in France. These are usually unblended, and emphasize fruit and balance over wood and ageing potential. 
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Which do I have?

Lateral lobes rarely overlap

Occasional teeth are found at base of lateral lobes

Marginal teeth are coarse and somewhat rounded
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Lateral lobes do not overlap

Teeth may be found at the base of some lateral lobes

Teeth at leaf margin are sharply pointed

Which do I have?

Cabernet Franc
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Geneva

	1985	1.8	84	87	3.5	18 Oct.	21	

	1986	4.3	88	150	6	14 Oct.	15.2	

	1987	5.2	76	84	2.7	6 Oct.	20.7	

	Mean	3.8	83	107	4.1	10 Oct.	19	

Long Isle

	1985	3.6	--	105	7.7	30 Sep.	18.5	

	1986	5	75	111	3.9	8 Oct.	21.5	

	1987	5.9	82	101	3.6	8 Oct.	20.6	

	Mean	4.8	52	106	5.1	5 Oct.	19.4	

	Prune	%	Clus	Tons		

	Wt.	Live	Wt.	per	 Harvest

	(lb)	Buds	(g)	Acre	 Date 	Brix
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ENTAV Clones

Cabernet Franc 14 selected and 12 nominal clones 	



1973	210	Loire	C	233.6	Medium yield and maturity; 

supple/fruity wines; botrytis sensitive 

1973	211	Loire	C	28.9	Medium yield

1973	212	Loire	C	82.1	Medium yield and maturity; well balanced and fruity wines

1973	214	Loire	A	222.0	Slightly below medium yield; superior maturity, body and finesse

1973	215	Loire	B	19.8	Medium yield and quality

1973	312	Pyrenees	B	291.7	Medium yield; later maturity

1975	326	Girond	A	8.7	Lower yield and vigor; rich well bodied wines;

1975	327	Girond	A	67.3	Lower yield and vigor; superior wine

1975	330	Pyrenees	C	41.2	Above avg. yield; medium maturity - well balanced wine
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Chardonnay	
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Cabernet Sauvignon	
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	Cabernet 	Cabernet Chardonnay 	 Sauvignon	Franc

-11.1	-7.1	-12.0

Median Low Temperature Exotherm (°F)
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Which do I have?

Lateral lobes overlap forming “eyes’

Marginal teeth are coarse and somewhat rounded

There are no teeth at the base of the lateral lobes

Cabernet Sauvignon







NELL
ilicullure







_1046522825.ppt


Color:	blue/black	Fruit Maturity:	Late	

Clusters:	Medium, 	Wood Maturity: Moderately 	conic often winged 		late	

Berry:	11-13 mm, 	Cold Hardiness:	 Hardy  	 round

Cluster 			Killing 		Compactness: Loose 	Temp.: - 16.6°F 	

Disease & 		Relative Vigor:	Medium to Disorders: None 			    high on C. 3309
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ENTAV

210, 211, 212, 214, 215, 311, 312, 326, 327, 330, 331, 332, 393, 394, 395, 396, 407, 408, 409, 542, 543, 544, 545, 622, 623, 678 	

FPMS	1, 3 (= ENTAV 1), 4 (= ENTAV 332),  5

Euronursery	210, 214, 331

Sonoma Grapevines  FPMS 1 (Montpellier Fr), 

		FPMS 4 (ENTAV 332), ENTAV 312 (non-certified)

Lorane Nursery - FPMS 1
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1975	331	Pyrenees	C	457.8	Above avg. yield; medium maturity - typical wine

1975	332	Pyrenees	C	102.4	Above avg. yield; light and fruity wines

1976	409	Landes	B	36.4	Medium & consistent yield; early maturity, colored balanced wine

1979	623	Girond	B	109.9	Medium yield; higher sugar, well balanced supple wine

1979	678	Landes	B	1.5	Medium yield; early ripening, well balanced wines

1973-78	311	Pyrenees	NR		Clones 311, 393, 3984, 395, 396, 622

1976	393	Gironde	NR		Clone 407 

1976	394	Loire	NR		Clone 408

1978	395	Landes	NR		Clones 542, 543, 544, 545 
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Summary:	



	Vine and fruit is similar to Cabernet Sauvignon, 

but growth is more moderate, canes ripen earlier 

and are more winter hardy, approaching that of 

White Riesling in most years.  Fruit ripens with or slightly before Cabernet Sauvignon.  In France the variety is recommended for situations where Cabernet Sauvignon does not consistently mature.  It appears that Cabernet franc is a desirable alternative to Cabernet Sauvignon in many New York situations.  Because of its late ripening, it should be planted in the most favorable areas for fruit maturation.



Recommedations:	



	Recommended for areas with a long growing season.
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