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ABSTRACT 

The wine sector, among the most profitable agricultural segments, has been markedly affected 
by the ongoing climate change impacts, such as warmer climate conditions with higher 
frequency of extreme temperatures and a trend of decreasing precipitation. All this results in 
higher evaporative demand and therefore higher occurrence of water stress events leading 
to advancement of temperature-sensitive phenological stages (e.g., budburst and ripening).  
Such negative effects eventually affect berry development and quality, especially in historically 
valuable viticultural areas, forcing winegrowers to work within a compressed harvest period 
to maintain wine typicity. In this work we examined the relationship between environmental 
variables (air and soil temperature, relative humidity, precipitation, and solar radiation), 
phenology, berry, and wine quality for the two varieties (Chardonnay and Teroldego) in Trentino 
Alto-Adige/South Tyrol (Italy) over 36 years. Huglin Index (a bioclimatic heat index), growing 
degree days (measure of heat accumulation), and overall mean temperature showed linear 
increase (p < 0.001) in the last years, while no variations were recorded for precipitations. 
Despite no major effects being observed for phenological interval lengths, the onset of most 
of the phenological stages for both varieties had significantly (p < 0.001) advanced. However,  
i) early budburst pushed the budburst-flowering interphase by -1.2 days every two years toward 
putative colder periods with increased late frost probability and potential slower phenological 
progression towards flowering, and ii) early veraison shifted the veraison-ripening interphase by 
0.25 day per year into warmer periods that oppositely impose faster phenological advancement. 
Hence, a substantial equilibrium in the seasonal growing length over years was maintained. 
Potential carry-over effects from the previous season were observed, particularly associated 
with heat requirements to unlock early phenological events, raising additional concerns on 
the additive effects of climate change to viticulture. Generally, white wine quality increased  
(p < 0.05) over the years, while red and sparkling wines remained unaffected. This was 
putatively related to accurate harvest date decision-making dictated by berry quality parameters: 
sugar-to-acidity ratio for Chardonnay and bunch sanitary status for Teroldego. Overall, this 
work provides evidence of the dynamics involved in climate change, and, to our knowledge, 
its overlooked effects on viticulture, thus providing new insights that can contribute to further 
developing adaptive strategies.
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INTRODUCTION 

Historically, viticulture has thrived in agricultural contexts 
in which wine typicity is defined by the interplay of 
the cultivar with the environment, pedological features 
and rootstock (Reynolds, 2021; Stefanis et al., 2023; 
van Leeuwen and Seguin, 2006). In most viticultural areas, 
this contact point has been the basis for the establishment 
of a prosperous and economically important industry 
(Alston and Sambucci, 2019; Meloni and Swinnen, 
2018; OIV, 2022). As with any farming system, this 
virtuous loop has always been subjected to unpredictable 
meteorological dynamics (Bucur and Babes, 2016), which 
can diminish or increase berry quality and productivity 
(Baciocco et al., 2014; Salinger et al., 2015) via a series 
of erratic environmental conditions, such as low or 
high temperature (Buttrose, 1974; Downey et al., 2006;  
Eltom et al., 2017; Hendrickson et al., 2004; Keller, 2010; 
Kliewer, 1977; Mori et al., 2007; Petrie and Clingeleffer, 2005; 
Sweetman et al., 2014), hailstorm (Fernández‑Mena et al., 
2023; Petoumenou et al., 2019; Rana et al., 2022), and low 
or high rainfall (Gambetta et al., 2020; Grimes and Williams, 
1990; Keller et al., 2008; Keller et al., 2016;  
Mirás-Avalos and Intrigliolo, 2017; Williams et al., 2010). 
All these can act either directly (e.g., bunch and/or canopy 
damages) (Gambetta et al., 2021; Petoumenou et al., 2019) 
or indirectly (e.g., higher incidence of pathogens infection) 
(Bois et al., 2017; Reineke and Thiéry, 2016; Seem et al., 
2000) on the vineyard, making their prediction complex and 
sometimes spurious (Beauchet et al., 2020; Fraga et al., 2016; 
González‑Fernández et al., 2020; Molitor et al., 2020). In recent 
years, specific and long-term environmental trends have been 
observed in many viticultural areas, with a general increase 
in thermal accumulation (Droulia and Charalampopoulos, 
2022; Duchêne and Schneider, 2005; IPCC, 2022; 
Schultze et al., 2016b; Venios et al., 2020), evaporative 
demand (Duchêne and Schneider, 2005; van Leeuwen et al., 
2019) and phenological advancement (Alikadic et al., 
2019; Bock et al., 2011; Cameron et al., 2021, 2022; 
De Cortázar‑Atauri et al., 2017; Dinu et al., 2021;  
Tomasi et al., 2011; Xyrafis et al., 2022), potentially 
enhancing the risk of water limitation (Santos et al., 2020; 
van Leeuwen et al., 2019) multifactorial stress occurrence 
(Santos et al., 2020; van Leeuwen et al., 2019) and a general 
advancement in berry ripening that occurs over periods 
during which higher temperatures and lower precipitation are 
expected (Cameron et al., 2020; De Cortázar-Atauri et al., 
2017; Kurtural and Gambetta, 2021). 

Phenological onset in grapevine fixes the occurrence of 
certain physiological processes associated with productivity 
and quality. Advancing or delaying any phenological onset 
pushes the subsequent phenological stage towards periods 
with a higher probability of warm and cold conditions 
respectively, thus imposing possible additive effects  
(Cameron et al., 2022; Keller, 2023; Lorenz et al., 1995; 
Mosedale et al., 2016). This trend has been shown to 
be curvilinear when large thermal variation is included, 
suggesting that the rate of decrease in specific interval 

length will slow until a plateau is reached, potentially due 
to trade-offs with temperature conditions (Cameron et al., 
2022). However, to date, a large amount of information 
corroborates a linear progression in grapevine phenological 
onset, and hence harvest date, in a series of viticultural areas 
in several countries (e.g., Australia, California, Greece, 
France, Luxembourg, and Italy), indicating that generally 
changing climate still has a direct effect on phenological 
dynamics (Cameron et al., 2020, 2021; Cuccia et al., 2014;  
De Cortázar-Atauri et al., 2017; Jarvis et al., 2019; Koufos et al., 
2018; Koufos et al.,  2020;   Koufos et al.,  2022; Molitor et al., 
2020;Molitor and Junk, 2019; Morales-Castilla et al., 2020;  
Tomasi et al., 2011; Xyrafis et al., 2022).

It is known that wine grape varieties display a plethora of 
optimum temperature ranges within which they can produce 
high-quality wines, hence implying the possibility of using 
different varieties for future climatic contexts (Duchêne et al., 
2012; Fortes and Gallusci, 2017; Keller, 2023; van Leeuwen 
et al., 2019). However, switching variety is often complex 
for the wine industry because of the losses in varietal 
connotation, wine typicity, and oenological knowledge 
associated with such a choice. Therefore alternative paths 
are adopted by viticulturists to avoid the abovementioned 
negative effects of global warming, such as elevational shifts 
of new vineyards and/or expensive agronomic practices 
with the aim of synchronise ripening dynamics and/or 
protecting bunches from excessive radiation and temperature  
(Alikadic et al., 2019; Arias et al., 2022; Bertamini and Faralli, 
2023; Faralli et al., 2022; Centinari et al., 2018; 
Gambetta et  al., 2021; Poni et al., 2022).

Most studies published to date agree on the major 
role of temperature in vine physiology and phenology 
(Cameron et al., 2021; Parker et al., 2020; Schultze et al., 
2016a; Venios et al., 2020), focusing mainly on the timing 
of different phenological stages and on the direct effect of 
temperature on single variables. However, there is a lack of 
area-specific studies which enable detailed analysis of the 
mutual relationships among a wide range of environmental 
and phenological data. 

This work aims at unravelling the effects of climate change 
on the grapevine growth cycle and wine quality by analysing 
the time series of environmental and phenological data 
collected in the period 1986-2022 in two vineyards located in 
northern Italy (Trentino Alto-Adige). Indeed, understanding 
the historical trend in terms of functional processes (i.e., 
phenology and ripening) alongside specific meteorological 
events may be a milestone in further defining novel adaptation 
strategies via genetic improvement or vineyard management. 

MATERIALS AND METHODS

1. Study sites and vineyards 
This study is based on a multi-decennial data collection  
(from 1986 to 2022) from two vineyards located in Piana 
Rotaliana in the Autonomous Province of Trento, Trentino 
Alto-Adige/South Tyrol region, Italy (see Figure 1).
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The two vineyards were planted with Chardonnay (SMA130 
clone) and Teroldego (SMA138 clone) grape varieties in 
1980. The Chardonnay vineyard was located in Carost (or 
Chiarost), between Mezzocorona and Roverè della Luna. 
Scions were grafted onto SO4 rootstock and trained as 
“pergola doppia” with a plant density of 5.5  x  0.625  m. 
The Teroldego vineyard was located in Novai, between 
Mezzocorona and Mezzolombardo. Scions were grafted onto 
101/14  rootstock and trained as “pergola doppia” with a 
plant density of 6 x 0.5 m. Both vineyards have recently been 
replanted (Chardonnay in 2015 and Teroldego in 2018) and 
the monitoring site has been consequently replaced respecting 
the same area, training system and pedoclimatic conditions 
(i.e., the adjacent vineyards from 2016 in Chardonnay and 
2018 in Teroldego).

2. Meteorological data and viticultural 
agroclimatic indices
The available dataset consists of a long time-series, from 1986 
to 2022, of meteorological and phenological data, collected 
in the two vineyards described above. The environmental 
historical series, recorded by meteorological stations located 
one kilometre from the vineyards (Figure 1) and available on 
a daily and/or hourly scale, includes: daily mean, maximum 
and minimum air temperature ( °C); mean soil temperature 
( °C); mean relative humidity ( %); precipitation (mm); solar 
radiation (MJ/m2); and reference evapotranspiration (ET0). 
The meteorological data were validated after a comparison 
with those recorded by three nearby public meteorological 
stations (Figure  1): namely Mezzolombardo Convento 
recording from 1921 to 2006; Mezzolombardo Maso delle 

Part recording from 2012; and San Michele all’Adige 
recording from 1926 to 2005. This same check was also 
carried out with the data recorded by the Mezzocorona 
Novali meteorological station active since mid-1999 and 
much closer to the survey site (Figure 1). The comparison 
showed a strong similarity in the overlapping periods, and 
therefore the Mezzocorona Novali data were used to fill 
small gaps in the original series, allowing long time series of 
continuous and homogeneous data to be obtained. Gap filling 
was not performed by interpolations to avoid introducing 
inhomogeneities and errors in the historical series. 

3. Calculation of agroclimatic indices 
Growing degree days (GDD) were calculated annually 
(between 1 January and 31 December of each given year) 
using a base temperature (Tbase) of 10 °C, 7.2 °C and 6 °C, 
as follows: 

where Tmax is the daily maximum temperature and Tmin 
is the daily minimum temperature (Jones et al., 2010; 
McMaster and Wilhelm, 1997). For all the base temperatures, 
we assigned a daily value of 0 when the mean temperature 
was below Tbase. GDD are extremely helpful for predicting 
phenological onsets (Camargo-Alvarez et al., 2020; 
Piña‑rey et al., 2021; Zapata et al., 2015) and they offer a hint 
of the potential ripening of varieties and of the wine styles 
that can be produced when classified according to the Winkler 
region (Anderson et al., 2012; Charalampopoulos et al., 2024). 

FIGURE 1. Insert: the location of the study area in the Trentino-Alto Adige/South Tyrol region in Italy. Main image: 
Map of the Piana Rotaliana winegrowing area (Val d’Adige). Pushpins indicate the locations of Chardonnay and 
Teroldego vineyards, paddles indicate the locations of the weather stations. Names, coordinates and altitudes of the 
locations are reported in the legend.
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However, different Tbase were needed to better evaluate 
the potential effect of Tbase on estimating BBCH07 (green 
tip), especially due to cultivar-specificity of this parameter  
(de Cortázar-Atauri et al., 2009; Laurent et al., 2020,  
Faralli et al., 2024).

The De Martonne index (DM), an aridity parameter used 
worldwide to identify dry/humid climate conditions 
(García‑Martín et al., 2022; Szűgyi-Reiczigel et al., 2022), 
is calculated as follow:

where DM varies with values less than 10 for arid conditions 
to values above 55 for extremely wet conditions. 

The Huglin Heliothermic Index (HI) [ °C], a bioclimatic heat 
index calculated as the temperature sum over a temperature 
threshold of 10 °C, summed for all days from beginning of 
April to end of September, is calculated as follows: 

where Tmean is daily mean temperature, Tmax is daily 
maximum temperature, and k (the daylength coefficient) 
is equal to 1.05 according to the latitude of the vineyards 
(Jones et al., 2010). A daily value of 0 was assigned when the 
temperatures (Tmean and/or Tmax) were below 10 °C.

In addition, the number of days exceeding the temperature 
thresholds of 30  °C and 35  °C were calculated for each 
year, while seasonal and annual variables were assessed 
by aggregating the original variables by means (e.g., for 
temperature and humidity) or by sums (e.g., for precipitation, 
solar radiation, evapotranspiration, GDD and HI). In the 
years with data gaps temporal aggregations were avoided. 
For the scope of this work, seasons were conventionally 
divided as follows: winter from January to March, spring 
from April to June, summer from July to September, and 
autumn from October to December. Temporal aggregations 
were also carried out for the period 1 April to 30 September, 
considered representative of the grapevine developmental 
cycle, and for the period 15 May to 15 June, critical for the 
productivity of the vineyard in the following year due to bud 
differentiation (Petrie and Clingeleffer, 2005).

4. Phenological data, berry quality and wine 
rating
Phenological data comprise a historical series of day of the 
year (DOY) corresponding to the onset of key phenological 
phases in Chardonnay and Teroldego (e.g., BBCH07 
“Beginning of bud burst: green shoot tips just visible”; 
BBCH15 “Five leaves unfolded”; BBCH18 “Eight leaves 
unfolded”; BBCH61 “Beginning of flowering: 10  % of 
flower- hoods fallen”; BBCH65 “Full flowering: 50  % of 
flowerhoods fallen”; BBCH75 “Berries pea-sized, bunches 
hang”; BBCH81 “Beginning of ripening: berries begin to 
brighten in colour”; BBCH85 “Softening of berries”), which 
were assessed by the same operator via visual observation 
of both vineyards over the 1986-2022 period and following 

the Lorenz et al., (1994) scale. Harvest date, a technical 
parameter depending on the oenological aim rather than a 
proper phenological phase, was included. Wine quality data 
were available as well, covering white and sparkling wine 
quality for Chardonnay and red wine quality for Teroldego. 
The evaluation was carried out by the wine producer, 
Mezzacorona Sca, with an index ranging from 1 to 5 for 
increasing quality, as a routine practice. Other evaluations 
were not available. Sugar concentration measurements of 
Babo grade (°Ba) and total acidity (g/L) of Chardonnay and 
Teroldego berries were recorded. Sampling took place on 
different dates each year, in the weeks preceding harvest.

5. Data analysis
The analyses were performed using the software Excel 
(Microsoft 2022) and R (R Core Team 2022). Correlation 
analysis (Pearson correlation) was performed to assess the 
relationships between changes in phenological variables and 
possible concurrent drivers. Additionally, trend analysis was 
applied to the couples of variables that showed the strongest 
statistically significant (p  <  0.05) relationships. The data 
set was first displayed graphically (i.e., via scatterplots and 
boxplots), and the main statistics of all the available variables 
(i.e., averages, maximums, minimums and quantiles) were 
calculated to unravel the potential presence of outliers and 
to check data quality. Hence, the data were validated after 
the removal of outliers verified on a case-by-case basis  
(in total, three outliers were detected overall on environmental 
data). Trends were then calculated by applying the 
Mann‑Kendall test with a significance level of alpha = 0.05 
(Supplementary Table 2), and linear models were fitted by 
least-squares through R statistical software package “stats” 
and the function “lm” for fitting linear models and computing 
the p-value. Only statistically significant trends are reported 
in the results of this study (see figures). Pearson’s correlation 
was calculated to estimate the level of correlation between 
all the couples of variables. The statistical significance of 
the correlations was evaluated with a significance level of 
alpha = 0.05. In addition, the available data included several 
measurements of berry quality parameters sampled on 
different days during the ripening period (every year since 
1986 to 2022). With the aim of investigating the effect of 
climate change on harvest decision, the DOY of the measures 
was transformed into days to harvest (see the abscissa of 
Figure 11F, given the days of harvest of Chardonnay and 
Teroldego for each year). In addition, we linearly interpolated 
the intra-annual measures when the time elapsed between 
two consecutive samples was less than two weeks, assuming 
the error made with this approximation could be neglected 
compared to the uncertainty of sampling. Such an approach 
allowed us to have continuous Babo grade and acidity data 
every year, from the first sampling day (i.e., about 40 days 
before harvest) to the day of harvest itself every year. Finally, 
fixing the day to harvest for each year, we calculated the 
annual trends of Babo grade and acidity (with significance 
level alpha = 0.05). The correlation analysis (Pearson) was 
performed by means of the R statistical software package 
“stats”. The correlations between all the couples of variables 
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were illustrated by means of a correlation matrix, in which 
the colour of each cell of the matrix represents the value 
of the correlation coefficient between the variables of the 
corresponding row and column. The R package used for this 
plotting method is “corrplot”, which also allowed the non-
significant correlations to be hidden.

RESULTS 

1. Environmental and agroclimatic indices 
trends over years
From 1986 to 2022 and for the area considered (i.e., Piana 
Rotaliana in Trentino-Alto Adige/South Tyrol), a significant 
(p < 0.001, R2 = 0.43) increase in annual mean temperature was 

FIGURE 2. Trends between 1986 and 2022. A) Annual mean air temperature; B) annual mean soil temperature; C) 
cumulative annual precipitations; D) cumulative annual radiation; E), F), G) and H) average winter, spring, summer, 
and autumn air temperature respectively; I), J), K) and L) average winter, spring, summer, and autumn soil temperature 
respectively; M), N), O) and P) cumulative winter, spring, summer, and autumn precipitations respectively. Only 
significant relationships (p < 0.05) are shown in the graphs. Linear model equations referring to relationships between 
the studied parameters, along with the corresponding R2 are shown in the graphs for significant models only.
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observed (Figure 2A). Between the coldest year of the dataset 
(1989) and the hottest (2022), the mean temperature delta 
was 2.51 °C, with an increase of 0.108 °C every three years 
(i.e., 0.036  °C/year), estimated via linear regression.  
By contrast, there were no significant trends (p > 0.05) for 
annual mean soil temperature and cumulative precipitation 
(Figure 2B and C). When radiation was plotted as yearly 
cumulative, a significant (p < 0.001, R2 = 0.65) and linear 
trend was observed, with a general increase of 28 MJ/ m2 
per year and a delta of 978 MJ/m2 between 1989 and 2022 
(Figure 2D). When the annual values were divided according 
to seasons, significant increases in temperature values 
(p  <  0.001) were only observed for spring (0.13  °C every 
three years), winter (0.12 °C every three years) and autumn 
(0.11  °C every three years) (Figure  2E-H). However, the 

largest differences between 1989 and 2022 were detected 
for autumn mean temperature, in which a differential of 
3.35  °C was observed (1.39 and 2.85  °C for winter and 
spring respectively). Winter and autumn seasonal mean soil 
temperatures showed significant trends (p < 0.001) between 
years as well (Figure  2I-L). No significant differences 
(p  >  0.05) were observed for seasonal dynamics of 
precipitations (Figure 2M-P).

The environmental data associated with the growing season 
(i.e., from March to August) of grapevine confirmed the 
annual/seasonal trends (Figure 3). Overall, a significant 
(p < 0.001) increase in average and minimum air temperature 
of up to 0.093  °C was observed from 1986 to 2022 every 
three years. Similarly, a significant (p  <  0.001) and linear 
increase in reference evapotranspiration was noted, with a 

FIGURE  3. Environmental and agroclimatic indices trends between 1986 and 2022.  
A) Mean air temperature for the period April to September; B) maximum air temperature for the period April to 
September; C) minimum air temperature for the period April to September; D) evapotranspiration; E), F), G) and H) 
Huglin index, GDD10, GDD7.2, and GDD6 respectively; I) Number of days (NOD) with temperature above 30 °C; J) 
Number of days (NOD) with temperature above 35 °C; K) and L) Number of days (NOD) with precipitation above 
30 and 50mm respectively. Only significant relationships (p < 0.05) are shown in the graphs. Linear model equations 
referring to relationships between studied parameters, along with corresponding R2 are shown in the graphs for 
significant models only.
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difference in evaporative demand of 230mm between the 
periods 1986-1990 and 2018-2022. No significant trend 
was detected for maximum air temperature. All these 
trends were confirmed by a series of agroclimatic indices, 
with a significant (p < 0.001) increase in Huglin Index and 
GDD10, GDD7.2 and GDD6. Notably, GDD10 increased from 

an average of ~1600 between 1986-1990 up to ~1850 on 
average for 1998-2022. Temperature and rainfall anomalies 
were also calculated, revealing minimal and non-significant 
trends over the years. There was a minimal (R2 = 0.07) trend 
for yearly number of days above 30 °C, which, however, was 
not significant (p = 0.12). 

FIGURE 4. A) Number of days with temperatures below 0 °C over the years; B) day of the year in which the last 
frost event occurred, and C) the day of the year in which budburst occurs for Chardonnay subtracted from the day in 
which the last frost event occurs. In C) negative values (purple circles) represent years in which frost events occurred 
after budburst (i.e., BBCH07). Data were analysed via liner regression, and only significant relationships (p < 0.05) 
are shown in the graphs. The linear model equations referring to the relationships between the studied parameters, 
along with the corresponding R2 are shown in the graphs and for significant models only.

FIGURE 5. Major phenological events onset between 1986 and 2022 for Chardonnay and Teroldego as occurrence 
on day of the year (DOY). BBCH07 corresponds to budburst (A); BBCH61 corresponds to 10 % flowering (B); 
BBCH81 corresponds to 10 % veraison (C); and (D) represents harvest date. Other BBCH scale points are not 
pictured since priority was given to pivotal phenological stages. Yellow squares represent cv. Chardonnay while 
purple circles represent Teroldego. Data were collected by the same operator and on the same vineyards throughout 
the years. Data were analysed via linear regression and only significant relationships (p < 0.05) are shown in the 
graphs. Linear model equations referring to relationships between studied parameters, along with corresponding R2 
are shown in the graphs and for significant models only.
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When frost events were included as days with temperatures 
below 0  °C, a significant and linear reduction (p  <  0.001, 
R2  =  0.27) was observed (0.8  day/year; Figure  4A).  
However, while the last frost event DOY shows significant 
interannual variability, it is not significant over the years 
(Figure 4B). When Chardonnay budburst DOY was 
subtracted from the last frost event DOY, no trends were 
observed. However, some historical late frost events were 
confirmed (i.e., negative values for, for example, 1997, 2016 

and 2017), and a general tendency for near-zero to negative 
values can be observed (Figure 4C). 

2. Phenological dynamics associated with 
climate change
Even though Chardonnay and Teroldego displayed similar 
budburst dates, they differed for veraison and harvest dates, 
with a generally earlier onset for Chardonnay (Figure  5). 
When the occurrence of specific phenological phases 
(defined as day of the year (DOY) on which they occured) are 

FIGURE 6. A) Length of phenological interphases (in days) calculated from phenological data and plotted against 
year of occurrence. BBCH07 represents budburst, BBCH 61 represents 10 % flowering, and BBCH81 represents 
veraison. Data were analysed via liner regression and only significant relationships (p < 0.05) are shown in the 
graphs. The linear model equations referring to the relationships between the studied parameters, along with the 
corresponding R2 are shown in the graphs and for significant models only. B) Length of phenological interphases (in 
days) calculated from phenological data and plotted against the occurrence of specific phenological stages. Data 
were analysed via liner regression, and only significant relationships (p < 0.05) are shown in the graphs. The linear 
model equations referring to the relationships between the studied parameters, along with the corresponding R2 are 
shown in the graphs and for significant models only.
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FIGURE 7. Growing degree days on base 10 °C to unlock specific phenological stages from 1986 to 2022. In A) 
GDD10 to unlock early budburst (BBCH07) in Chardonnay and Teroldego; in B) GDD10 to unlock early (10 %) flowering 
(BBCH61) in Chardonnay and Teroldego; in C) GDD10 to unlock early (10 %) veraison (BBCH81) in Chardonnay 
and Teroldego; in D) GDD10 to reach harvest in Chardonnay and Teroldego. Data were analysed via liner regression, 
and only significant relationships (p < 0.05) are shown in the graphs. The linear model equations referring to the 
relationships between the studied parameters, along with the corresponding R2 are shown in the graphs and for 
significant models only.

plotted against years (see Figure 5), significant (p < 0.001) 
negative linear trends can be observed. In general, budburst 
occurred around mid-late April for both varieties between 
1986 and 1990. However, a significant (p  <  0.001) earlier 
occurrence of budburst between mid-March and early April 
was discernible in the most recent years of the dataset (i.e., 
from 2000 onwards). Similar advancements in flowering and 
veraison were observed with a general significant (p < 0.001) 
tendency for early phenological onset. Harvest date has also 
been affected over the last forty years: in the mid-1980s, 
Chardonnay was harvested around mid-September, while in 
2022 it was harvested on 20 August. Similarly, Teroldego’s 
harvest took place on average in early October between 1986 
and 1900, while in 2022 it started on 8 September. Overall, 
all the phenological occurrences showed an advancement 
over time of between 0.3 and 0.5 day/year, resulting in an 
overall advancement of between 20 and 30 days from 1986 
to 2022. 

Phenological intervals (i.e., the number of days required to 
unlock a subsequent phenological event) were calculated 
from the initial phenological data (Figure 6A). Overall, 
two major interphases showed significant compression 
(p < 0.001) in the last 36 years: those of veraison to harvest 
date and flowering to harvest date. The interval length 
between veraison and harvest date showed a significant 
reduction for Chardonnay only (p < 0.001, R2 = 0.15), while 
for Teroldego the trend was not statistically significant. 
Conversely, the interval length between flowering and harvest 
showed a significant reduction (p < 0.001) in number of days 
for both varieties, decreasing from an average duration of 
115 and 105 days (Teroldego and Chardonnay respectively) 
in 1986-1990 to an average of 110 and 95 days (Teroldego 
and Chardonnay respectively) in 2018-2022. No significant 
reductions in length were observed for other phenological 
interphases. Plotting the average phenological events 
occurrence in DOY (Figure 6B) for the two varieties to define 

phenological intervals highlighted two specific trends: late 
budburst, generally resulting in lower and near-proportional  
(1.2 days every two years) budburst-to-flowering interval 
length (p < 0.001, R2 = 0.36); and delayed veraison, yielding 
a significant increase (0.25 day/year) in the veraison-to-
harvest interval length (p < 0.001, R2 = 0.20). No significant 
trends were observed for the other associations (Figure 6B).

3. New insights into environment-phenology-
quality interactions
Significant negative relationships were observed between 
the growing degree days necessary to unlock specific 
phenological stages and the years. A significant reduction 
(p < 0.05) in GDD10 was noted for reaching BBCH07 over 
the years (Figure  7A). Similar trends were found between 
Teroldego and Chardonnay, and a reduction in GDD10 was 
also found for the unlocking of flowering time (p  <  0.05, 
Figure 7B). No trends were observed for heat requirements 
for unlocking BBCH81 and harvest (Figure 7C and D).

The correlation matrix shown in Figure 8 includes the 
statistically significant correlations between phenological, 
environmental and quality variables of the same year.  
The significant correlations between the onset of subsequent 
phenological phases and for both varieties confirmed that any 
delay or anticipation of a given phenological phase results 
in a similar behaviour of the following phenological phases. 
As expected, there was an inverse correlation between 
phenological onset DOY and the thermal accumulation 
variables. Regarding inter-cultivar variation, in Chardonnay, 
precipitation was inversely associated with the flowering-
veraison interphase and annual evapotranspiration was 
inversely proportional to the time between veraison and 
harvest. Conversely, for Teroldego, precipitation was 
positively correlated with the length of the budburst-veraison 
and flowering-veraison interphases, while it was inversely 
proportional to the time between veraison and harvest.
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FIGURE 8. Correlation matrix showing the significance of linear correlations between phenological, environmental 
and quality variables of the same year. Colours are Pearson product–moment correlation coefficients and white square 
represent non-significant correlations. The descriptions of the acronyms are reported in Supplementary Table 1.
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FIGURE 9. Correlation matrix showing the significance of linear correlations between phenological and quality 
variables with the environmental data of the previous year. Colours are Pearson product–moment correlation 
coefficients and white square represent non-significant correlations. The descriptions of the acronyms are reported in 
Supplementary Table 1.
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FIGURE  10. Correlation matrix showing the statistically significant correlations between heat requirements to 
unlock a phenological stage with the environmental data of the previous year. Colours are Pearson product–moment 
correlation coefficients and white square represent non-significant correlations. The descriptions of the acronyms are 
reported in Supplementary Table 1.
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The correlation matrix shown in Figure 9 includes the 
statistically significant correlations between phenological and 
quality variables and the environmental data of the previous 
year. There was no correlation between a phenological 
phase DOY and environmental variables of the summer 
period for the previous year (1 April to 30 September or 
15 May to 15 June; Figure 9). However, an association was 
observed for a current year in which all the summer thermal 
variables showed a strong effect on advancing phenological 
phases (Figure  8). Inverse correlations were observed for 
soil temperatures of the previous cold season (October to 
March) and for air temperatures (mainly between April 
and June of the same growth season) with phenological 
onsets. Regarding interannual relationships, an increase in 
De Martonne index corresponded to an advancement of the 

phenological phases of the following year (Figure  9), but 
not of the current year (Figure 8). Budburst (BBCH07) was 
the only phenological phase showing an inverse correlation 
with the sum of GDD10 of the previous year, while all the 
other phases showed this relationship only with respect to the 
current year environmental dynamics. 

As expected, GDD requirements are all positively correlated 
with the thermal environmental variables of the same year, 
especially with mean air temperature and Huglin Index, 
although GDD also showed some correlations with thermal 
variables of the previous year (see Figure 10). In addition, 
the sum of GDD10 to reach BBCH07 and BBCH61, the  
De Martonne index and the mean air temperature of autumn 
are inversely proportional to total annual evapotranspiration 
of the previous year for both Teroldego and Chardonnay. 

FIGURE 11. A) White, B) sparkling, and C) red vintage quality (internal Mezzacorona Sca rating) over the years. 
Average quality rating as a function of annual rainfall (D) and GDD10. Data were analysed via liner regression 
and only significant relationships (p < 0.05) are shown in the graphs. The linear model equations referring to the 
relationships between the studied parameters, along with the corresponding R2 are shown in the graphs and for 
significant models only. Statistically significant annual trends of °Ba/year for Teroldego (F) and Chardonnay (G), and 
total acidity (per year, expressed as g/L) for Teroldego (H). Different measurement timepoints are noted in days before 
harvest on the x axis. Hence, moving from right to left in each graph, the trends refer to days closer to the harvest. It 
should be noted that there are no significant trends in acidity for Chardonnay (not shown).
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Internal (Mezzacorona Sca) wine rating over years (i.e., 
over the climatic changes provided above) showed a linear 
and significant increase (p  <  0.05) in white wine quality 
while no trends were observed for sparkling and red wine 
(Figures 11A, B and C respectively). The overall quality was 
linearly, negatively and significantly (p  <  0.05) associated 
with annual rainfall (Figure 11D), while no overall correlation 
was observed between quality and GDD10 (Figure  11E). 
Babo grade trends showed specific behaviour (increasing for 
Teroldego and decreasing for Chardonnay) at every time point 
before harvest (Figures 11F and 11G). Acidity trends were 
significant for Teroldego only (Figure  11H) and the Babo 
grades were similar for different time points before harvest, 
but slightly higher (about -0.02 grams/year) 22 days before 
harvest and on the day of harvest itself. Sugar concentrations 
behave oppositely in Chardonnay and Teroldego during 
the days preceding harvest: for Teroldego the Babo grade 
increased from 1986 to 2022 (about +0.05  °Ba/year), 
while for Chardonnay it decreased (about -0.1  °Ba/year); 
conversely, only the acidity of Teroldego showed significant 
trends, with a decrease of about -0.1 g/year.

DISCUSSION

1. Climate change in the Trentino region 
impacted several agroclimatic indicators and 
grapevine phenological onset over the last 
forty years.
In this work, we used a long-term dataset for phenology 
and specific environmental data to evaluate the climatic 
tendencies imposed by climate change, as well as 
the relationships between phenology and quality for 
two grapevine varieties grown under homogeneous growing 
conditions and management. An overall and long-term shift 
in temperatures and weather patterns is widely documented 
in the literature (Alikadic et al., 2019; Bock et al., 2011; 
Cameron et al., 2020; Cameron et al., 2021; Cameron et al., 
2022; De Cortázar-Atauri et al., 2017; Dinu et al., 2021;  
Jones et al., 2005; Laget et al., 2008; Tomasi et al., 2011; 
Xyrafis et al., 2022). In the Trentino basin, we confirm 
a significant increase in average air temperature, which 
is estimated to be ~0.1  °C every three years over the last 
thirty‑six years, a similar value to several other studies, such 
as those of Xyrafis et al. (2022) (0.06  °C annual increase 
for the period 1980-2020 on Santorini Island) and Laget 
et al. (2008) (increase of 1.3  °C for the period 1980-2006 
(mean annual increase of 0.06 °C) in the South of France).  
Jones et al. (2005) found that growing season temperatures 
in several wine regions throughout the world had increased 
by 1.3 °C on average over the last 50 years, with local peaks 
greater than 2.5  °C. Indeed, we found that following this 
trend the mean air temperature had increased in the Trentino 
region by 2 °C over 40 years. No tendencies were observed 
for annual and seasonal precipitation, as well as number of 
days with rainfall higher than 30 and 50 mm, in contrast to 
several reports in which a trend of decreasing precipitation 
has been observed in other viticultural regions (Laget et al., 
2008; Moreno et al., 2017; Ramos et al., 2008; Xyrafis et al., 

2022). In the present study, the observed warming trend has 
significantly increased evaporative demand, as is the case 
in many other regions worldwide, suggesting a potential 
negative effect on water availability during the growing 
season and overall drought feedback. Similarly, the warming 
trend has positioned Trentino (at least the valley areas; i.e., 
Piana Rotaliana) within a higher bioclimatic region of the 
Winkler index, with 2022 pushing towards Region IV (1600 
to up to 2000 GDD on base 10  °C) or “warm” grapevine 
grouping (16.5 to around 18.5  °C on average during the 
growing season) (Amerine and Winkler, 1944). These results 
reflect the repositioning of Santorini Island from Region III to 
IV as observed by Xyrafis et al. (2022), and are in line with the 
forecast shift in Greek viticultural areas to GDD conditions 
above the ranges of the Winkler Regions in the RCP8.5 
emission scenario (Koufos et al., 2018). The associated 
exploitation and characterisation of different pedoclimatic 
conditions for specific oenological aims was not evaluated 
in the present study, as achieving high-elevation viticulture is 
still a possibility in the Trentino region, and thus a potential 
means of keep varietal specificity within the same territory 
(Alikadic et al. 2019). Overall, part of this linear warming 
was accompanied by an autumn to spring increase in air 
temperature, which was in turn associated with an overall 
increase in autumn to winter soil temperature and general 
increase in annual cumulative radiation. We speculate that 
the increase in radiation may be explained by a reduction in 
cloud cover, as well as by changes in aerosol composition 
(Isaksen et al. 2009), and that this trend may have been 
critical in the phenological advancement shown for both the 
assessed varieties, for which, on average, the advancement in 
phenological onset is occurring at a rate of between 0.3 and 
0.5 days/year. Similarly, in a study of 29 cultivars in Greece, 
Koufos et al. (2020) identified a harvest advancement trend 
of 0.76 days/year on average, over a period spanning 1980 to 
2017. While the earlier flowering, veraison and harvest time 
can be explained by a general higher thermal accumulation, 
higher radiation during the growing season and potential 
increase in developing water limitation, the advancement 
in budburst date can be linked to the air/soil warming 
occurring in winter, thus anticipating ecodormancy release. 
Early budburst is an ongoing issue in viticulture (Poni et al., 
2022; Faralli et al., 2024), and northern Italy has historically 
suffered from winter vine survival rather than post-budburst 
freezing damages. Climate change is significantly pushing 
the budburst day to last freezing day subtraction towards 
negative values, thus increasing the possibilities of late frost 
occurrence on young and fragile shoots. This observation 
agrees with a series of phenological modelling studies, which 
predict - albeit with degrees of uncertainty - an increase in 
late frost risk in many viticultural areas under future climate 
scenarios (Kartschall et al., 2015; Leolini et al., 2018;  
Meier et al., 2018; Mosedale et al., 2015; Sgubin et al., 
2018). Our work suggests that at this climatic rate, and 
for Chardonnay (a variety that undergoes relatively early 
budburst), there will be an increase in the possibility of frost 
damages, based on two specific environmental dynamics:  
i) higher winter-to-spring thermal accumulation, in any case 
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associated with lower number of total days with temperatures 
below 0  °C, and ii) the unchanged timing of the last day 
on which late frost occurs - between 75 and 120 DOY on 
average. Therefore, higher temperatures shift phenology and 
the post-veraison period into seasonal cycles that represent a 
challenge for the production of quality wine, and thus typicity 
maintenance, with potential negative effects on productivity 
(late frost damages, potential lowered bud differentiation, 
lower must yield): our work indeed shows evidence of these 
dynamics. As is the case in many other viticultural areas, 
short-term adaptation strategies are also required in the 
northern Italian basin. 

2. Phenological interphases are only partially 
compressed by climate change
It is still a matter of debate whether phenological compression 
or shifted vegetative growing season are the main drivers 
of the overall changes in phenological timing observed in 
the many studies (Cameron et al., 2020; Cameron et al., 
2021; Cameron et al., 2022; De Cortázar-Atauri et al., 2017;  
Dinu et al., 2021; Jones et al., 2005; Laget et al., 2008;  
Tomasi et al., 2011; Xyrafis et al., 2022) included in 
the present work. Different pedoclimatic conditions, 
varieties, rootstocks, crop load, row orientation and general 
management practices may explain part of the variation 
observed in several studies, with contrasting conclusions 
regarding interphase dynamics. However, we observed a 
general advancing trend for flowering to harvest interval 
length in both varieties. The advancement was more 
pronounced for Chardonnay (0.18 days/year) than Teroldego, 
although this cannot explain the larger advancement in 
harvest date. Assuming that harvest cannot be classified 
as a phenological growth stage (Menzel et al., 2006a;  
Menzel et al., 2006b), our work defines an advancement in the 
only interval length for which the end point (i.e., harvest) is 
defined by a complex and often indefinable feedback interaction 
between thermal accumulation, timing of the phenological 
onset (in this case, onset of flowering) and oenological 
aim (Cameron et al., 2022). While this observation will be 
examined in the last section of the discussion, it indicates 
that we were unable to detect a trend for the compression of 
any actual phenological interphase length, in contrast to, for 
example, Cameron et al. (2022). However, the association 
between BBCH07 DOY and BBCH07 to BBCH61 interval 
length suggests that, overall, as a result of early budburst, the 
subsequent interphase will experience higher probability of 
cooler periods, hence reducing the time to unlock flowering. 
Indeed, this has already been observed by Cameron et al. 
(2022), who detected a curvilinear response between phase 
length (budburst to flowering) and thermal accumulation 
and found that for most of the tested varieties lower average 
temperatures produced an extended interphase. Indeed, 
Cameron et al. (2022), found the budburst to flowering 
interphase to have the highest slope with increasing average 
air temperature, hence suggesting a significant interval-
length plasticity to environmental conditions. Another 
factor, which is less dependent than temperature on year-to-
year variability, is the photoperiod. A variation in budburst 

onset between DOY 90 and 110 equates to a daylight length 
differing by almost one hour (at the Northern Italy latitude), 
which inevitably impacts daily photosynthetic CO2 uptake by 
the growing autotroph shoot. If early budburst means longer 
time to reach flowering, late veraison - potentially for similar 
reasons - means longer interval length between veraison and 
harvest. Although inevitably associated with the dynamics 
of berry quality, this data corroborates and strengthens those 
studies aiming at postponing ripening to colder periods  
(Böttcher et  al., 2022). In our work, delaying veraison 
from late July to mid-August extended the veraison to 
harvest interval length by 15 days potentially due to i) lower 
thermal accumulation post-veraison, and ii) reduced daily 
photoperiod. Taken together, our work provides evidence of 
a minimal effect of climate change on phenological interval 
length, as early onset of a given growth stage shifts the 
subsequent growth period towards environmental conditions 
less (budburst) or more (veraison) favourable for vine growth. 

3. Dynamic effects of previous seasons on 
phenological onset and growing degree days 
required to unlock a phenological phase: can 
climate change impose an additive effect on 
phenology over years?
Inter-annual effects have been shown to be common in 
perennial tree crops with long-term responses that include 
several structural changes at the organ, tissue, and cellular 
levels (De Micco and Aronne, 2012; Kim et al., 2007; 
Neumann, 1995; Von Arx et al., 2012; Zait et al., 2019). 
For instance, it has been shown that a perennial water-
stress memory response exists in Vitis vinifera, and that this 
influences petiole structure at the beginning of the following 
season (Shtein et al., 2021). Regulating water availability 
during the period of stem cambial activity intra-annually 
could be a means for viticulturists to influence water status 
and determine wine quality by manipulating xylem structure 
(Netzer et al., 2019). Recent work has also provided evidence 
of carbon availability mechanisms under high temperature 
conditions that influence bud flower differentiation and 
hence following year productivity (Tombesi et al., 2022), 
as well as an endo-to-ecodormancy transition leading to 
earlier budbreak following previous year water limitation 
(Shellie et al., 2018). Although in some cases the 
mechanisms behind the inter-annual environmental effects 
remain elusive, part of these trends were confirmed by our 
analysis. Of interest from a viticultural point of view, there 
was a trend of reduced GDD10 requirements for unlocking 
early phenological events, particularly BBCH07. Along 
with the winter-to-spring warming and the non-significant 
trend for the last day of frost, these data are associated with 
further issues surrounding late frost. One direct explanation 
of this may be attributed to the tight association between cold 
hardiness, dormancy depth and de-acclimation rates under 
low-to-high temperature transition that may affect time of 
budbreak. Recently, North and Kovalesky (2024) suggested 
the inclusion of cold hardiness evaluation to better assess 
and model budbreak in different species, as cold hardiness 
depth was affecting time to budbreak after a longer time 
to lose supercooling ability. Since cold hardiness is driven 
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by low-temperature exposure, increase in autumn-winter 
temperatures observed in our work over the last forty years 
may have weakened the cold hardiness state and therefore 
speeded up bud de-acclimation; i.e., the removal of the 
supercooling state necessary for budbreak. The negative 
correlation between BBCH07 and winter temperature 
corroborates this hypothesis. Moreover, endodormancy 
release (hence cold hardiness build up) is governed by 
abscisic acid. Short-day photoperiod regulates the onset 
of endodormancy via in situ biosynthesis of abscisic acid 
(ABA) in the buds, and the abundance of this phytohormone 
is associated with endodormancy depth (Pérez and Rubio, 
2022; Rubio et al., 2016; Rubio et al., 2019b; Rubio et al., 
2019a). Further, ABA release happens after the fulfillment 
of chilling requirement and a consequent upregulation of 
ABA catabolism (Dantas et al., 2020; Parada et al., 2016;  
Pérez and Rubio, 2022; Rubio et al., 2016, 2019b, 2019a; 
Rubio and Pérez, 2019; Vergara et al., 2017). However,  
Shellie et al. (2018) highlighted a drought stress-induced 
regulatory network that interacts with environmental and 
hormonal regulatory signals, mainly leading to an earlier 
budbreak. These data are in contradiction to the expected 
ABA-induced dormancy effect, as a deep endodormancy 
induction should be expected following a severe water stress 
event driving ABA biosynthesis and accumulation. However, 
the data are in line with our long-term analysis, in which 
the lower GDD10 required to reach BBCH07 (accelerating 
budburst) was associated with increased average annual 
temperature, the GDD10 of the previous year and the  
De Martonne index. Our data provide further indication, 
supported by the findings of Shellie et al. (2018), of possible 
additive effects of stressful environmental conditions in the 
previous year on thermal response and phenological onset, 
raising additional concerns on phenological advancements. 
The mechanisms behind this trend should be further dissected.

4. Early harvest is a strategy for maintaining 
must acidity in white berry varieties, while 
harvest time is dictated by the temperature to 
rainfall ratio in red berry varieties.
The harvest date for grapevine is rarely dictated by ripening 
per se, as the interaction between several technological 
parameters defines the optimal harvest time point for the 
chosen oenological aim. Evidence of the decisional bias 
associated with harvest date compared to other phenological 
observations have been provided (van Leeuwen and Darriet, 
2016). While in i) northern and south-west France  
(e.g., Alsace and Bordeaux respectively) growers take 
advantage of warmer conditions to harvest at greater levels 
of ripeness, in ii) Mediterranean-like viticulture in France 
and in Mediterranean viticulture in Greece, increasing 
ripeness levels is not an oenological target. Therefore, in 
the second case the advancement in harvest date is much 
more prominent than in the first. However, tipping points for 
specific oenological targets have been observed at increasing 
ripening progressions or average temperatures, such as for 
anthocyanins (Gambetta and Kurtural, 2021), suggesting 
potential future harvest advancement with climate change, 
even at higher latitudes. In our case, the oenological aims 

of the two varieties differed, as expected. Indeed, for 
Chardonnay, the harvest date was always chosen by setting 
the same acidity target (which in fact shows no variations), 
even when it means a reduction in sugar content. This is in 
line with the fact that in white/sparkling wine the Brix/acidity 
ratio of the juice is a determinant (Jones et al., 2014), as well 
as with phenological advancement and shorter flowering to 
harvest interval length. However, while white wine quality 
(according to the internal winery rating) has improved over 
years, no effect has been observed for sparkling wine quality, 
which shows an inverse correlation with the number of days 
exceeding 35  °C. This data provides evidence of potential 
further negative effects of climate change, mainly via a 
de-coupling of malic acid degradation (faster) and sugar 
accumulation (slower at high temperature) (Palliotti et al., 
2014), thus potentially affecting the quality of berries used for 
sparkling wine, even in the foreseeable future. In Teroldego, 
we observed a reduction in juice acidity and a slight increase 
in sugar content over the years, with no apparent negative 
impacts on wine quality. However, quality was positively 
correlated with total evapotranspiration and maximum 
annual temperatures, suggesting a generally positive role 
(Jones and Davis, 2000) of warming trends for red berry 
varieties in the Trentino basin. In addition, the total rainfall 
values were directly proportional to the periods between 
bud and veraison and between flowering and veraison, but 
inversely proportional to the time between veraison and 
harvest. Therefore, it is very likely that early harvest in 
Teroldego was associated with post-veraison rainfall rather 
than with warming (that enhanced some chemical parameters 
of the berry). The bunch-zone microclimate, in particular 
humidity (Tello and Ibáñez, 2018), is an important factor that 
defines berry sanitary status, and high precipitation before 
harvest may increase the occurrence of botrytis (cold) or acid 
rot (warm), which was possibly minimised in Teroldego as 
a result of the early harvest. Our work provides evidence of 
the complex interplay between climate change, variety, and 
oenological aims, which, according to our data, have been 
well managed by viticulturists to avoid loss of wine quality 
and typicity. Although speculative at this stage, the expected 
further changes in climatic conditions could additionally 
affect viticulture to such an extent that management and 
harvest date decisions will unlikely be effective, thus 
warranting further work on future adaptation strategies. 

CONCLUSIONS

We showed that between 1986 and 2022 in the northern 
Italian region of Trentino mean air temperature increased 
by ~ 0.1 °C every three years. Several agroclimatic indices, 
particularly the Growing degree days and Huglin Index, 
served as reliable indicators of such dynamics, corroborating 
previous studies on this topic carried out for other viticultural 
regions worldwide. Consistent with other studies, climate 
change resulted in a significant advancement (by up to 20 to 
30 days) in the onset of phenological stages in both white and 
red berry varieties during the analysed period; meanwhile, 
a substantial equilibrium in the seasonal growing length 

Michele Faralli et al.

https://oeno-one.eu/
https://ives-openscience.eu/


OENO One | By the International Viticulture and Enology Society 2024 | volume 57–3 | 17

over the years was maintained due to the phenology-heat 
accumulation relationship. We found evidence of additive 
effects on phenological onset resulting from stressful 
environmental conditions in preceding seasons and associated 
with thermal units required to unlock budburst therefore 
increasing the probability of late frost damages. However, 
the quality of white wine improved over the years, while 
red and sparkling wines remained unaffected, possibly due 
to the precise determination of harvest dates based on berry 
quality parameters; specifically, the sugar-to-acidity ratio 
dictated the harvest date for Chardonnay, while the sanitary 
status determined the harvest date for Teroldego. This study 
highlights the dynamics involved in climate change and, to 
our knowledge, its overlooked effects on viticulture, thus 
providing new information that can contribute to further 
developing adaptation strategies.

ACKNOWLEDGEMENTS 

The work was supported by internal funding from University 
of Trento awarded to MF and MB.

REFERENCES 
Alikadic, A., Pertot, I., Eccel, E., Dolci, C., Zarbo, C., Caffarra, 
A., De Filippi, R., & Furlanello, C. (2019). The impact of climate 
change on grapevine phenology and the influence of altitude: A 
regional study. Agricultural and Forest Meteorology, 271, 73–82. 
https://doi.org/10.1016/j.agrformet.2019.02.030

Alston, J. M., & Sambucci, O. (2019). Grapes in the World 
Economy. https://doi.org/10.1007/978-3-030-18601-2_1 

Amerine, M. A., & Winkler, A. J. (1944). Composition and 
quality of musts and wines of California grapes. Hilgardia, 15(6)  
https://doi.org/10.3733/hilg.v15n06p493

Anderson, J. D., Jones, G. V., Tait, A., Hall, A., & Trought, M. 
C. T. (2012). Analysis of viticulture region climate structure and 
suitability in New Zealand. Journal International Des Sciences 
de La Vigne et Du Vin, 46(3). https://doi.org/10.20870/oeno-
one.2012.46.3.1515

Arias, L. A., Berli, F., Fontana, A., Bottini, R., & Piccoli, P. (2022). 
Climate Change Effects on Grapevine Physiology and Biochemistry: 
Benefits and Challenges of High Altitude as an Adaptation Strategy. 
In Frontiers in Plant Science (Vol. 13). Frontiers Media S.A.  
https://doi.org/10.3389/fpls.2022.835425

Baciocco, K. A., Davis, R. E., & Jones, G. V. (2014). Climate and 
Bordeaux wine quality: identifying the key factors that differentiate 
vintages based on consensus rankings. Journal of Wine Research, 
25(2). https://doi.org/10.1080/09571264.2014.888649

Beauchet, S., Cariou, V., Renaud-Gentié, C., Meunier, M., Siret, 
R., Thiollet-Scholtus, M., & Jourjon, F. (2020). Modeling grape 
quality by multivariate analysis of viticulture practices, soil and 
climate. Oeno One, 54(3), 601–622. https://doi.org/10.20870/oeno-
one.2020.54.3.1067

Bertamini, M., & Faralli, M. (2023). Late Pruning and Forced Vine 
Regrowth in Chardonnay and Pinot Noir: Benefits and Drawbacks 
in the Trento DOC Basin (Italy). Agronomy, 13(5). https://doi.
org/10.3390/agronomy13051202

Bock, A., Sparks, T., Estrella, N., & Menzel, A. (2011). Changes in 
the phenology and composition of wine from Franconia, Germany. 
Climate Research, 50(1), 69–81. https://doi.org/10.3354/cr01048

Bois, B., Zito, S., Calonnec, A., & Ollat, N. (2017). Climate vs 
grapevine pests and diseases worldwide: The first results of a 
global survey. In Journal International des Sciences de la Vigne et 
du Vin (Vol. 51, Issue 2, pp. 133–139). Vigne et Vin Publications 
Internationales. https://doi.org/10.20870/oeno-one.2016.0.0.1780 

Böttcher, C., Johnson, T. E., Burbidge, C. A., Nicholson, E. L., 
Boss, P. K., Maffei, S. M., ... & Davies, C. (2022). Use of auxin 
to delay ripening: sensory and biochemical evaluation of Cabernet 
Sauvignon and Shiraz. Australian Journal of Grape and Wine 
Research, 28(2), 208-217. https://doi.org/10.1111/ajgw.12516

Bucur, G. M., & Babes, A. C. (2016). Research on Trends in Extreme 
Weather Events and their Effects on Grapevine in Romanian 
Viticulture. Bulletin of University of Agricultural Sciences and 
Veterinary Medicine Cluj-Napoca. Horticulture, 73(2), 126.  
https://doi.org/10.15835/buasvmcn-hort:12190

Buttrose, M. S. (1974). Fruitfulness in grapevines: Effects of water 
stress. In Vitis (Vol. 12).

Camargo-Alvarez, H., Salazar-Gutiérrez, M., Keller, M., & 
Hoogenboom, G. (2020). Modeling the effect of temperature on bud 
dormancy of grapevines. Agricultural and Forest Meteorology, 280. 
https://doi.org/10.1016/j.agrformet.2019.107782

Cameron, W., Petrie, P. R., & Barlow, E. W. R. (2022). The effect 
of temperature on grapevine phenological intervals: Sensitivity of 
budburst to flowering. Agricultural and Forest Meteorology, 315. 
https://doi.org/10.1016/j.agrformet.2022.108841

Cameron, W., Petrie, P. R., Barlow, E. W. R., Howell, K., Jarvis, C., 
& Fuentes, S. (2021). A comparison of the effect of temperature on 
grapevine phenology between vineyards. Oeno One, 55(2), 301–
320. https://doi.org/10.20870/oeno-one.2021.55.2.4599

Cameron, W., Petrie, P. R., Barlow, E. W. R., Patrick, C. J., 
Howell, K., & Fuentes, S. (2020). Advancement of grape maturity: 
comparison between contrasting cultivars and regions. Australian 
Journal of Grape and Wine Research, 26(1), 53–67. https://doi.
org/10.1111/ajgw.12414

Centinari, M., Gardner, D. M., Smith, D. E., & Smith, M. S. 
(2018). Impact of amigo oil and KDL on grapevine postbudburst 
freeze damage, yield components, and fruit and wine composition. 
American Journal of Enology and Viticulture, 69(1). https://doi.
org/10.5344/ajev.2017.17030

Charalampopoulos, I., Polychroni, I., Droulia, F., & Nastos, 
P. T. (2024). The Spatiotemporal Evolution of the Growing 
Degree Days (GDD) Agroclimatic Index for the Viticulture over 
the Northern Mediterranean Basin. https://doi.org/10.20944/
preprints202403.0816.v1

Cuccia, C., Bois, B., Richard, Y., Parker, A. K., Garcia De Cortazar-
Atauri, I., van Leeuwen, C., & Castel, T. (2014). Phenological 
model performance to warmer conditions: application to Pinot noir 
in Burgundy. In J. Int. Sci. Vigne Vin (Vol. 48).

Dantas, D., Bressan-Smith, R., Noriega, X., & Pérez, F. J. (2020). Buds 
of “Italia melhorada” grapevines grown under tropical conditions 
develop a quiescent state. Environmental and Experimental Botany, 
171. https://doi.org/10.1016/j.envexpbot.2019.103951

de Cortázar-Atauri, I. G., Brisson, N., & Gaudillere, J. P. 
(2009). Performance of several models for predicting budburst 
date of grapevine (Vitis vinifera L.). International Journal of 
Biometeorology, 53(4), 317–326. https://doi.org/10.1007/s00484-
009-0217-4

De Cortázar-Atauri, I. G., Duchêne, É., Destrac-Irvine, A., Barbeau, 
G., De Rességuier, L., Lacombe, T., Parker, A. K., Saurin, N., & 

https://oeno-one.eu/
https://ives-openscience.eu/
https://doi.org/10.1016/j.agrformet.2019.02.030 
https://doi.org/10.3733/hilg.v15n06p493
https://doi.org/10.3733/hilg.v15n06p493
https://doi.org/10.3733/hilg.v15n06p493
https://doi.org/10.3733/hilg.v15n06p493
https://doi.org/10.20870/oeno-one.2012.46.3.1515 
https://doi.org/10.20870/oeno-one.2012.46.3.1515 
https://doi.org/10.3389/fpls.2022.835425 
https://doi.org/10.1080/09571264.2014.888649 
https://doi.org/10.20870/oeno-one.2020.54.3.1067 
https://doi.org/10.20870/oeno-one.2020.54.3.1067 
https://doi.org/10.3390/agronomy13051202 
https://doi.org/10.3390/agronomy13051202 
https://doi.org/10.3354/cr01048 
https://doi.org/10.1111/ajgw.12516
https://doi.org/10.1111/ajgw.12516
https://doi.org/10.1111/ajgw.12516
https://doi.org/10.1111/ajgw.12516
https://doi.org/10.1111/ajgw.12516
https://doi.org/10.1111/ajgw.12516
https://doi.org/10.15835/buasvmcn-hort:12190 
https://doi.org/10.1016/j.agrformet.2019.107782 
https://doi.org/10.1016/j.agrformet.2022.108841 
https://doi.org/10.20870/oeno-one.2021.55.2.4599 
https://doi.org/10.1111/ajgw.12414 
https://doi.org/10.1111/ajgw.12414 
https://doi.org/10.5344/ajev.2017.17030 
https://doi.org/10.5344/ajev.2017.17030 
https://doi.org/10.20944/preprints202403.0816.v1 
https://doi.org/10.20944/preprints202403.0816.v1 
https://doi.org/10.1007/s00484-009-0217-4 
https://doi.org/10.1007/s00484-009-0217-4 


OENO One | By the International Viticulture and Enology Society18 | volume 57–3 | 2024

van Leeuwen, C. (2017). Grapevine phenology in France: From 
past observations to future evolutions in the context of climate 
change. Oeno One, 51(2), 115–126. https://doi.org/10.20870/oeno-
one.2016.0.0.1622

De Micco, V., & Aronne, G. (2012). Morpho-anatomical traits for 
plant adaptation to drought. In Plant Responses to Drought Stress: 
From Morphological to Molecular Features (Vol. 9783642326530). 
https://doi.org/10.1007/978-3-642-32653-0_2

Dinu, D. G., Ricciardi, V., Demarco, C., Zingarofalo, G., De 
Lorenzis, G., Buccolieri, R., Cola, G., & Rustioni, L. (2021). 
Climate change impacts on plant phenology: Grapevine (Vitis 
vinifera) bud break in wintertime in southern italy. Foods, 10(11). 
https://doi.org/10.3390/foods10112769

Downey, M. O., Dokoozlian, N. K., & Krstic, M. P. (2006). Cultural 
practice and environmental impacts on the flavonoid composition 
of grapes and wine: A review of recent research. American 
Journal of Enology and Viticulture, 57(3). https://doi.org/10.5344/
ajev.2006.57.3.257

Droulia, F., & Charalampopoulos, I. (2022). A Review on the 
Observed Climate Change in Europe and Its Impacts on Viticulture. 
In Atmosphere (Vol. 13, Issue 5). MDPI. https://doi.org/10.3390/
atmos13050837

Duchêne, E., Butterlin, G., Dumas, V., & Merdinoglu, D. (2012). 
Towards the adaptation of grapevine varieties to climate change: 
QTLs and candidate genes for developmental stages. Theoretical 
and Applied Genetics, 124(4), 623–635. https://doi.org/10.1007/
s00122-011-1734-1

Duchêne, E., & Schneider, C. (2005). Grapevine and climatic 
changes: A glance at the situation in Alsace. Agronomie, 25(1), 93–
99. https://doi.org/10.1051/agro:2004057

Eltom, M., Trought, M. C. T., Agnew, R., Parker, A., & Winefield, 
C. S. (2017). Pre-budburst temperature influences the inner and 
outer arm morphology, phenology, flower number, fruitset, TSS 
accumulation and variability of Vitis vinifera L. Sauvignon Blanc 
bunches. Australian Journal of Grape and Wine Research, 23(2). 
https://doi.org/10.1111/ajgw.12260

Faralli, M., Martintoni, S., Giberti, F. D., & Bertamini, M. (2024). 
Dynamic of bud ecodormancy release in Vitis vinifera: Genotypic 
variation and late frost tolerance traits monitored via chlorophyll 
fluorescence emission. Scientia Horticulturae, 331, 113169.

Faralli, M., Zanzotti, R., & Bertamini, M. (2022). Maintaining canopy 
density under summer stress conditions retains PSII efficiency and 
modulates must quality in Cabernet franc. Horticulturae, 8(8), 679.

Fernández-Mena, H., Guilpart, N., Lagacherie, P., Roux, R. Le, 
Plaige, M., Dumont, M., Gautier, M., Graveline, N., Touzard, J. M., 
Hannin, H., & Gary, C. (2023). Grapevine yield gap: identification 
of environmental limitations by soil and climate zoning in the region 
of Languedoc-Roussillon (South of France). Oeno One, 57(2), 360–
378. https://doi.org/10.20870/oeno-one.2023.57.2.7246

Fortes, A. M., & Gallusci, P. (2017). Plant stress responses and 
phenotypic plasticity in the epigenomics era: Perspectives on the 
grapevine scenario, a model for perennial crop plants. Frontiers 
in Plant Science, 8(FEBRUARY). https://doi.org/10.3389/
fpls.2017.00082

Fraga, H., Santos, J. A., Moutinho-Pereira, J., Carlos, C., 
Silvestre, J., Eiras-Dias, J., Mota, T., & Malheiro, A. C. (2016). 
Statistical modelling of grapevine phenology in Portuguese 
wine regions: Observed trends and climate change projections. 
Journal of Agricultural Science, 154(5). https://doi.org/10.1017/
S0021859615000933

Gambetta, G. A., Herrera, J. C., Dayer, S., Feng, Q., Hochberg, U., 
& Castellarin, S. D. (2020). The physiology of drought stress in 
grapevine: Towards an integrative definition of drought tolerance. 

Journal of Experimental Botany, 71(16), 4658–4676. https://doi.
org/10.1093/jxb/eraa245

Gambetta, J. M., Holzapfel, B. P., Stoll, M., & Friedel, M. (2021). 
Sunburn in Grapes: A Review. In Frontiers in Plant Science (Vol. 
11). Frontiers Media S.A. https://doi.org/10.3389/fpls.2020.604691

García-Martín, A., Aguirado, C., Paniagua, L. L., Alberdi, V., Moral, 
F. J., & Rebollo, F. J. (2022). Spatial Analysis of Aridity during 
Grapevine Growth Stages in Extremadura (Southwest Spain). Land, 
11(12). https://doi.org/10.3390/land11122125

González-Fernández, E., Piña-Rey, A., Fernández-González, 
M., Aira, M. J., & Rodríguez-Rajo, F. J. (2020). Prediction of 
grapevine yield based on reproductive variables and the influence 
of meteorological conditions. Agronomy, 10(5). https://doi.
org/10.3390/agronomy10050714

Grimes, D. W., & Williams, L. E. (1990). Irrigation Effects on 
Plant Water Relations and Productivity of Thompson Seedless 
Grapevines. Crop Science, 30(2). https://doi.org/10.2135/
cropsci1990.0011183x003000020003x

Hendrickson, L., Ball, M. C., Wood, J. T., Chow, W. S., & Furbank, 
R. T. (2004). Low temperature effects on photosynthesis and 
growth of grapevine. Plant, Cell and Environment, 27(7), 795–809.  
https://doi.org/10.1111/j.1365-3040.2004.01184.x

IPCC. (2022). Synthesis report - Climate change 2023. An 
Assessment of the Intergovernmental Panel on Climate Change, 
335(7633).

Jarvis, C., Darbyshire, R., Goodwin, I., Barlow, E. W. R., & 
Eckard, R. (2019). Advancement of winegrape maturity continuing 
for winegrowing regions in Australia with variable evidence of 
compression of the harvest period. Australian Journal of Grape and 
Wine Research, 25(1). https://doi.org/10.1111/ajgw.12373

Jones, G. V., & Davis, R. E. (2000). Climate influences on grapevine 
phenology, grape composition, and wine production and quality for 
Bordeaux, France. American Journal of Enology and Viticulture, 
51(3). https://doi.org/10.5344/ajev.2000.51.3.249

Jones, G. V., White, M. A., Cooper, O. R., & Storchmann, K. (2005). 
Climate change and global wine quality. Climatic Change, 73(3), 
319–343. https://doi.org/10.1007/s10584-005-4704-2

Jones, G. V., Duff, A. A., Hall, A. & Myers, J. W. (2010). Spatial 
Analysis of Climate in Winegrape Growing Regions in the Western 
United States. American Journal of Enology and Viticulture313, 
61(3), 326. http://ipmnet.org/ 

Jones, J. E., Kerslake, F. L., Close, D. C., & Dambergs, R. G. (2014). 
Viticulture for sparkling wine production: A review. American 
Journal of Enology and Viticulture, 65(4). https://doi.org/10.5344/
ajev.2014.13099

Kartschall, T., Wodinski, M., Von Bloh, W., Oesterle, H., Rachimow, 
C., & Hoppmann, D. (2015). Changes in phenology and frost risks 
of Vitis vinifera (cv Riesling). Meteorologische Zeitschrift, 24(2), 
189–200. https://doi.org/10.1127/metz/2015/0534

Keller, M. (2010). Managing grapevines to optimise fruit 
development in a challenging environment: A climate change 
primer for viticulturists. Australian Journal of Grape and Wine 
Research, 16(SUPPL. 1), 56–69. https://doi.org/10.1111/j.1755-
0238.2009.00077.x

Keller, M. (2023). Climate Change Impacts on Vineyards in 
Warm and Dry Areas: Challenges and Opportunities. American 
Journal of Enology and Viticulture, 74(2). https://doi.org/10.5344/
ajev.2023.23024

Keller, M., Romero, P., Gohil, H., Smithyman, R. P., Riley, W. R., 
Casassa, L. F., & Harbertson, J. F. (2016). Deficit irrigation alters 
grapevine growth, physiology, and fruit microclimate. American 

Michele Faralli et al.

https://oeno-one.eu/
https://ives-openscience.eu/
https://doi.org/10.20870/oeno-one.2016.0.0.1622 
https://doi.org/10.20870/oeno-one.2016.0.0.1622 
https://doi.org/10.1007/978-3-642-32653-0_2 
https://doi.org/10.3390/foods10112769 
https://doi.org/10.5344/ajev.2006.57.3.257 
https://doi.org/10.5344/ajev.2006.57.3.257 
https://doi.org/10.3390/atmos13050837 
https://doi.org/10.3390/atmos13050837 
https://doi.org/10.1007/s00122-011-1734-1 
https://doi.org/10.1007/s00122-011-1734-1 
https://doi.org/10.1051/agro:2004057 
https://doi.org/10.1111/ajgw.12260
https://doi.org/10.20870/oeno-one.2023.57.2.7246 
https://doi.org/10.3389/fpls.2017.00082 
https://doi.org/10.3389/fpls.2017.00082 
https://doi.org/10.1017/S0021859615000933 
https://doi.org/10.1017/S0021859615000933 
https://doi.org/10.1093/jxb/eraa245 
https://doi.org/10.1093/jxb/eraa245 
https://doi.org/10.3389/fpls.2020.604691 
https://doi.org/10.3390/land11122125 
https://doi.org/10.3390/agronomy10050714 
https://doi.org/10.3390/agronomy10050714 
https://doi.org/10.2135/cropsci1990.0011183x003000020003x 
https://doi.org/10.2135/cropsci1990.0011183x003000020003x 
https://doi.org/10.1111/j.1365-3040.2004.01184.x 
https://doi.org/10.1111/ajgw.12373 
https://doi.org/10.5344/ajev.2000.51.3.249 
https://doi.org/10.1007/s10584-005-4704-2
http://ipmnet.org/ 
https://doi.org/10.5344/ajev.2014.13099 
https://doi.org/10.5344/ajev.2014.13099 
https://doi.org/10.1127/metz/2015/0534 
https://doi.org/10.1111/j.1755-0238.2009.00077.x 
https://doi.org/10.1111/j.1755-0238.2009.00077.x 
https://doi.org/10.5344/ajev.2023.23024 
https://doi.org/10.5344/ajev.2023.23024 


OENO One | By the International Viticulture and Enology Society 2024 | volume 57–3 | 19

Journal of Enology and Viticulture, 67(4). https://doi.org/10.5344/
ajev.2016.16032

Keller, M., Smithyman, R. P., & Mills, L. J. (2008). Interactive 
effects of deficit irrigation and crop load on cabernet sauvignon 
in an arid climate. American Journal of Enology and Viticulture, 
59(3). https://doi.org/10.5344/ajev.2008.59.3.221

Kim, K. S., Park, S. H., & Jenks, M. A. (2007). Changes in leaf 
cuticular waxes of sesame (Sesamum indicum L.) plants exposed 
to water deficit. Journal of Plant Physiology, 164(9). https://doi.
org/10.1016/j.jplph.2006.07.004

Kliewer, W. M. (1977). Effect of High Temperatures during the 
Bloom-Set Period on Fruit-Set, Ovule Fertility, and Berry Growth 
of Several Grape Cultivars. American Journal of Enology and 
Viticulture, 28(4). https://doi.org/10.5344/ajev.1977.28.4.215

Koufos, G. C., Mavromatis, T., Koundouras, S., Fyllas, N. M., 
Theocharis, S., & Jones, G. V. (2022). Greek Wine Quality 
Assessment and Relationships with Climate: Trends, Future 
Projections and Uncertainties. Water (Switzerland), 14(4).  
https://doi.org/10.3390/w14040573

Koufos, G. C., Mavromatis, T., Koundouras, S., & Jones, G. V. 
(2018). Response of viticulture-related climatic indices and zoning 
to historical and future climate conditions in Greece. International 
Journal of Climatology, 38(4), 2097–2111. https://doi.org/10.1002/
joc.5320

Koufos, G. C., Mavromatis, T., Koundouras, S., & Jones, G. V. 
(2020). Adaptive capacity of winegrape varieties cultivated in 
Greece to climate change: Current trends and future projections. 
Oeno One, 54(4), 1201–1219. https://doi.org/10.20870/OENO-
ONE.2020.54.4.3129

Kurtural, S. K., & Gambetta, G. A. (2021). Global warming and 
wine quality: Are we close to the tipping point? Oeno One, 55(3), 
353–361. https://doi.org/10.20870/oeno-one.2021.55.3.4774

Laget, F., Tondut, J. L., Deloire, A., & Kelly, M. T. (2008). Climate 
trends in a specific Mediterranean viticultural area between 1950 
and 2006. Journal International Des Sciences de La Vigne et Du 
Vin, 42(3). https://doi.org/10.20870/oeno-one.2008.42.3.817

Laurent, C., Scholasch, T., Tisseyre, B., & Metay, A. (2020). 
Building New Temperature Indices For A Local Understanding Of 
Grapevine Physiology.

Leolini, L., Moriondo, M., Fila, G., Costafreda-Aumedes, S., 
Ferrise, R., & Bindi, M. (2018). Late spring frost impacts on future 
grapevine distribution in Europe. Field Crops Research, 222, 197–
208. https://doi.org/10.1016/j.fcr.2017.11.018

Lorenz, D. H., Eichhorn, K. W., Bleiholder, H., Klose, R., Meier, U., 
& Weber, E. (1995). Growth Stages of the Grapevine: Phenological 
growth stages of the grapevine (Vitis vinifera L. ssp. vinifera)—
Codes and descriptions according to the extended BBCH scale. 
Australian Journal of Grape and Wine Research, 1(2), 100–103. 
https://doi.org/10.1111/j.1755-0238.1995.tb00085.x

McMaster, G. S., & Wilhelm, W. W. (1997). Growing degree-
days: one equation, two interpretations. Agricultural and Forest 
Meteorology, 87, 291–300.

Meier, M., Fuhrer, J., & Holzkämper, A. (2018). Changing risk 
of spring frost damage in grapevines due to climate change? A 
case study in the Swiss Rhone Valley. International Journal of 
Biometeorology, 62(6), 991–1002. https://doi.org/10.1007/s00484-
018-1501-y

Meloni, G., & Swinnen, J. (2018). Trade and terroir. The political 
economy of the world’s first geographical indications. Food Policy, 
81, 1–20. https://doi.org/10.1016/j.foodpol.2018.10.003

Menzel, A., Sparks, T. H., Estrella, N., Koch, E., Aaasa, A., 
Ahas, R., Alm-Kübler, K., Bissolli, P., Braslavská, O., Briede, A., 
Chmielewski, F. M., Crepinsek, Z., Curnel, Y., Dahl, Å., Defila, C., 
Donnelly, A., Filella, Y., Jatczak, K., Måge, F., … Zust, A. (2006a). 
European phenological response to climate change matches the 
warming pattern. Global Change Biology, 12(10). https://doi.
org/10.1111/j.1365-2486.2006.01193.x

Menzel, A., von Vopelius, J., Estrella, N., Schleip, C., & Dose, V. 
(2006b). Farmers’ annual activities are not tracking the speed of 
climate change. Climate Research, 32(3).

Mirás-Avalos, J. M., & Intrigliolo, D. S. (2017). Grape composition 
under abiotic constrains: Water stress and salinity. In Frontiers in 
Plant Science (Vol. 8). Frontiers Media S.A. https://doi.org/10.3389/
fpls.2017.00851

Molitor, D., & Junk, J. (2019). Climate change is implicating 
a two-fold impact on air temperature increase in the ripening 
period under the conditions of the Luxembourgish grapegrowing 
region. Oeno One, 53(3), 409–422. https://doi.org/10.20870/oeno-
one.2019.53.3.2329

Molitor, D., Fraga, H., & Junk, J. (2020). UniPhen – a unified 
high resolution model approach to simulate the phenological 
development of a broad range of grape cultivars as well as a potential 
new bioclimatic indicator. Agricultural and Forest Meteorology, 
291. https://doi.org/10.1016/j.agrformet.2020.108024

Morales-Castilla, I., De Cortázar-Atauri, G., Cook, B. I., Lacombe, 
T., Parker, A., van Leeuwen, C., Nicholas, K. A., & Wolkovich, E. 
M. (2020). Diversity buffers winegrowing regions from climate 
change losses. PNAS, 117(6), 2864–2869. https://doi.org/10.1073/
pnas.1906731117

Moreno, J., Fatela, F., Leorri, E., & Moreno, F. (2017). Records from 
marsh foraminifera and grapevine growing season temperatures 
reveal the hydro-climatic evolution of the minho region (nw 
Portugal) from 1856-2009. In Journal of Foraminiferal Research 
(Vol. 47, Issue 2). https://doi.org/10.2113/gsjfr.47.2.208

Mori, K., Goto-Yamamoto, N., Kitayama, M., & Hashizume, 
K. (2007). Loss of anthocyanins in red-wine grape under high 
temperature. Journal of Experimental Botany, 58(8). https://doi.
org/10.1093/jxb/erm055

Mosedale, J. R., Abernethy, K. E., Smart, R. E., Wilson, R. J., & 
Maclean, I. M. D. (2016). Climate change impacts and adaptive 
strategies: lessons from the grapevine. Global Change Biology, 
22(11), 3814–3828. https://doi.org/10.1111/gcb.13406

Mosedale, J. R., Wilson, R. J., & Maclean, I. M. D. (2015). Climate 
change and crop exposure to adverse weather: Changes to frost risk 
and grapevine flowering conditions. PLoS ONE, 10(10). https://doi.
org/10.1371/journal.pone.0141218

Netzer, Y., Munitz, S., Shtein, I., & Schwartz, A. (2019). Structural 
memory in grapevines: Early season water availability affects late 
season drought stress severity. European Journal of Agronomy, 105. 
https://doi.org/10.1016/j.eja.2019.02.008

Neumann, P. M. (1995). The role of cell wall adjustment in plant 
resistance to water deficits. Crop Science, 35(5). https://doi.
org/10.2135/cropsci1995.0011183X003500050002x

North, M. G., & Kovalesky, A. P. (2024). Time to budbreak is not 
enough: cold hardiness evaluation is necessary in dormancy and 
spring phenology studies. Annals of Botany. https://doi.org/10.1093/
aob/mcad182

OIV. (2022). State of the world vine and wine sector in 2022. 

Palliotti, A., Tombesi, S., Silvestroni, O., Lanari, V., Gatti, M., & 
Poni, S. (2014). Changes in vineyard establishment and canopy 
management urged by earlier climate-related grape ripening: A 

https://oeno-one.eu/
https://ives-openscience.eu/
https://doi.org/10.5344/ajev.2016.16032 
https://doi.org/10.5344/ajev.2016.16032 
https://doi.org/10.5344/ajev.2008.59.3.221 
https://doi.org/10.1016/j.jplph.2006.07.004 
https://doi.org/10.1016/j.jplph.2006.07.004 
https://doi.org/10.5344/ajev.1977.28.4.215 
https://doi.org/10.3390/w14040573 
https://doi.org/10.1002/joc.5320 
https://doi.org/10.1002/joc.5320 
https://doi.org/10.20870/OENO-ONE.2020.54.4.3129 
https://doi.org/10.20870/OENO-ONE.2020.54.4.3129 
https://doi.org/10.20870/oeno-one.2021.55.3.4774 
https://doi.org/10.20870/oeno-one.2008.42.3.817 
https://doi.org/10.1016/j.fcr.2017.11.018 
https://doi.org/10.1111/j.1755-0238.1995.tb00085.x 
https://doi.org/10.1007/s00484-018-1501-y 
https://doi.org/10.1007/s00484-018-1501-y 
https://doi.org/10.1016/j.foodpol.2018.10.003 
https://doi.org/10.1111/j.1365-2486.2006.01193.x 
https://doi.org/10.1111/j.1365-2486.2006.01193.x 
https://doi.org/10.3389/fpls.2017.00851 
https://doi.org/10.3389/fpls.2017.00851 
https://doi.org/10.20870/oeno-one.2019.53.3.2329
https://doi.org/10.20870/oeno-one.2019.53.3.2329
https://doi.org/10.1016/j.agrformet.2020.108024 
https://doi.org/10.1073/pnas.1906731117
https://doi.org/10.1073/pnas.1906731117
https://doi.org/10.2113/gsjfr.47.2.208
https://doi.org/10.1093/jxb/erm055 
https://doi.org/10.1093/jxb/erm055 
https://doi.org/10.1111/gcb.13406 
https://doi.org/10.1371/journal.pone.0141218 
https://doi.org/10.1371/journal.pone.0141218 
https://doi.org/10.1016/j.eja.2019.02.008 
https://doi.org/10.2135/cropsci1995.0011183X003500050002x 
https://doi.org/10.2135/cropsci1995.0011183X003500050002x 
https://doi.org/10.1093/aob/mcad182 
https://doi.org/10.1093/aob/mcad182 


OENO One | By the International Viticulture and Enology Society20 | volume 57–3 | 2024

review. Scientia Horticulturae, 178, 43-54. https://doi.org/10.1016/j.
scienta.2014.07.039

Parada, F., Noriega, X., Dantas, D., Bressan-Smith, R., & Pérez, 
F. J. (2016). Differences in respiration between dormant and non-
dormant buds suggest the involvement of ABA in the development 
of endodormancy in grapevines. Journal of Plant Physiology, 201, 
71–78. https://doi.org/10.1016/j.jplph.2016.07.007

Parker, A. K., de Cortázar-Atauri, I. G., Trought, M. C. T., Destrac, 
A., Agnew, R., Sturman, A., & van Leeuwen, C. (2020). Adaptation 
to climate change by determining grapevine cultivar differences 
using temperature-based phenology models. Oeno One, 54(4), 955–
974. https://doi.org/10.20870/OENO-ONE.2020.54.4.3861

Pérez, F. J., & Rubio, S. (2022). Relationship Between Bud 
Cold Hardiness and Budbreak in Two Vitis vinifera L. Cultivars, 
Chardonnay and Thompson Seedless. Journal of Plant Growth 
Regulation, 41(2), 840–847. https://doi.org/10.1007/s00344-021-
10343-0

Petoumenou, D. G., Biniari, K., Xyrafis, E., Mavronasios, D., 
Daskalakis, I., & Palliotti, A. (2019). Effects of Natural Hail on 
the Growth, Physiological Characteristics, Yield, and Quality 
of Vitis vinifera L. Cv. Thompson seedless under Mediterranean 
growing conditions. Agronomy, 9(4). https://doi.org/10.3390/
agronomy9040197

Petrie, P. R., & Clingeleffer, P. R. (2005). Effects of temperature 
and light (before and after budburst) on inflorescence morphology 
and flower number of Chardonnay grapevines (Vitis vinifera L.). 
Australian Journal of Grape and Wine Research, 11(1), 59–65. 
https://doi.org/10.1111/j.1755-0238.2005.tb00279.x

Piña‐rey, A., Ribeiro, H., Fernández‐gonzález, M., Abreu, I., & 
Javier Rodríguez‐Rajo, F. (2021). Phenological model to predict 
budbreak and flowering dates of four Vitis vinifera L. Cultivars 
cultivated in do. ribeiro (north‐west spain). Plants, 10(3).  
https://doi.org/10.3390/plants10030502

Poni, S., Sabbatini, P., & Palliotti, A. (2022). Facing Spring 
Frost Damage in Grapevine: Recent Developments and the Role 
of Delayed Winter Pruning – A Review. In American Journal of 
Enology and Viticulture (Vol. 73, Issue 4, pp. 210–225). American 
Society for Enology and Viticulture. https://doi.org/10.5344/
ajev.2022.22011

Ramos, M. C., Jones, G. V., & Martínez-Casasnovas, J. A. (2008). 
Structure and trends in climate parameters affecting winegrape 
production in northeast Spain. Climate Research, 38(1). https://doi.
org/10.3354/cr00759

Rana, V. S., Sharma, S., Rana, N., Sharma, U., Patiyal, V., Banita, 
& Prasad, H. (2022). Management of hailstorms under a changing 
climate in agriculture: a review. In Environmental Chemistry Letters 
(Vol. 20, Issue 6, pp. 3971–3991). Springer Science and Business 
Media Deutschland GmbH. https://doi.org/10.1007/s10311-022-
01502-0

Reineke, A., & Thiéry, D. (2016). Grapevine insect pests and their 
natural enemies in the age of global warming. In Journal of Pest 
Science (Vol. 89, Issue 2, pp. 313–328). Springer Verlag. https://doi.
org/10.1007/s10340-016-0761-8

Reynolds, A. G. (2021). Managing Wine Quality: Volume One: 
Viticulture and Wine Quality. In Managing Wine Quality: Volume 
One: Viticulture and Wine Quality. https://doi.org/10.1016/C2016-
0-02279-9

Rubio, S., Dantas, D., Bressan-Smith, R., & Pérez, F. J. (2016). 
Relationship Between Endodormancy and Cold Hardiness in 
Grapevine Buds. Journal of Plant Growth Regulation, 35(1).  
https://doi.org/10.1007/s00344-015-9531-8

Rubio, S., Noriega, X., & Pérez, F. J. (2019a). ABA promotes 
starch synthesis and storage metabolism in dormant grapevine 

buds. Journal of Plant Physiology, 234–235, 1–8. https://doi.
org/10.1016/j.jplph.2019.01.004

Rubio, S., Noriega, X., & Pérez, F. J. (2019b). Abscisic acid (ABA) 
and low temperatures synergistically increase the expression of 
CBF/DREB1 transcription factors and cold-hardiness in grapevine 
dormant buds. Annals of Botany, 123(4), 681–689. https://doi.
org/10.1093/aob/mcy201

Rubio, S., & Pérez, F. J. (2019). ABA and its signaling pathway 
are involved in the cold acclimation and deacclimation of grapevine 
buds. Scientia Horticulturae, 256. https://doi.org/10.1016/j.
scienta.2019.108565

Salinger, M. J., Baldi, M., Grifoni, D., Jones, G., Bartolini, G., 
Cecchi, S., Messeri, G., Dalla Marta, A., Orlandini, S., Dalu, G. 
A., & Maracchi, G. (2015). Seasonal differences in climate in the 
Chianti region of Tuscany and the relationship to vintage wine 
quality. International Journal of Biometeorology, 59(12), 1799–
1811. https://doi.org/10.1007/s00484-015-0988-8

Santos, J. A., Fraga, H., Malheiro, A. C., Moutinho-Pereira, J., Dinis, 
L. T., Correia, C., Moriondo, M., Leolini, L., Dibari, C., Costafreda-
Aumedes, S., Kartschall, T., Menz, C., Molitor, D., Junk, J., Beyer, 
M., & Schultz, H. R. (2020). A review of the potential climate 
change impacts and adaptation options for European viticulture. 
In Applied Sciences (Switzerland) (Vol. 10, Issue 9). MDPI AG. 
https://doi.org/10.3390/app10093092

Schultze, S. R., Sabbatini, P., & Luo, L. (2016a). Effects of a 
warming trend on cool climate viticulture in Michigan, USA. 
SpringerPlus, 5(1). https://doi.org/10.1186/s40064-016-2777-1

Schultze, S. R., Sabbatini, P., & Luo, L. (2016b). Interannual Effects 
of Early Season Growing Degree Day Accumulation and Frost in 
the Cool Climate Viticulture of Michigan. Annals of the American 
Association of Geographers, 106(5). https://doi.org/10.1080/24694
452.2016.1171129

Seem, R. C., Magarey, R. D., Zack, J. W., & Russo, J. M. (2000). 
Estimating disease risk at the whole plant level with General 
Circulation Models. Environmental Pollution, 108, 389–395.  
www.elsevier.com/locate/envpol

Sgubin, G., Swingedouw, D., Dayon, G., García de Cortázar-
Atauri, I., Ollat, N., Pagé, C., & van Leeuwen, C. (2018). The 
risk of tardive frost damage in French vineyards in a changing 
climate. Agricultural and Forest Meteorology, 250–251, 226–242.  
https://doi.org/10.1016/j.agrformet.2017.12.253

Shellie, K., Kovaleski, A. P., & Londo, J. P. (2018). Water deficit 
severity during berry development alters timing of dormancy 
transitions in wine grape cultivar Malbec. Scientia Horticulturae, 
232, 226–230. https://doi.org/10.1016/j.scienta.2018.01.014

Shtein, I., Wolberg, S., Munitz, S., Zait, Y., Rosenzweig, T., 
Grünzweig, J. M., Ohana-Levi, N., & Netzer, Y. (2021). Multi-
seasonal water-stress memory versus temperature-driven dynamic 
structural changes in grapevine. Tree Physiology, 41(7). https://doi.
org/10.1093/treephys/tpaa181

Stefanis, C., Giorgi, E., Tselemponis, G., Voidarou, C., Skoufos, 
I., Tzora, A., Tsigalou, C., Kourkoutas, Y., Constantinidis, T. C., 
& Bezirtzoglou, E. (2023). Terroir in View of Bibliometrics. Stats, 
6(4), 956–979. https://doi.org/10.3390/stats6040060

Sweetman, C., Sadras, V. O., Hancock, R. D., Soole, K. L., & 
Ford, C. M. (2014). Metabolic effects of elevated temperature on 
organic acid degradation in ripening Vitis vinifera fruit. Journal of 
Experimental Botany, 65(20), 5975–5988. https://doi.org/10.1093/
jxb/eru343

Szűgyi-Reiczigel, Z., Ladányi, M., Bisztray, G. D., Varga, Z., 
& Bodor-Pesti, P. (2022). Morphological Traits Evaluated with 
Random Forest Method Explains Natural Classification of 

Michele Faralli et al.

https://oeno-one.eu/
https://ives-openscience.eu/
https://doi.org/10.1016/j.scienta.2014.07.039

https://doi.org/10.1016/j.scienta.2014.07.039

https://doi.org/10.1016/j.jplph.2016.07.007 
https://doi.org/10.20870/OENO-ONE.2020.54.4.3861 
https://doi.org/10.1007/s00344-021-10343-0 
https://doi.org/10.1007/s00344-021-10343-0 
https://doi.org/10.3390/agronomy9040197 
https://doi.org/10.3390/agronomy9040197 
https://doi.org/10.1111/j.1755-0238.2005.tb00279.x 
https://doi.org/10.3390/plants10030502 
https://doi.org/10.5344/ajev.2022.22011 
https://doi.org/10.5344/ajev.2022.22011 
https://doi.org/10.3354/cr00759 
https://doi.org/10.3354/cr00759 
https://doi.org/10.1007/s10311-022-01502-0 
https://doi.org/10.1007/s10311-022-01502-0 
https://doi.org/10.1007/s10340-016-0761-8 
https://doi.org/10.1007/s10340-016-0761-8 
https://doi.org/10.1016/C2016-0-02279-9 
https://doi.org/10.1016/C2016-0-02279-9 
https://doi.org/10.1007/s00344-015-9531-8 
https://doi.org/10.1016/j.jplph.2019.01.004 
https://doi.org/10.1016/j.jplph.2019.01.004 
https://doi.org/10.1093/aob/mcy201 
https://doi.org/10.1093/aob/mcy201 
https://doi.org/10.1016/j.scienta.2019.108565 
https://doi.org/10.1016/j.scienta.2019.108565 
https://doi.org/10.1007/s00484-015-0988-8 
https://doi.org/10.3390/app10093092 
https://doi.org/10.1186/s40064-016-2777-1 
https://doi.org/10.1080/24694452.2016.1171129 
https://doi.org/10.1080/24694452.2016.1171129 
http://www.elsevier.com/locate/envpol 
https://doi.org/10.1016/j.agrformet.2017.12.253 
https://doi.org/10.1016/j.scienta.2018.01.014 
https://doi.org/10.1093/treephys/tpaa181 
https://doi.org/10.1093/treephys/tpaa181 
https://doi.org/10.3390/stats6040060 
https://doi.org/10.1093/jxb/eru343 
https://doi.org/10.1093/jxb/eru343 


OENO One | By the International Viticulture and Enology Society 2024 | volume 57–3 | 21

Grapevine (Vitis vinifera L.) Cultivars. Plants, 11(24). https://doi.
org/10.3390/plants11243428 

Tello, J., & Ibáñez, J. (2018). What do we know about 
grapevine bunch compactness? A state‐of‐the‐art review. 
Australian journal of grape and wine research, 24(1), 6-23.  
https://doi.org/10.1111/ajgw.12310

Tomasi, D., Jones, G. V., Giust, M., Lovat, L., & Gaiotti, F. (2011). 
Grapevine Phenology and Climate Change: Relationships and 
Trends in the Veneto Region of Italy for 1964-2009. American 
Journal of Enology and Viticulture, 62(3), 329–339. https://doi.
org/10.5344/ajev.2011.10108

Tombesi, S., Sabbatini, P., Frioni, T., Grisafi, F., Barone, F., Zani, 
P., Palliotti, A., & Poni, S. (2022). Grapevine Response to Stress 
Generated by Excessive Temperatures during the Budburst. 
Horticulturae, 8(3). https://doi.org/10.3390/horticulturae8030187

van Leeuwen, C., & Darriet, P. (2016). The Impact of Climate Change 
on Viticulture and Wine Quality. Journal of Wine Economics, 11(1), 
150–167. https://doi.org/10.1017/jwe.2015.21

van Leeuwen, C., Destrac-Irvine, A., Dubernet, M., Duchêne, E., 
Gowdy, M., Marguerit, E., Pieri, P., Parker, A., De Rességuier, L., 
& Ollat, N. (2019). An update on the impact of climate change in 
viticulture and potential adaptations. In Agronomy (Vol. 9, Issue 9). 
MDPI AG. https://doi.org/10.3390/agronomy9090514

van Leeuwen, C., & Seguin, G. (2006). The concept of terroir in 
viticulture. In Journal of Wine Research (Vol. 17, Issue 1, pp. 1–10). 
https://doi.org/10.1080/09571260600633135

Venios, X., Korkas, E., Nisiotou, A., & Banilas, G. (2020). 
Grapevine responses to heat stress and global warming. In Plants 

(Vol. 9, Issue 12, pp. 1–15). MDPI AG. https://doi.org/10.3390/
plants9121754

Vergara, R., Noriega, X., Aravena, K., Prieto, H., & Pérez, F. J. 
(2017). ABA represses the expression of cell cycle genes and 
may modulate the development of endodormancy in grapevine 
buds. Frontiers in Plant Science, 8. https://doi.org/10.3389/
fpls.2017.00812

Von Arx, G., Archer, S. R., & Hughes, M. K. (2012). Long-term 
functional plasticity in plant hydraulic architecture in response 
to supplemental moisture. Annals of Botany, 109(6). https://doi.
org/10.1093/aob/mcs030

Williams, L. E., Grimes, D. W., & Phene, C. J. (2010). The effects 
of applied water at various fractions of measured evapotranspiration 
on reproductive growth and water productivity of Thompson 
Seedless grapevines. Irrigation Science, 28(3), 233–243.  
https://doi.org/10.1007/s00271-009-0173-0

Xyrafis, E. G., Fraga, H., Nakas, C. T., & Koundouras, S. (2022). 
A study on the effects of climate change on viticulture on Santorini 
Island. Oeno One, 56(1), 259–273. https://doi.org/10.20870/oeno-
one.2022.56.1.4843

Zait, Y., Shtein, I., & Schwartz, A. (2019). Long-term acclimation to 
drought, salinity and temperature in the thermophilic tree Ziziphus 
spina-christi: Revealing different tradeoffs between mesophyll 
and stomatal conductance. Tree Physiology, 39(5). https://doi.
org/10.1093/treephys/tpy133

Zapata, D., Salazar, M., Chaves, B., Keller, M., & Hoogenboom, 
G. (2015). Estimation of the base temperature and growth phase 
duration in terms of thermal time for four grapevine cultivars. 
International Journal of Biometeorology, 59(12), 1771–1781. 
https://doi.org/10.1007/s00484-015-0985-y.

https://oeno-one.eu/
https://ives-openscience.eu/
https://doi.org/10.1111/ajgw.12310

https://doi.org/10.1111/ajgw.12310

https://doi.org/10.1111/ajgw.12310

https://doi.org/10.1111/ajgw.12310

https://doi.org/10.1111/ajgw.12310

https://doi.org/10.1111/ajgw.12310

https://doi.org/10.5344/ajev.2011.10108 
https://doi.org/10.5344/ajev.2011.10108 
https://doi.org/10.3390/horticulturae8030187 
https://doi.org/10.1017/jwe.2015.21 
https://doi.org/10.3390/agronomy9090514 
https://doi.org/10.1080/09571260600633135 
https://doi.org/10.3390/plants9121754 
https://doi.org/10.3390/plants9121754 
https://doi.org/10.3389/fpls.2017.00812 
https://doi.org/10.3389/fpls.2017.00812 
https://doi.org/10.1093/aob/mcs030 
https://doi.org/10.1093/aob/mcs030 
https://doi.org/10.1007/s00271-009-0173-0 
https://doi.org/10.20870/oeno-one.2022.56.1.4843 
https://doi.org/10.20870/oeno-one.2022.56.1.4843 
https://doi.org/10.1093/treephys/tpy133 
https://doi.org/10.1093/treephys/tpy133 
https://doi.org/10.1007/s00484-015-0985-y

