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IL portinnesto oggi
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Innovazione genetica
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STEM WATER POTENTIAL Franciacorta 2022

16,0
14,0
12,0
g
% 10,0 Portinnesto
(O]
g ==1103
§ 8,0 M1
: M4
g S04
6,0
[ Assenza di stress
4,0
[ ] Stress moderato
I Stress severo
2,0 ns * % % * % % % % % * % %

30-MAY-22 21-JUN-22 06-JUL-22 14-JUL-22 05-AUG-22

STATO IDRICO (PD) [EEETT L] L1 S



9,00
8,00
7,00
6,00
5,00
4,00
3,00
2,00
1,00
0,00

Water use efficiency & Fotosintesi Franciacorta 2022
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Valori medi triennali dell’espressione vegeto-produttiva
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Valori medi triennali della maturita tecnologica
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Chardonnay Franciacorta 2020
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Profili olfattivi della varieta Chardonnay con diverse combinazioni d'innesto
nel campo di confronto in Franciacorta 2020
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Precursori aromatici
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