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Grape berry composition mainly consists of primary and secondary metabolites. Both
are sensitive to environment and viticultural management. As a consequence, climate
change can affect berry composition and modify wine quality and typicity. Leaf removal
techniques can impact berry composition by modulating the source-to-sink balance
and, in turn, may mitigate some undesired effects due to climate change. The present
study investigated the balance between technological maturity parameters such as
sugars and organic acids, and phenolic maturity parameters such as anthocyanins
in response to source-sink modulation. Sugar, organic acid, and anthocyanin profiles
were compared under two contrasting carbon supply levels in berries of cv. Cabernet
Sauvignon and Sangiovese collected at 9 and 14 developmental stages respectively.
In addition, whole-canopy net carbon exchange rate was monitored for Sangiovese
vines and a mathematic model was used to calculate the balance between carbon
fixation and berry sugar accumulation. Carbon limitation affected neither berry size nor
the concentration of organic acids at harvest. However, it significantly reduced the
accumulation of sugars and total anthocyanins in both cultivars. Most interestingly,
carbon limitation decreased total anthocyanin concentration by 84.3% as compared
to the non source-limited control, whereas it decreased sugar concentration only by
27.1%. This suggests that carbon limitation led to a strong imbalance between sugars
and anthocyanins. Moreover, carbon limitation affected anthocyanin profiles in a cultivar
dependent manner. Mathematical analysis of carbon-balance indicated that berries used
a higher proportion of fixed carbon for sugar accumulation under carbon limitation
(76.9%) than under carbon sufficiency (48%). Thus, under carbon limitation, the grape
berry can manage the metabolic fate of carbon in such a way that sugar accumulation
is maintained at the expense of secondary metabolites.
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Introduction

Grapevine is an important perennial crop cultivated in many
countries (7519 mha in 2013; OIV, 2014). Its fruits are used
predominantly for wine making, yet also for juice, raisins and
fresh consumption. Grape berry composition, which is important
for the grape growers and the wine industry, is mainly determined
by sugars, organic acids, and various secondary metabolites (e.g.,
tannins, flavonols, anthocyanins, aroma precursors, and volatile
compounds; Conde et al., 2007). The accumulation of these
components along berry development and ripening depends on
the genotype and on the environment (Jackson and Lombard,
1993).

Climate change already affects the physiology of the grapevine
(Schultz, 2000), causing increased sugar concentration and,
consequently, higher alcohol content in wines (Duchêne and
Schneider, 2005; Bock et al., 2013), reduced organic acids and
anthocyanins (Barnuud et al., 2013, 2014), and modified aroma
profiles (Keller, 2010a). In the long term, the sustainability
of wine production in several viticultural regions may be
threatened by climate change (Schultz and Jones, 2010;
Hannah et al., 2013). To face such challenges, the mechanisms
controlling the accumulation of quality-related metabolites in
grapes must be better understood. This will allow promoting
innovative viticultural practices resulting in easier adaptation
of wine production to climate change (van Leeuwen et al.,
2013).

Among the different viticultural practices affecting berry
composition (Keller, 2010a; Dai et al., 2011; Kuhn et al., 2014),
source-sink modulation by summer pruning (i.e., leaf removal
or shoot and cluster thinning) is an important tool that may
control the relationship between yield and quality, and adjust
the complex chemical composition of grape berry (Kliewer and
Dokoozlian, 2005). For example, the berry sugar concentration is
often positively correlated with leaf area-to-yield ratio when the
ratio is below a threshold value of about 1 m2/Kg of fruit mass
(Kliewer and Dokoozlian, 2005; Duchêne et al., 2012). Above
this value, the sugar concentration usually reaches a plateau and
becomes less responsive to source-sink modulation (Kliewer and
Dokoozlian, 2005). The responses of organic acids to source-sink
modulation have been less thoroughly studied, and contradictory
reports showed that a lower leaf area-to-yield ratio caused either
an increase (Wolpert et al., 1983; Ollat and Gaudillere, 1998; Wu
et al., 2013), decline (Bravdo et al., 1985), or lack of response
(Reynolds et al., 1994; Parker et al., 2015) of organic acids
compared with a high leaf to yield ratio.

In addition to primary metabolites, secondary metabolites
(e.g., tannins, flavonols, anthocyanins, aroma precursors, and
volatile compounds) also play an essential role in shaping wine
quality and typicity. Particularly, anthocyanins are responsible
for grape color, which is an important determinant of wine
color. Grape anthocyanins derive from five anthocyanidins:
cyanidin (Cy), delphinidin (Dp), peonidin (Pn), petunidin
(Pt) and malvidin (Mv). They have different patterns of
hydroxylation (di- or tri-hydroxylated forms), methylation, and
can be further modified by acylation (Mazza, 1995). The fine-
tuning of anthocyanin composition has important impacts

on the color hue and color stability of the resultant wines
(Mazza, 1995). Source-sink modulation impacts berry coloration
(Weaver, 1963; Kliewer and Weaver, 1971; Petrie et al., 2000a),
and recently its effects on anthocyanin content and composition
(Guidoni et al., 2008; Pastore et al., 2011, 2013; Filippetti
et al., 2015) drew attention of many research groups. For
example, Wu et al. (2013) showed that retaining two leaves
only in a girdled shoot with one cluster completely inhibited
berry coloration. Moreover, Guidoni et al. (2008) reported that
total anthocyanins were reduced by source limitation, with di-
hydroxylated anthocyanins more sensitive than tri-hydroxylated
ones in cv. Nebbiolo berries. However, other authors recently
showed that a post-veraison source limitation resulting from
either shoot trimming (Filippetti et al., 2015), removal of leaves
above the clusters (Palliotti et al., 2013b; Poni et al., 2013) or
late-season application of anti-transpirants (Palliotti et al., 2013a)
significantly reduced the speed of sugar accumulation but did
not affect the concentration of berry anthocyanins at harvest.
As the source-sink modulation techniques also bring about
concomitant modifications in the fruit zone microclimate (i.e.,
light and temperature regimes), the results must be interpreted
with caution. It is well established that temperature significantly
affects anthocyanin accumulation (Spayd et al., 2002; Pereira
et al., 2006; Mori et al., 2007). Therefore, experiments that
are more precisely controlled and avoid confounding between
the effects of source-sink modulation and microclimate are
needed to quantify the actual response of anthocyanins to carbon
availability.

The accumulation of carbon in primary and secondary
metabolites is interconnected and results from a complicated
metabolic network. For instance, sugar levels positively correlate
with total anthocyanin levels (Vitrac et al., 2000; Dai et al.,
2014), yet negatively correlate with organic acids (Keller, 2010b).
Interestingly, the accumulation of sugars and anthocyanins
can be uncoupled by environmental conditions such as high
temperature (Sadras and Moran, 2012). In contrast, the
effect of source-sink modulation on the sugar-anthocyanin
uncoupling seems more complicated (Sadras and Moran,
2012). The anthocyanin: sugar ratio has been reported to be
increased (Guidoni et al., 2002), decreased (Sadras et al., 2007),
or unchanged (Petrie and Clingeleffer, 2006) by increasing
source-sink ratio. The mechanisms underlying this diversity
of responses warrant further investigation. Several theories
have been developed in literature to describe the relationship
between primary and secondary metabolites in plants, and
the two most relevant ones are the carbon-nutrient balance
(CNB) hypothesis and the growth-differentiation balance (GDB)
hypothesis (reviewed in Koricheva et al., 1998). CNB predicts
that concentrations of carbon-based secondary metabolites
will decrease in cases where carbon fixation is more reduced
than growth, as a result of decreased available carbon pool
for allocation to secondary metabolites production. GDB
provides a similar prediction, and a meta-analysis showed
that both hypothesis appears to be valid for describing
the dependence of total C-based secondary metabolites,
particularly phenylpropanoid-derived compounds (including
anthocyanins) on carbon availability in the leaves of woody
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plant (Koricheva et al., 1998). If sugars and anthocyanins
do have different sensitivities to source-sink modulation,
such de-synchronization may help to define a window of
source-sink ratios, within which sugars are reduced while
anthocyanins are unaffected. This would provide valuable
clues to mitigate the negative influences of climate change
(Keller, 2010a).

Therefore, the present study aims to quantify the relative
sensitivities of different berry compounds (sugars, organic acids,
and anthocyanins) to changes in source-sink modulation under
controlled or semi-controlled conditions. Monitoring the carbon
fixation rate of the whole-canopy and dynamic profiling of
metabolites allowed us to conduct a quantitative analysis of
carbon demand and supply, and to obtain detailed information
on the source-sink balance. In addition, a detailed HPLC analysis
allowed us to compare the effects of source-sink modulation on
the developmental changes in anthocyanin profiles in two distinct
cultivars, Cabernet Sauvignon and Sangiovese.

Materials and Methods

Two experiments were conducted with cv. Cabernet Sauvignon
in Bordeaux (latitude 44◦ 46′ 46′′ N, longitude 00◦ 34′ 01′′ W),
France, and cv. Sangiovese in Piacenza (latitude 45◦02′52′′N,
longitude 9◦42′2′′E), Italy.

Plant Material and Sampling
Exp 1. Cabernet Sauvignon
Fruiting-cuttings made of one vertical shoot bearing one
grape cluster of cv. Cabernet Sauvignon were prepared as
described in Mullins and Rajasekaran (1981) and grown in a
naturally lighted and semi-controlled greenhouse with chemical
disease control applied every 2 weeks. Environmental conditions
(air temperature, radiation at canopy level, and relative
humidity) were recorded hourly throughout the experiment
(Supplementary Figure S1).

Thirty homogeneous fruiting-cuttings were subjected to two
source-to-sink ratios at 1 week before veraison; a group of
15 plants had 12 leaves per cluster per vine (12L) while the
remaining vines had three leaves per cluster per vine (3L).
At 63 days after flowering (DAF), leaves underneath the basal
cluster were removed in both treatments to standardize the
microclimate effects; therefore, above the cluster, 3 and 12 leaves
were maintained, yielding a total of 7 and 16 nodes per shoot for
the 3L and 12L treatments, respectively. The remaining leaves and
all secondary shoots were removed over the measurement period.
The plants were randomly assigned to three blocks and each block
composed of five plants of each treatment.

Berries were sampled nine times at 1-week interval from
1 week after treatment (70 DAF) to 126 DAF. In order to ensure
the capture of maturity in 3L treated vines, the last sampling
date corresponded to an over-ripe stage. At each sampling date,
one berry each was sampled from the top and the middle of
a single cluster, and the resulting 10 berries from five clusters
(vines) of a given treatment within a plot were pooled to form a
biological replicate. Three biological replicates were obtained for

each treatment at each sampling date. At harvest, all remaining
berries were sampled, counted, and weighed.

Exp 2. Sangiovese
The experiment was conducted on 4-years-old cane-pruned
cv. Sangiovese grapevines grafted on M3 rootstock and grown
outdoors in 40 L pots. The pots were filled with a mixture of
sand, loam and clay (65, 20, and 15% by volume, respectively)
and kept well watered throughout the trial season. Each vine
had a 1 m long fruiting cane with 8–9 dormant buds. Shoot
thinning was applied to retain one main shoot per node and, on
each shoot, the basal cluster only was maintained. Vines were
arranged along a single, vertically shoot-positioned, 35◦NE-SW
oriented row and hedgerow-trained. Eight uniform vines were
assigned in a completely randomized design to the following
two treatments 1 week before veraison: three leaves per cluster
(shoot) or 12 leaves per cluster (shoot). As in the Cabernet
Sauvignon experiment, at 40 DAF, leaves beneath the basal
cluster were removed in both treatments to standardize the
microclimate effects; therefore, above the cluster, 3 and 12
leaves were maintained, for 3L and 12L treatment, respectively.
Shoots were trimmed to 8 and 16 nodes per shoot, for 3L
and 12L treatment, respectively. The remaining leaves and
all secondary shoots were removed throughout the measuring
period.

Berries were sampled 14 times at 1-week interval from 1 week
before treatment to 8 weeks after treatment, and thereafter at 4-
days intervals for better capturing maturity. At each sampling
date, three berries from the top and the middle of a single cluster
were sampled and the 24 or 27 berries from 8 or 9 clusters
(shoot) of a given vine under a treatment were pooled to form
a biological replicate. Four biological replicates were obtained for
each treatment at each sampling date. At harvest, all remaining
berries of a vine were sampled, counted, and weighed.

Berry Pretreatment
Sampled berries from both experiments were immediately put
into a pre-weighed tube and dropped into liquid nitrogen. The
tubes were reweighed after deep freeze to calculate berry fresh
weight and then stored in −80◦C for later biochemical analysis.
Berries stored in −80◦C were slightly thawed and separated
quickly into skin, pulp, and seed in the laboratory. The skin
and pulp were immediately ground into fine powder in liquid
nitrogen using a ball grinder MM200 (Retsch, Haan, Germany).

Sugars and Organic Acids
An aliquot of 500 mg fine powder of pulp was extracted
sequentially with ethanol (80 and 50%), dried in Speed-
Vac, and re-dissolved in 2.5 mL de-ionized water. Glucose
and fructose content were measured enzymatically with an
automated micro-plate reader (Elx800UV, Biotek Instruments
Inc., Winooski, VT, USA) according to the method of Gomez
et al. (2007). Tartaric acid content was assessed by using the
colorimetric method based on ammonium vanadate reactions
(Pereira et al., 2006). Malic acid was determined using an
enzyme-coupled spectrophotometric method that measures the
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change in absorbance at 340 nm from the reduction of NAD+ to
NADH (Pereira et al., 2006).

Analysis of Anthocyanins
An aliquot of 500 mg of berry skin powder was freeze-dried for
72 h and the dried powder (∼50 mg) were extracted in 1.0 mL
methanol containing 0.1% HCL (v/v). Extracts were filtered
through a 0.45 µm polypropylene syringe filter (Pall Gelman
Corp., Ann Harbor, MI, USA) for HPLC analysis. Each individual
anthocyanin was analyzed as described in Hilbert et al. (2003) and
Acevedo De la Cruz et al. (2012) with HPLC. Quantification was
carried out by peak area integration at 520 nm, and Malvidin-
3-glucoside (Extrasynthèse, Lyon, France) standard was used for
quantify the anthocyanin concentration.

Leaf Area Measurement
For Cabernet Sauvignon experiment, leaf area (LA) was estimated
using the relationship between specific LA (m2 fresh area
gDW−1) and total leaf dry weight as described in Castelan-
Estrada et al. (2002). LAs of the removed leaves for 3L treatment
were determined at the initiation of treatment and whole plant
LAs were determined for both treatments at the end of the
experiment.

For Sangiovese experiment, LA was measured on the leaves
that were removed the day of treatment and after harvest of all
berries. LA was determined by measuring the surface of each
lamina with a LAmeter (LI-3000A, LI-COR Biosciences, Lincoln,
NE, USA).

Chlorophyll Concentration
Six leaves per plant for 12L vines and three leaves per plant for 3L
vines were measured using the portable Chlorophyll Meter SPAD
502 (Minolta Corp., Ramsey, NJ, USA). On each leaf, five SPAD
readings were taken at each leaf lobe and then averaged.

Single-Leaf Gas Exchange
Net photosynthesis (Pn), evapotranspiration (E) and stomatal
conductance (gs) rates of six leaves per plant were measured
only in the Sangiovese experiment at 95 DAF using a CIRAS-
2 portable photosynthesis system (PP Systems, Amesbury, MA,
USA). On each vine, two shoots were chosen in basal and apical
positions along the cane and, on each shoot, three mature leaves
located in the basal, median, and apical positions of themain stem
were measured in rapid sequence. Readings were performed in
the morning hours (10 h 00–12 h 00) under constant saturating
light (≈1500µmolm−2 s−1) imposed with an additional external
lamp mounted on top of the leaf chamber. Measurements were
taken at ambient relative humidity and the flow fed to the broad-
leaf chamber (4.5 cm2 window size) was 300 mL min−1. To
ensure stability of the inlet reference CO2 concentration [CO2], a
CO2 minicartridge was used to provide automatic control of inlet
[CO2] at 380 mmol L−1.

Whole-Canopy Gas Exchange
Whole-canopy net CO2 exchange rate (NCER) measurements
were performed only in the Sangiovese experiment using
the multi-chamber system reported in Poni et al. (2014)

featuring alternating current, centrifugal blowers (Vorticent
C25/2M Vortice, Milan, Italy) delivering a maximum air flow
of 950 m3 h−1; flexible plastic polyethylene chambers allowing
88% light transmission, 6% diffuse light enrichment and no
alteration of the light spectrum. System also features a CIRAS-
EGM4 single-channel absolute CO2 infrared gas analyser (PP
Systems, Amesbury, MA, USA) set at a 0–1000 parts per million
measurement range and a CR1000 data logger wired to an
AM16/ 32B Multiplexer (Campbell Scientific, Shepshed, UK).
To facilitate air mixing and ensure higher stability in inlet CO2
concentration, air was forced through a buffer tank (500 L)
before being directed to the chambers. Switching of air sampling
from one chamber to another was achieved at programmed time
intervals (90 s) using a set of solenoid valves (SIRAI, Padova,
Italy); the air-flow rate to each chamber was controlled by a
butterfly valve (Ghibson, Monteveglio, Italy) and measured with
a Testo 510 digital manometer (Farnell, Lainate, Italy) using the
flow restriction method (Osborne, 1977). The flow rate fed to
the chambers was set at 7.1 L/s and kept until the leaf removal
treatment, when the flow rate was changed to 5 L/s. Whole-
canopy NCER per vine (µmol CO2/s) and per LA unit (µmol
CO2/m2s) was calculated from flow rates and CO2 differentials
after.

The chambers were set up on each vine and continuously
operated 24 h per day from one week before treatment (2 July)
until 95 days after flowering (1 September). Ambient (inlet) air
temperature and the air temperature at each chamber’s outlet
were measured by shielded 1–0.2 mm diameter PFA–Teflon
insulated type-T thermocouples (Omega Engineering, Stamford,
CT, USA), and direct and diffuse radiation were measured with a
BF2 sunshine sensor (Delta-T Devices, Ltd, Cambridge, England)
placed horizontally on top of a support stake next to the chambers
enclosing the canopies. Ambient (inlet) relative humidity and
the relative humidity at each chamber’s outlet were measured
by a HIH-4000 humidity sensor (Honeywell, Freeport, IL, USA)
mounted upstream of the EGM4.

Data Analysis
All data analysis were conducted with R software (R
Development Core Team, 2010). Student t-test was used to
verify the differences between the two source-sink ratios at each
developmental stage.

Carbon allocation analysis was conducted as it follows. First,
the carbon accumulated in berries throughout development was
calculated as a function of hexose concentration and berry fresh
weight with a carbon transformation coefficient of 0.4 g carbon
g−1 hexose. Second, the total carbon accumulated (C) in berries
per vine was fitted to the following sigmoid curve (Sadras et al.,
2008):

C = Cmax

1 + e
[
t0−t
b

]

where t is the number of days after flowering, Cmax is the
maximal quantity of carbon (g), t0 is the number days after
flowering when carbon quantity is half the maximum, and b
represents the carbon accumulation duration from 0.25 Cmax to
0.75 Cmax . Third, the carbon accumulation rate (g Carbon/day)
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was calculated by using the first order derivation of the sigmoid
curve. Finally, the relationship between the berry accumulated
carbon and the photosynthesized carbon (obtained from whole-
canopy gas exchange measurement) was quantified by their ratio
to estimate the supply vs. demand carbon balance.

Results

Leaf-to-Fruit Ratio
As expected, leaf removal effectively reduced the total LA per
vine in 3L treatment in Cabernet Sauvignon and Sangiovese
(Tables 1 and 2). It also resulted in a significantly lower leaf-to-
fruit ratio (LA/F) in 3L than 12L treatments in both cultivars. 3L
vines all had a LA to yield ratio lower than 1.0 m2/Kg. On the
other hand, both 12L Cabernet Sauvignon vines and Sangiovese
vines had a LA/F of 3.98 m2/Kg and 1.15 m2/kg, respectively
(Tables 1 and 2).

Berry Weight
In Cabernet Sauvignon, the 3L treatment limited the increase
in berry size that normally occurs between 80 and 90 days
after flowering (DAF), but extended the growth duration to
110 DAF, when berries under 12L conditions already reached
their maximal fresh weights (Figure 1A). The longer growth
duration compensated for the decreased growth rate and
resulted in a very similar berry weight under both growth
conditions at harvest. Conversely, 3L treatment did not affect
the developmental profile of berry size in Sangiovese berries
(Figure 1B). At harvest, Sangiovese berries were bigger than
those of Cabernet Sauvignon. Berries of both cultivars doubled
their size from veraison to maturity. In addition, berry
dehydration occurred in Cabernet Sauvignon berries as indicated
by the decrease in berry fresh weight from 112 DAF to 126 DAF
(Figure 1A).

Sugar Concentration
Hexose (glucose + fructose) concentrations of Cabernet
Sauvignon and Sangiovese berries were significantly reduced
by source limitation (Figure 2). The negative effects of source
limitation were observed 1 week after treatment for Cabernet
Sauvignon and 2 weeks after treatments for Sangiovese. At
harvest, 3L treatment caused a 17.5% reduction of hexose

TABLE 1 | Effect of source-sink modulation on leaf area (LA), leaf
area-to-yield ratio, and leaf chlorophyll content (SPAD) of Cabernet
Sauvignon grapevines.

Treatment‡ Pre-trimming
LA/vine
(cm2)

Removed
LA/vine
(cm2)

Final
LA/vine
(cm2)

LA/yield
(m2/Kg)

SPAD

3L 1123 858 265 0.67 51.0

12L 999 0 999 3.98 44.1

Sig.(t test)+ ns ∗∗ ∗∗ ∗∗ ∗∗

Data are means of nine plants. ‡3L: plants with three leaves per cluster; 12L:
plants with twelve leaves per cluster. +, ∗∗ , and ns indicate statistical significance
at P = 0.001, and not significant, respectively.

concentration in Cabernet Sauvignon and a 36.7% reduction in
Sangiovese compared to 12L treated berries.

Organic Acids
The developmental profiles of malic and tartaric acids were
slightly affected by the source-sink modulation in Cabernet
Sauvignon berries (Figures 3A,C). From veraison to near harvest,
the concentrations of malic and tartaric acids were higher in the
3L than in the 12L treatment, while no significant differences were
found at harvest. On the other hand, the developmental profiles
of organic acids in Sangiovese berries were not significantly
affected by source-sink modulation (Figures 3B,D). In addition,
the flat trend of tartaric acids in Cabernet Sauvignon berries is
due to the fact that sampling started at a later stage (Figure 3C).
At harvest, the concentrations of malic acid were 1.78 and 1.5 g/L
and those of tartaric acids were 6.61 and 7.13 g/L for Cabernet
Sauvignon and Sangiovese, respectively.

Anthocyanin Composition and Concentration
Cabernet Sauvignon and Sangiovese berries showed different
anthocyanin profiles under adequate source supply (Figure 4),
with malvidin-derivatives dominant in the former and cyanidine-
3-glucoside dominant in the latter. Moreover, all the acylated
forms of anthocyanins were absent in Sangiovese (Figure 4A).
These differences in composition were further affected by
source limitation (Figures 4B,C). At harvest, the proportion
of malvidin-derivatives was increased to 93.7% in 3L-treated
berries in comparison with 79.7% in 12L-treated berries of
Cabernet Sauvignon (Figure 4B). Sangiovese was less affected
by source limitation, with 55.6% of cynidin-3-glucoside in 3L-
treated berries and 42.4% in 12L-treated berries (Figure 4C).

The developmental profiles of anthocyanin composition and
concentration were significantly affected by source limitation
in both cultivars (Figures 5 and 6). In Cabernet Sauvignon,
the amount of total anthocyanins was systematically higher
in 12L treated berries than in 3L treated berries throughout
berry development (Figure 5A). 12L treated berries increased
their anthocyanins sharply from 70 to 77 DAF, remained at a
plateau until 98 DAF, and thereafter decreased progressively.
3L berries exhibited a similar developmental profile but with
a much lower plateau than 12L berries. In Sangiovese, 12L
berries started to accumulate anthocyanins from 68 DAF and
reached a maximum at harvest. By contrast, 3L treatment almost
completely depressed the accumulation of total anthocyanins,
with only a slight increase between 95 to 105 DAF (Figure 5B).
At harvest, 3L treatment caused a 74.8% reduction in the
concentration of total anthocyanins in Cabernet Sauvignon
(1.32 mg/g FW in 3L versus 5.27 mg/g FW in 12L) and a 94.5%
reduction in Sangiovese (0.22 mg/gFW in 3L versus 3.32mg/gFW
in 12L).

Tri-hydroxylated and di-hydroxylated anthocyanins showed
different developmental profiles and distinct responses to
source limitation (Figures 5C–H). Cabernet Sauvignon berries
had higher tri-hydroxylated anthocyanins than di-hydroxylated
ones in both treatments (Figures 5C,E,G), while the reverse
was observed in Sangiovese (Figures 5D,F,H). In Cabernet
Sauvignon, 3L treatment decreased more di-hydroxylated
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TABLE 2 | Effect of source-sink modulation on leaf area (LA), whole net carbon exchange rate (NCER) per vine and per unit of leaf area, cumulated net
carbon fixation (gCO2/vine) over the trial period, and leaf-to-yield ratio of Sangiovese grapevines.

Treatment‡ Pre-trimming
LA (m2)

Removed LA
(m2)

Final LA
(m2)

NCER/vine
(µmols−1)

NCER/LA
(µmolm−2s−1)

gCO2/vine (cumulated
over trial period)

LA/yield
(m2/Kg)

Pre Post Pre Post

3L 1.86 1.55 0.31 8.19 1.94 4.39 6.30 142 0.33

12L 1.70 0.68 1.02 8.04 5.64 4.67 5.56 321 1.15

Sig. (t-test)+ ns ∗∗ ∗∗ ns ∗∗ ns ns ∗∗ ∗∗

Data are means of four plants. NCER/vine and NCER/LA were averaged for all the post-treatment measurements. ‡3L: plants with three leaves per cluster; 12L: plants
with 12 leaves per cluster. +, ∗∗, and ns indicate statistical significance at P = 0.001, and not significant, respectively.

FIGURE 1 | Effect of source-sink modulation on seasonal berry weight
of Cabernet Sauvignon (A) and Sangiovese (B) vines having either
three leaves (3L) or 12 leaves per cluster (12L). The solid arrow indicates
date of source-sink modulation. Vertical bars indicate SE (n = 3 for Cabernet
Sauvignon, and n = 4 for Sangiovese).

FIGURE 2 | Effect of source-sink modulation on seasonal hexose
concentrations of Cabernet Sauvignon (A) and Sangiovese (B) berries
sampled from vines having either three leaves (3L) or 12 leaves per
cluster (12L). The solid arrow indicates date of source-sink modulation.
Vertical bars indicate SE (n = 3 for Cabernet Sauvignon, and n = 4 for
Sangiovese).

(Figure 5C) than tri-hydroxylated anthocyanins (Figure 5F),
resulting in a lower ratio of di- to tri-hydroxylated anthocyanins
(Figure 5G). By contrast, 3L treatment equally decreased both
the di- and tri-hydroxylated anthocyanins in Sangiovese, leaving
the ratio of di- to tri-hydroxylated anthocyanins unaffected
(Figure 5H).

The effect of source-sink modulation on anthocyanin
acylation was further investigated in Cabernet Sauvignon berries

FIGURE 3 | Effect of source-sink modulation on seasonal malic acid
(A,B) and tartaric acid (C,D) concentration of Cabernet Sauvignon (A)
and Sangiovese (B) berries from vines having either three leaves (3L)
or 12 leaves per cluster (12L). The solid arrows indicate date of source-sink
modulation. Vertical bars indicate SE (n = 3 for Cabernet Sauvignon, and
n = 4 for Sangiovese).

(Figure 6). 3L treatment decreased more strongly the non-
acylated anthocyanins than the acylated ones in comparison
with 12L treated berries (Figures 6A,B). This unbalanced
modification caused a significant increase in the proportion of
acylated anthocyanins in 3L treated berries than 12L treated
berries (Figure 6D). The proportion of acylated anthocyanins
reached 58.4% in 3L and was 46.1% in 12L at harvest
(Figure 6D).

Leaf Carbon Fixation and Berry Carbon
Utilization
Whole-canopy net CO2 exchange rates (NCER) were measured
in Sangiovese and are shown in Figure 7. The NCER per unit
LA (µmol m−2 s−1) was very similar (∼= 4.5 µmol m−2 s−1)
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FIGURE 4 | Typical HPLC chromatograms of anthocyanins in berry
skins of Cabernet Sauvignon and Sangiovese grape berries grown
under non-limited carbon supply (A); and effects of source-sink
modulation on anthocyanin composition of Cabernet Sauvignon (B)
and Sangiovese (C) berry skins at harvest from vines with either three
leaves (3L) or 12 leaves per cluster (12L). Dp, delphinidin; Mv, malvidin; Pt,
petunidin; Cy, cyanidine; Pn, peonidin; glc, glucoside; ac, acetate; cou,
coumarate.

for the two groups of vines before treatment (Figure 7A and
Table 2). After treatment, it became slightly higher in 3L (in
average 6.30 µmol m−2 −1) than in 12L treatment (in average
5.56 µmol m−2 s−1), without reaching a significant difference
though (Table 2). However, when those marginal differences
in each day were cumulated, the carbon fixed by a unit of
LA over the experimental period was clearly higher in 3L
than 12L treatment (Figure 7C). Single leaf photosynthesis rate
at harvest, measured under optimal conditions at saturating
light, was significantly higher in 3L treated leaves (15.1 µmol
m−2 s−1 ) than in 12L treatment (13.8 µmol m−2 s−1).
Moreover, for both Cabernet Sauvignon (Table 1) and Sangiovese
(Table 3), leaves from 3L plants had higher chlorophyll content
than that of 12L plants (Table 3).

The NCER per vine was calculated as the product of NCER
per LA and total LA per vine (Figure 7B). Before treatment,
leaves of both groups had very similar NCER/vine (average of
3L and 12L at 8.12 µmol s−1). During the treatment, 40 and
83.3% LA were removed in comparison with pre-treatment for
12L and 3L vines, respectively (Table 2). These reductions in
total LA per vine resulted in an abrupt proportional decrease
of NCER/vine of 38.8% for 12L vines and 82.4% for 3L vines,
averaged during the first 3 days after treatment (Figure 7B).
Thereafter, vines reacted to their treatments, and the 3L plants
showed a 66.1% reduction in NCER/vine in parallel with a 69.6%
reduction in LA per vine, as compared to 12L plants (Figure 7B
and Table 2). When the NCER per vine was cumulated over the

FIGURE 5 | Effect of source-sink modulation on the accumulation of
total anthocyanins (A,B), di-hydroxylated anthocyanins (C,D),
tri-hydroxylated anthocyanins (E,F), and the ratio of Di- to
Tri-hydroxylated anthocyanins (G,H) in the skin of Cabernet Sauvignon
(left panel) and Sangiovese berries (right panel). The two carbon supply
levels were obtained by treating vines with either three leaves (3L) or 12 leaves
per cluster (12L). The solid arrows indicate date of source-sink modulation.
Vertical bars indicate SE (n = 3 for Cabernet Sauvignon, and n = 4 for
Sangiovese).

post-treatment period, the cumulated carbon per vine at harvest
in 3L treatment was only reduced by 55.8% compared to 12L
(Figure 7D).
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FIGURE 6 | Effect of source-sink modulation on the quantity (A,C) and
proportion (B,D) of non-acylated anthocyanins (A,B) and acylated
anthocyanins (C,D) in relation to the total concentration in the skin of
Cabernet Sauvignon berries from vines with either three leaves (3L) or
12 leaves per cluster (12L). Vertical bars indicate SE (n = 3).

To investigate the carbon supply-demand balance, carbon
accumulation rate in all the berries of a vine was also
calculated and compared with the carbon fixed by photosynthesis
(Figure 8). As expected, 3L berries accumulated much lower
carbon (43.4 g) than those of 12L treatment (81.9 g) at harvest
(Figure 8A). In parallel, the carbon accumulation rate in berries
(g carbon per day) was also decreased in 3L berries compared to
12L berries (Figure 8B). Considering the carbon accumulation
rate as carbon utilization and the NCER per vine as carbon
supply, the proportion of the former to the latter was calculated
(Figure 8C). Total accumulated carbon per day in 3L berries
accounted for ∼76.9% of that fixed by photosynthesis during the
rapid sugar accumulation period (namely from 54 to 81 DAF),
while it accounted for only ∼48% in 12L berries over the same
period. Interestingly, this proportion jumped to very high levels,
even more than 100%, in several specific days in both treatments.
Further analysis revealed that those days corresponded to cloudy
days (Supplementary Figure S1) when NCERs per vine were very
low (Figure 7B).

Discussion

Source limitation induced by severe leaf removal in Cabernet
Sauvignon and Sangiovese caused a significant reduction in the
accumulation of sugars in berries. This result confirms many
previous studies with different other Vitis vinifera L. cultivars,
that reported a decrease in sugar accumulation following carbon
limitation induced by late leaf removal (manual or mechanical),
shoot trimming at fruit set and veraison (Poni and Giachino,

2000; Heuvel et al., 2005; Stoll et al., 2010; Palliotti et al., 2013b;
Poni et al., 2013; Filippetti et al., 2015; Parker et al., 2015).
However, there are also studies conversely showing that sugar
accumulation is unaffected (Percival et al., 1994; Chorti et al.,
2010; Sabbatini and Stanley Howell, 2010; Pastore et al., 2013)
or even slightly increased (Bledsoe et al., 1988; Percival et al.,
1994; Guidoni et al., 2002; Poni et al., 2006a, 2008; Palliotti
et al., 2011, 2012; Pastore et al., 2011, 2013; Bubola and Persuric,
2012; Gatti et al., 2012) after a diminishing LA/Fruit ratio.
These contradictory observations are most likely the result of
the differences in the timing and severity of source to sink
modulations. In fact, Kliewer and Dokoozlian (2005) have shown
that a LA/Fruit above 0.8 m2/Kg is critical for full ripening of the
grapes. Studies reporting no effect of source-sink modulations on
sugar accumulation often did not go below this threshold value.
In the present study, the LA/Fruit was lower than 0.8 m2/Kg
in source limited vines for both cultivars. It is therefore of the
utmost importance to consider the magnitude of LA/Fruit when
compare trials on the effect of source-sink modulations on berry
sugars.

In contrast to the decrease in sugar concentration under
source limitation, no significant differences were found in organic
acids content at harvest in the two cultivars studied in this
work. In a recent detailed developmental analysis, Parker et al.
(2015) also observed lose of synchronization between sugar and
organic acid in response to lowering LA/Fruit ratios, with sugar
accumulation reduced but organic acids largely unaffected. Some
other studies (Bledsoe et al., 1988; Poni et al., 2006a, 2009;
Tardaguila et al., 2010; Pastore et al., 2013) reported that a
decrease in source-sink ratio by leaf removal lead to decreased
total acidity and malic acid, whereas tartaric acids was unaffected
or even increased compared to vines without leaf removal.
The authors of these studies frequently pointed out a likely
confounding effect of leaf removal and modified microclimate,
making their result not really comparable with those found in
the present study. Our results and those from Parker et al. (2015)
both confirm that the organic acids are less responsive to carbon
limitation than sugars.

In addition to the relative sensitivity of sugars and organic
acids, we also studied the response of important secondary
metabolites such as anthocyanins. Source limitation caused 75
and 93.5% reductions in anthocyanin concentrations in Cabernet
Sauvignon and Sangiovese berries at harvest, paralleled by only
17.5 and 36.7% reductions in sugars, as compared to the non-
source limited berries. After recalculation from the dataset
of recent reports, we found that source limitation caused a
99.2% reduction in anthocyanins with a 38.5% reduction in
sugars in cv. Jingyan (Vitis vinifera; Wu et al., 2013), and a
17.5 or 19.1% reduction in anthocyanins with a 8.4 or 6.8%
reduction in sugars in cv. Sangiovese (Pastore et al., 2011, 2013).
These results clearly indicate that the accumulation of sugars
and anthocyanins are uncoupled under source limitation, and
that carbon is preferentially allocated for sugar accumulation
rather than anthocyanins. As mentioned in the introduction,
several theories (CNB and GDB) have been developed in
literature to describe the competition relationship between
primary and secondary metabolites in plants (reviewed in
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FIGURE 7 | Effect of source-sink modulation on net carbon exchange
rate (NCER) per unit of leaf area (A) and per vine (B), as well as
cumulated carbon fixation per unit of leaf area (C) and per vine (D),
recorded daily with a whole-canopy gas exchange system throughout

the experimental period on Sangiovese vines either with three leaves
(3L) or 12 leaves per cluster (12L). Values from empty chambers were also
indicated (A,B) as a reference. The solid arrows indicate date of source-sink
modulation. Vertical bars indicate SE (n = 4).

Koricheva et al., 1998). Arnold et al. (2004) confirmed, with
a series of elegant experiments, that the phenolic content and
coloration of poplar (Populus nigra x P. deltoides) sink leaves is
reduced by disrupted carbon flow from source to sink, namely
reduced carbon availability. In cell suspensions of cv. Gamay
Freaux that constructively produce anthocyanins, Guardiola et al.
(1995) proved with a mathematical modeling approach that
primary (sugars) and secondary (anthocyanins) metabolisms
compete for carbon substrate when substrate is scarce. Our
results provide a piece of evidence to the validity of CNB and
GDB hypotheses in a productive sink (berries) and pave the
way for modeling the sugars and anthocyanins accumulations
in grape berry under various source-sink ratios. Interestingly,
(Sadras and Moran, 2012) also reported the uncoupling between
sugars and anthocyanins accumulation under high temperatures
conditions. However, the biological mechanisms underlying this
uncoupling effect should be different from those under carbon
limitation, because temperature has direct effect on anthocyanin
biosynthesis and degradation by modulating gene expression
and enzyme activities of related enzymes (Mori et al., 2007).
Few studies have been conducted to understand the inhibitory
effect of source limitation on anthocyanin accumulation at

protein and/or transcription levels. Two recent genome-
wide transcriptome analyses showed that carbon limitation
reduced the transcript abundance of UDP glucose:flavonoid-3-
O-glucosyltransferase (UFGT) and GST4, which are known as
important regulators of anthocyanin accumulation and transport
(Pastore et al., 2011, 2013). A proteomic analysis showed
that the abundances of chalcone synthase and dihydroflavonol
reductase, which are both involved in anthocyanin pathway,
were strongly reduced by source limitation (Wu et al., 2013).
Our observed reduction in total anthocyanin in both cultivars
under source limitation should also result from modifications
in the key regulators of anthocyanin pathways, although further
transcriptomic and proteomic experiments are needed to confirm
these speculations.

Since it is known that different molecules of anthocyanins
have different color hues and stabilities (He et al., 2010),
we also studied the alteration of anthocyanin composition
in response to carbon limitation. The concentration and
composition of anthocyanins are different between Cabernet
Sauvignon and Sangiovese berries under normal (carbon
sufficient) condition; Cabernet Sauvignon berries had higher
concentration of malvidin (tri-hydroxylated) derivatives and
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TABLE 3 | Effect of source-sink modulation on transpiration (E), stomatal
conductance (gs), net photosynthesis (Pn) and chlorophyll content (SPAD)
measured on six leaves per vine in Sangiovese.

Treatment‡ E (mmol
m−2 s−1)

gs (mol
m−2 s−1)

Pn (µmol
m−2 s−1)

SPAD

3L 8.59 0.368 15.1 40.9

12L 8.86 0.345 13.8 38.0

Sig.(t-test)+ ns ns ∗∗ ∗

Data are means of four plants. ‡3L: plants with three leaves per cluster; 12L: plants
with 12 leaves per cluster. + ∗,∗∗, and ns indicate statistical significance at P = 0.05,
0.001, and not significant, respectively.

acylated anthocyanins, whereas Sangiovese berries were richer
in cyanidin-3-glucoside (di-hyroxylated), and no acylated
anthocyanins were found. These results are in agreement with
a previous report (Mattivi et al., 2006). Carbon limitation
increased the proportion of cyanidin-3-glucoside in Sangiovese.
In the same cultivar, other authors (Filippetti et al., 2007; Pastore
et al., 2011, 2013) also found that a decrease in source-sink
ratio increased the proportion of cyanidin-3-glucoside. On the
contrary, the proportion of the predominantly accumulated
anthocyanin peonidin-3-glucoside (di-hydroxylated) in cv.
Nebbiolo was decreased by low source-sink ratio (Guidoni
et al., 2002). In Cabernet Sauvignon, we found the proportion
of di-hydroxylated anthocyanins (cyanidin and peonidin
derivatives) was reduced by carbon limitation. These results
indicate that the modification in anthocyanin composition in
response to source limitation is cultivar dependent. It is known
that the ratio between di- and tri-hydroxylated anthocyanins
is under the control of the relative activity of flavonoid 3′-
hydroxylase (F3′H) and flavonoid 3′,5′-hydroxylase (F3′5′H)
(Castellarin et al., 2006). Transcriptome analysis showed that
carbon limitation increased the transcript abundance of F3′Hb,
which is responsible for the biosynthesis of di-hydroxylated, and
explained the observed modification in anthocyanin composition
(Pastore et al., 2013). In addition to carbon source limitation,
light exclusion can increase the ratio of di-/tri-hydroxylated
anthocyanins (Guan et al., 2014); both water stress (Castellarin
et al., 2007a,b) and high temperature decrease this ratio
(Mori et al., 2007). Anthocyanin acylation is also known to
be affected by light exposure and temperature (Tarara et al.,
2008). In Cabernet Sauvignon, we also observed that source
limitation significantly increased the proportion of acylated
anthocyanins in compared to non-source limitation condition.
The molecular regulation of anthocyanin acylation is largely
unknown, although acylation can improve anthocyanin stability
(Sarni et al., 1995; He et al., 2010). This differential responses
between di- and tri-hydroxylated anthocyanins and between
acylated and non-acylated anthocyanins can provide valuable
potential implications in modulating wine quality. Further efforts
are warranted to investigate why the activities or expression
of F3′H and F3′5′H respond to source limitation differentially
between cultivars and why acylated anthocyanins are preferably
accumulated under source limitation.

Source and sink can communicate interactively and exert
mutual influences on each other. When the source-to-sink ratio

FIGURE 8 | Effect of source-sink modulation on carbon allocation in
Sangiovese grown with three leaves (3L) or 12 leaves (12L) per cluster.
Carbon accumulated in all berries per vine (A), carbon accumulation rate in all
berries per vine per day (B), and proportion of photosynthesized carbon used
for berry sugar accumulation during the developmental period (C). The solid
arrows indicate date of source-sink modulation.

is reduced, the leaves (source) on the grapevine can increase
leaf efficiency toward a compensation of their photosynthetic
rate to meet the demand of berries (sink; Candolfi-Vasconcelos
and Koblet, 1990; Petrie et al., 2003; Kliewer and Dokoozlian,
2005). We observed that the source limited vines increased
their NCER per unit of LA compared to source sufficient
vines. This was further confirmed by a higher content of
chlorophyll (7% more in Sangiovese vines and 13.5% more in
Cabernet Sauvignon vines), and a higher photosynthesis capacity
measured on single leaf under optimal conditions. Similar effects
of source limitation on leaf chlorophyll content have been
observed by other authors (Candolfi-Vasconcelos and Koblet,
1990; Petrie et al., 2000b). Such photosynthetic compensation
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can explain why the source limited vines lost 69.6% of their
LA although carbon fixation was reduced only 55.8% over
berry ripening. However, it is clear that the compensation is
partial, and this may be due to the fact that only the main
leaves from the primary shoot were retained with all new
growth being removed during our experiment. Mature leaves are
less responsive to source-sink modulation (Candolfi-Vasconcelos
et al., 1994b).

Comparing carbon fixation by leaves and carbon utilization
by berries can provide a valuable estimation of the carbon
balance between demand and supply. This information is
essential to understand the physiology of vines and may
help to develop mechanistic models (Poni et al., 2006b; Cola
et al., 2014). However, this comparison is often missing
in the source-sink modulation experiments due to the lack
of suitable facilities to measure it. The whole-canopy gas
exchange approach (Poni et al., 2014) makes it possible to
monitor the seasonal NCER and to quantify the carbon
fixed following the source-sink modulation. In addition, we
followed the dynamics of sugar accumulation of berries and
calculated the quantity of carbon used in the berries via a
mathematic sugar accumulation function (Sadras et al., 2008).
This provided a good estimate of carbon utilization in the
most important sink (berries; Gutierrez et al., 1985; Coombe,
1989). The mathematical analysis of carbon-balance indicated
that berry carbon utilization accounted for a higher proportion
of fixed carbon for sugar accumulation under carbon limitation
(73.4%) than under carbon adequacy (40.7%) during the sugar
accumulation stages (54 to 81 DAF). This indicates that
carbon allocation is not proportional to the carbon offer but
with priorities to berries under source limitation, providing
direct evidence to support the most applied assumption in
grapevine carbon allocation models (Gutierrez et al., 1985;
Bindi et al., 1996; Poni et al., 2006a; Pallas et al., 2008).
The biological mechanisms behind this phenomenon have
been poorly investigated. Pastore et al. (2011) showed that
the transcript abundance of pyruvate decarboxylase isozyme
2 involved in glycolysis was reduced by a low source-sink
ratio. However, we found that the carbon limitation increased
enzyme activities involved in primary carbohydrate metabolisms
(Dai et al. unpublished data). These increases in metabolic
enzymes may confer higher sink strength and therefore allow
berries to attract a higher proportion of carbon under source
limitation. It is worth noting that our calculation do not
consider the carbon utilization for maintenance and reserves,
nor the potential contribution of reserve carbon remobilization
(Gutierrez et al., 1985), but rather provides a quantitative
indicator of carbon allocation. Therefore, the proportions close
to 100% observed between 64 and 67 DAF in 3L vines are
hardly realistic in real vines; instead they strongly indicate that
carbon reserves are remobilized for berry sugar accumulation
and/or vine maintenance. A similar reserve remobilization could
explain the high carbon proportion that was observed when
it was cloudy and the vine photosynthesis rate was extremely
low. Although we did not quantify the reserve remobilization,
Weaver (1963) reported that reserves (both soluble sugars and
starch) in shoots were significantly reduced by source limitation

in cv. Carignane and Zinfandel vines. Kliewer and Antcliff
(1970) estimated that as much as 40% of the total sugars
in berries may come from storage tissues of the vine. Using
14C-labeling, (Candolfi-Vasconcelos et al., 1994a) showed that
carbon reserves from the woody storage tissues can be actively
reallocated into berries under source limitations. Future use of
14C-labeling, whole-canopy net carbon exchange rate (NCER)
measurement, and carbon content assessment in various tissues
(leaf, shoot, wood, fruit, and root) would provide a valuable
dataset for the quantification of the carbon balance and allocation
analysis.

Conclusion

Source limitation induced by leaf removal 1 week before
veraison significantly reduced the concentration of sugars and
anthocyanins but did not alter the concentration of organic acids
in Cabernet Sauvignon and Sangiovese. Moreover, the magnitude
of reduction was much greater in anthocyanins than sugars in
response to source limitation, attesting to a decoupling between
sugars and anthocyanins in both cultivars. Although the patterns
of responses for sugars, organic acids, and total anthocyanins
to source limitation are fairly consistent between cultivars, the
modification of anthocyanin compositions is cultivar dependent.
Therefore the grape berry manages the metabolic fate of carbon
in such a way that sugar accumulation is maximally maintained at
the expense of secondary metabolites (e.g., anthocyanins) under
source limitation.

Author Contributions

NB, SP, SD, EG, ZD designed and oversaw the research; NB, SP,
ZD performed the research and analyzed data. NB, ZD drafted
the manuscript; GH contributed to anthocyanin analysis; CR
contributed to the analysis of primary metabolites; SP, SD, EG
critically revised the manuscript. All authors read and approved
the final manuscript.

Acknowledgments

This research was supported partly by a grant from the
Environment and Agronomy Department of the Institute
National de la Recherche Agronomique (INRA). It also received
funding from the European Community’s Seventh Framework
Program (FP7/2007-2013) under the grant agreement no. FP7-
311775, Project INNOVINE. This study has been carried out in
the framework of the Cluster of Excellence COTE. We thank Dr.
Philippe Vivin for his valuable suggestion on the discussion.

Supplementary Material

The Supplementary Material for this article can be found online
at: http://journal.frontiersin.org/article/10.3389/fpls.2015.
00382/abstract

Frontiers in Plant Science | www.frontiersin.org 11 May 2015 | Volume 6 | Article 382

http://journal.frontiersin.org/article/10.3389/fpls.2015.00382/abstract
http://journal.frontiersin.org/article/10.3389/fpls.2015.00382/abstract
http://www.frontiersin.org/Plant_Science/
http://www.frontiersin.org/
http://www.frontiersin.org/Plant_Science/archive


Bobeica et al. Source limitation decouples berry maturity

References

Acevedo De la Cruz, A., Hilbert, G., Rivière, C., Mengin, V., Ollat, N.,
Bordenave, L., et al. (2012). Anthocyanin identification and composition of
wild Vitis spp. accessions by using LC-MS and LC-NMR.Anal. Chim. Acta 732,
145–152. doi: 10.1016/j.aca.2011.11.060

Arnold, T., Appel, H., Patel, V., Stocum, E., Kavalier, A., and Schultz, J. (2004).
Carbohydrate translocation determines the phenolic content of Populus foliage:
a test of the sink-source model of plant defense. New Phytol. 164, 157–164. doi:
10.1111/j.1469-8137.2004.01157.x

Barnuud, N. N., Zerihun, A., Gibberd, M., and Bates, B. (2014). Berry composition
and climate: responses and empirical models. Int. J. Biometeorol. 58, 1207–1223.
doi: 10.1007/s00484-013-0715-2

Barnuud, N. N., Zerihun, A., Mpelasoka, F., Gibberd, M., and Bates, B. (2013).
Responses of grape berry anthocyanin and titratable acidity to the projected
climate change across the Western Australian wine regions. Int. J. Biometeorol.
58, 1279–1293. doi: 10.1007/s00484-013-0724-1

Bindi, M., Fibbi, L., Gozzini, B., Orlandini, S., and Miglietta, F. (1996). Modelling
the impact of future climate scenarios on yield and yield variability on
grapevine. Clim. Res. 7, 213–224. doi: 10.3354/cr007213

Bledsoe, A. M., Kliewer, W. M., and Marois, J. J. (1988). Effects of iming and
severity of leaf removal on yield and fruit composition of sauvignon blanc
grapevines. Am. J. Enol. Vitic. 39, 49–54.

Bock, A., Sparks, T. H., Estrella, N., and Menzel, A. (2013). Climate-
Induced changes in grapevine yield and must sugar content in
Franconia (Germany) between 1805 and 2010. PLoS ONE 8:e69015. doi:
10.1371/journal.pone.0069015

Bravdo, B., Hepner, Y., Loinger, C., Cohen, S., and Tabacman, H. (1985). Effect
of crop level and crop load on growth, yield, must and wine composition, and
quality of Cabernet Sauvignon. Am. J. Enol. Vitic. 36, 125–131.

Bubola, M., and Persuric, D. (2012). Yield components, vegetative growth and fruit
composition of “Istrian Malvasia” (Vitis vinifera L.) as affected by the timing of
partial defoliation. Agric. Conspec. Sci. 77, 21–26.

Candolfi-Vasconcelos, M. C., Candolfi, M., and Kohlet, W. (1994a).
Retranslocation of carbon reserves from the woody storage tissues into
the fruit as a response to defoliation stress during the ripening period in Vitis
vinifera L. Planta 192, 567–573. doi: 10.1007/BF00203595

Candolfi-Vasconcelos, M. C., Koblet, W., Howell, G. S., and Zweifel, W. (1994b).
Influence of defoliation, rootstock, training system, and leaf position on gas
exchange of Pinot noir grapevines.Am. J. Enol. Vitic. 45, 173–180.

Candolfi-Vasconcelos, M. C., and Koblet, W. (1990). Yield, fruit quality, bud
fertility and starch reserves of the wood as a function of leaf removal in
Vitis vinifera – evidence of compensation and stress recovering. Vitis 29,
199–221.

Castelan-Estrada, M., Vivin, P., and Gaudillière, J. P. (2002). Allometric
relationships to estimate seasonal above-ground vegetative and reproductive
biomass of Vitis vinifera L. Ann. Bot. 89, 401–408. doi: 10.1093/aob/
mcf059

Castellarin, S. D., Di Gaspero, G., Marconi, R., Nonis, A., Peterlunger, E.,
Paillard, S., et al. (2006). Colour variation in red grapevines (Vitis vinifera
L.): genomic organisation, expression of flavonoid 3’-hydroxylase, flavonoid
3’,5’-hydroxylase genes and related metabolite profiling of red cyanidin-/blue
delphinidin-based anthocyanins in berry skin. BMC Genomics 7:12. doi:
10.1186/1471-2164-7-12

Castellarin, S., Matthews, M., Gaspero, G., and Gambetta, G. (2007a).
Water deficits accelerate ripening and induce changes in gene expression
regulating flavonoid biosynthesis in grape berries. Planta 227, 101–112. doi:
10.1007/s00425-007-0598-8

Castellarin, S. D., Pfeiffer, A., Sivilotti, P., Degan, M., Peterlunger, E., and Di
Gaspero, G. (2007b). Transcriptional regulation of anthocyanin biosynthesis in
ripening fruits of grapevine under seasonal water deficit. Plant Cell Environ. 30,
1381–1399. doi: 10.1111/j.1365-3040.2007.01716.x

Chorti, E., Guidoni, S., and Ferrandino, A. (2010). Effect of different cluster
sunlight exposure levels on ripening and anthocyanin accumulation in
Nebbiolo grapes. Am. J. Enol. Vitic. 61, 23–30.

Cola, G., Mariani, L., Salinari, F., Civardi, S., Bernizzoni, F., Gatti, M., et al. (2014).
Description and testing of a weather-based model for predicting phenology,
canopy development and source-sink balance in Vitis vinifera L. cv. Barbera.
Agric. For. Meteorol. 184, 117–136. doi: 10.1016/j.agrformet.2013.09.008

Conde, C., Silva, P., Fontes, N., Dias, A. C. P., Tavares, R. M., Sousa, M. J., et al.
(2007). Biochemical changes throughout grape berry development and fruit and
wine quality. Food 1, 1–22.

Coombe, B. G. (1989). The grape berry as a sink. Acta Hortic. 29, 149–158.
Dai, Z. W., Meddar, M., Renaud, C., Merlin, I., Hilbert, G., Delrot, S., et al. (2014).

Long-term in vitro culture of grape berries and its application to assess the
effects of sugar supply on anthocyanin accumulation. J. Exp. Bot. 65, 4665–4677.
doi: 10.1093/jxb/ert489

Dai, Z. W., Ollat, N., Gomes, E., Decroocq, S., Tandonnet, J. P., Bordenave, L.,
et al. (2011). Ecophysiological, genetic and molecular causes of variation in
grape berry weight and composition. Am. J. Enol. Vitic. 62, 413–427. doi:
10.5344/ajev.2011.10116

Duchêne, E., Dumas, V., Jaegli, N., and Merdinoglu, D. (2012). Deciphering the
ability of different grapevine genotypes to accumulate sugar in berries. Aust. J.
Grape Wine Res. 18, 319–328. doi: 10.1111/j.1755-0238.2012.00194.x

Duchêne, E., and Schneider, C. (2005). Grapevine and climatic changes: a
glance at the situation in Alsace. Agron. Sustain. Dev. 25, 93–99. doi:
10.1051/agro:2004057

Filippetti, I., Movahed, N., Allegro, G., Valentini, G., Pastore, C., Colucci, E., et al.
(2015). Effect of post-veraison source limitation on the accumulation of sugar,
anthocyanins and seed tannins in Vitis vinifera cv. Sangiovese berries. Aust. J.
Grape Wine Res. 21, 90–100. doi: 10.1111/ajgw.12115

Filippetti, I., Ramazzotti, S., Centinari, M., Bucchetti, B., and Intrieri, C. (2007).
Effects of cluster thinning on grape composition: preliminary experiences on
“Sangiovese” grapevines. Acta Hortic. 754, 227–234.

Gatti, M., Bernizzoni, F., Civardi, S., and Poni, S. (2012). Effects of cluster
thinning and preflowering leaf removal on growth and grape composition
in cv. Sangiovese. Am. J. Enol. Vitic. 63, 325–332. doi: 10.5344/ajev.2012.
11118

Gomez, L., Bancel, D., Rubio, E., and Vercambre, G. (2007). Themicroplate reader:
an efficient tool for the separate enzymatic analysis of sugars in plant tissues –
validation of a micro-method. J. Sci. Food Agric. 87, 1893–1905. doi: 10.10
02/jsfa

Guan, L., Li, J.-H., Fan, P.-G., Li, S.-H., Fang, J.-B., Dai, Z.-W., et al. (2014).
Regulation of anthocyanin biosynthesis in tissues of a teinturier grape
cultivar under sunlight exclusion. Am. J. Enol. Vitic. 65, 363–374. doi:
10.5344/ajev.2014.14029

Guardiola, J., Iborra, J. L., and Canovas, M. (1995). A model that links growth and
secondary metabolite production in plant cell suspension cultures. Biotechnol.
Bioeng. 46, 291–297. doi: 10.1002/bit.260460313

Guidoni, S., Allara, P., and Schubert, A. (2002). Effect of cluster thinning on berry
skin anthocyanin composition of Vitis vinifera cv. Nebbiolo. Am. J. Enol. Vitic.
53, 224–226.

Guidoni, S., Ferrandino, A., and Novello, V. (2008). Effects of seasonal and
agronomical practices on skin anthocyanin profile of Nebbiolo grapes. Am. J.
Enol. Vitic. 59, 22–29.

Gutierrez, A. P., Williams, D. W., and Kido, H. (1985). A model of grape growth
and development: the mathematical structure and biological considerations.
Crop Sci. 25, 721–728. doi: 10.2135/cropsci1985.0011183X00250005
0001x

Hannah, L., Roehrdanz, P. R., Ikegami, M., Shepard, A. V., Shaw, M. R., Tabor, G.,
et al. (2013). Climate change, wine, and conservation. Proc. Natl. Acad. Sci.
U.S.A. 110, 6907–6912. doi: 10.1073/pnas.1210127110

He, F., Mu, L., Yan, G.-L., Liang, N.-N., Pan, Q.-H., Wang, J., et al. (2010).
Biosynthesis of anthocyanins and their regulation in colored grapes. Molecules
15, 9057–9091. doi: 10.3390/molecules15129057

Heuvel, J. E. V., Robidoux, J. L., Autio, W. R., and Neto, C. C. (2005). Timing
of partial defoliation affects carbohydrate concentration of vegetative tissues
and concentration of phenolics in berries of potted De Chaunac (Vitis spp.)
grapevines. Can. J. Plant Sci. 85, 703–708. doi: 10.4141/P04-175

Hilbert, G., Soyer, J. P., Molot, C., Giraudon, J., Milin, S., and Gaudillere,
J. P. (2003). Effects of nitrogen supply on must quality and anthocyanin
accumulation in berries of cv. Merlot. Vitis 42, 69–76.

Jackson, D. I., and Lombard, P. B. (1993). Environmental and management
practices affecting grape composition and wine quality – a review. Am. J. Enol.
Vitic. 44, 409–430.

Keller, M. (2010a). Managing grapevines to optimise fruit development in a
challenging environment: a climate change primer for viticulturists. Aust. J.
Grape Wine Res. 16, 56–69. doi: 10.1111/j.1755-0238.2009.00077.x

Frontiers in Plant Science | www.frontiersin.org 12 May 2015 | Volume 6 | Article 382

http://www.frontiersin.org/Plant_Science/
http://www.frontiersin.org/
http://www.frontiersin.org/Plant_Science/archive


Bobeica et al. Source limitation decouples berry maturity

Keller, M. (2010b). The Science of Grapevines: Anatomy and Physiology, 1st Edn.
Burlington, MA: Academic Press. doi: 10.1016/B978-0-12-374881-2.00012-X

Kliewer, W. M., and Antcliff, A. J. (1970). Influence of defoliation, leaf darkening,
and cluster shading on the growth and composition of Sultana grapes. Am. J.
Enol. Vitic. 21, 26–36. doi: 10.1016/B978-0-12-374881-2.00012-X

Kliewer, W. M., and Dokoozlian, N. K. (2005). Leaf area/crop weight ratios of
grapevines: influence on fruit composition and wine quality. Am. J. Enol. Vitic.
56, 170–181.

Kliewer, W. M., and Weaver, R. J. (1971). Effect of crop level and leaf area on
growth, composition, and coloration of “Tokay” grapes. Am. J. Enol. Vitic. 22,
172–177.

Koricheva, J., Larsson, S., Haukioja, E., and Keinanen, M. (1998). Regulation
of woody plant secondary metabolism by resource availability: hypothesis
testing by means of meta-analysis. OIKOS 83, 212–226. doi: 10.2307/3
546833

Kuhn, N., Guan, L., Dai, Z. W., Wu, B.-H., Lauvergeat, V., Gomès, E., et al. (2014).
Berry ripening: recently heard through the grapevine. J. Exp. Bot. 65, 1–17. doi:
10.1093/jxb/ert395

Mattivi, F., Guzzon, R., Vrhovsek, U., Stefanini, M., and Velasco, R. (2006).
Metabolite profiling of grape: flavonols and anthocyanins. J. Agric. Food Chem.
54, 7692–7702. doi: 10.1021/jf061538c

Mazza, G. (1995). Anthocyanins in grapes and grape products. Crit. Rev. Food Sci.
Nutr. 35, 341–371. doi: 10.1097/NT.0b013e31823db374

Mori, K., Goto-Yamamoto, N., Kitayama, M., and Hashizume, K. (2007). Loss
of anthocyanins in red-wine grape under high temperature. J. Exp. Bot. 58,
1935–1945. doi: 10.1093/jxb/erm055

Mullins, M. G., and Rajasekaran, K. (1981). Fruiting cuttings: revised method for
producing test plants of grapevine cultivars. Am. J. Enol. Vitic. 32, 35–40.

OIV. (2014). State of the Vitiviniculture World Market. Available at:
http://www.oiv.int/oiv/info/enconjoncture (accessed May 19, 2015).

Ollat, N., and Gaudillere, J. P. (1998). The effect of limiting leaf area during stage I
of berry growth on development and composition of berries of Vitis vinifera L.
cv. Cabernet Sauvignon. Am. J. Enol. Vitic. 49, 251–258.

Osborne, W. C. (1977). “Fans,” in International Series of Monographs in Heating,
Ventilation and Refrigeration.Oxford: Pergamon Press.

Pallas, B., Louarn, G., Christophe, A., Lebon, E., and Lecoeur, J. (2008). Influence
of intra-shoot trophic competition on shoot development in two grapevine
cultivars (Vitis vinifera). Physiol. Plant. 134, 49–63. doi: 10.1111/j.1399-
3054.2008.01100.x

Palliotti, A., Gardi, T., Berrios, J. G., Civardi, S., and Poni, S. (2012). Early source
limitation as a tool for yield control and wine quality improvement in a high-
yielding red Vitis vinifera L. cultivar. Sci. Hortic. (Amsterdam) 145, 10–16. doi:
10.1016/j.scienta.2012.07.019

Palliotti, A., Gatti, M., and Poni, S. (2011). Early leaf removal to improve vineyard
efficiency: gas exchange, source-to-sink balance, and reserve storage responses.
Am. J. Enol. Vitic. 62, 219–228. doi: 10.5344/ajev.2011.10094

Palliotti, A., Panara, F., Famiani, F., Sabbatini, P., Howell, G. S., Silvestroni, O.,
et al. (2013a). Postveraison application of antitranspirant Di-1-p-Menthene to
control sugar accumulation in sangiovese grapevines. Am. J. Enol. Vitic. 64,
378–385. doi: 10.5344/ajev.2013.13015

Palliotti, A., Panara, F., Silvestroni, O., Lanari, V., Sabbatini, P., Howell, G. S.,
et al. (2013b). Influence of mechanical postveraison leaf removal apical to
the cluster zone on delay of fruit ripening in Sangiovese (Vitis vinifera
L.) grapevines. Aust. J. Grape Wine Res. 19, 369–377. doi: 10.1111/ajgw.
12033

Parker, A. K., Hofmann, R. W., Van Leeuwen, C., McLachlan, A. R. G., and
Trought, M. C. T. (2015). Manipulating the leaf area to fruit mass ratio
alters the synchrony of total soluble solids accumulation and titratable acidity
of grape berries. Aust. J. Grape Wine Res. (in press). doi: 10.1111/ajgw.
12132

Pastore, C., Zenoni, S., Fasoli, M., Pezzotti, M., Tornielli, G. B., and Filippetti, I.
(2013). Selective defoliation affects plant growth, fruit transcriptional ripening
program and flavonoid metabolism in grapevine. BMC Plant Biol. 13:30. doi:
10.1186/1471-2229-13-30

Pastore, C., Zenoni, S., Tornielli, G. B., Allegro, G., Dal Santo, S., Valentini, G.,
et al. (2011). Increasing the source/sink ratio in Vitis vinifera (cv Sangiovese)
induces extensive transcriptome reprogramming and modifies berry ripening.
BMC Genomics 12:631. doi: 10.1186/1471-2164-12-631

Percival, D. C., Fisher, K. H., and Sullivan, J. A. (1994). Use of fruit zone
leaf removal with Vitis vinifera L. cv. Riesling grapevines. II. Effect on fruit
composition, yield, and occurrence of bunch rot (Botrytis cinerea Pers.:Fr.).Am.
J. Enol. Vitic. 45, 133–140.

Pereira, G. E., Gaudillere, J. P., Pieri, P., Hilbert, G., Maucourt, M., Deborde, C.,
et al. (2006). Microclimate influence on mineral and metabolic profiles
of grape berries. J. Agric. Food Chem. 54, 6765–6775. doi: 10.1021/jf0
61013k

Petrie, P. R., and Clingeleffer, P. R. (2006). Crop thinning (hand versus
mechanical), grape maturity and anthocyanin concentration: outcomes from
irrigated Cabernet Sauvignon (Vitis vinifera L.) in a warm climate.Aust. J. Grape
Wine Res. 12, 21–29. doi: 10.1111/j.1755-0238.2006.tb00040.x

Petrie, P. R., Trought, M. C. T., and Howell, G. S. (2000a). Fruit composition and
ripening of Pinot Noir (Vitis vinifera L.) in relation to leaf area. Aust. J. Grape
Wine Res. 6, 46–51. doi: 10.1111/j.1755-0238.2000.tb00161.x

Petrie, P. R., Trought, M. C. T., and Howell, G. S. (2000b). Influence of leaf
ageing, leaf area and crop load on photosynthesis, stomatal conductance and
senescence of grapevine (Vitis vinifera L. cv. Pinot noir) leaves. Vitis 39, 31–36.

Petrie, P. R., Trought, M. C. T., Howell, G. S., and Buchan, G. D. (2003). The
effect of leaf removal and canopy height on whole-vine gas exchange and fruit
development ofVitis vinifera L. Sauvignon blanc. Funct. Plant Biol. 30, 711–717.
doi: 10.1071/FP02188

Poni, S., Bernizzoni, F., and Civardi, S. (2008). The effect of early leaf removal
on whole-canopy gas exchange and vine performance of Vitis Vinifera L.
“Sangiovese.” Vitis 47, 1–6.

Poni, S., Bernizzoni, F., Civardi, S., and Libelli, N. (2009). Effects of pre-bloom
leaf removal on growth of berry tissues and must composition in two red Vitis
vinifera L. cultivars. Aust. J. Grape Wine Res. 15, 185–193. doi: 10.1111/j.1755-
0238.2008.00044.x

Poni, S., Casalini, L., Bernizzoni, F., Civardi, S., and Intrieri, C. (2006a). Effects
of early defoliation on shoot photosynthesis, yield components, and grape
composition. Am. J. Enol. Vitic. 57, 397–407.

Poni, S., Palliotti, A., and Bernizzoni, F. (2006b). Calibration and evaluation of a
STELLA software- based daily CO2 balance model in Vitis vinifera L. J. Am.
Soc. Hortic. Sci. 131, 273–283.

Poni, S., Gatti, M., Bernizzoni, F., Civardi, S., Bobeica, N., Magnanini, E.,
et al. (2013). Late leaf removal aimed at delaying ripening in cv. Sangiovese:
physiological assessment and vine performance. Aust. J. Grape Wine Res. 19,
378–387. doi: 10.1111/ajgw.12040

Poni, S., and Giachino, E. (2000). Growth, photosynthesis and cropping of potted
grapevines (Vitis vinifera L. cv. Cabernet Sauvignon). Aust. J. Grape Wine Res.
6, 216–226. doi: 10.1111/j.1755-0238.2000.tb00182.x

Poni, S., Merli, M. C., Magnanini, E., Galbignani, M., Bernizzoni, F., Vercesi, A.,
et al. (2014). An improved multichamber gas exchange system for determining
whole-canopy water-use efficiency in grapevine. Am. J. Enol. Vitic. 65, 268–276.
doi: 10.5344/ajev.2014.13117

R Development Core Team. (2010). R Development Core Team. Vienna: R
Foundation for Statistical Computing.

Reynolds, A. G., Price, S. F., Wardle, D. A., and Watson, B. T. (1994). Fruit
environment and crop level effects on Pinot noir. I. Vine performance and fruit
composition in British Columbia. Am. J. Enol. Vitic. 45, 452–459.

Sabbatini, P., and Stanley Howell, G. (2010). Effects of early defoliation on
yield, fruit composition, and harvest season cluster rot complex of grapevines.
HortScience 45, 1804–1808.

Sadras, V. O., Collins, M., and Soar, C. J. (2008). Modelling variety-dependent
dynamics of soluble solids and water in berries of Vitis vinifera. Aust. J. Grape
Wine Res. 14, 250–259. doi: 10.1111/j.1755-0238.2008.00025.x

Sadras, V. O., and Moran, M. A. (2012). Elevated temperature decouples
anthocyanins and sugars in berries of Shiraz and Cabernet Franc. Aust. J. Grape
Wine Res. 18, 115–122. doi: 10.1111/j.1755-0238.2012.00180.x

Sadras, V. O., Stevens, R. M., Pech, J. M., Taylor, E. J., Nicholas, P. R., and
McCarthy, M. G. (2007). Quantifying phenotypic plasticity of berry traits
using an allometric-type approach: a case study on anthocyanins and sugars
in berries of Cabernet Sauvignon. Aust. J. Grape Wine Res. 13, 72–80. doi:
10.1111/j.1755-0238.2007.tb00237.x

Sarni, P., Fulcrand, H., Souillol, V., Souquet, J., and Cheynier, V. (1995).
Mechanisms of anthocyanin degradation in grape must-like model solutions.
J. Sci. Food Agric. 69, 385–391. doi: 10.1002/jsfa.2740690317

Frontiers in Plant Science | www.frontiersin.org 13 May 2015 | Volume 6 | Article 382

http://www.oiv.int/oiv/info/enconjoncture
http://www.frontiersin.org/Plant_Science/
http://www.frontiersin.org/
http://www.frontiersin.org/Plant_Science/archive


Bobeica et al. Source limitation decouples berry maturity

Schultz, H. R. (2000). Climate change and viticulture: a European perspective on
climatology, carbon dioxide and UV-B effects. Aust. J. Grape Wine Res. 6, 2–12.
doi: 10.1111/j.1755-0238.2000.tb00156.x

Schultz, H. R., and Jones, G. V (2010). Climate induced historic and future changes
in viticulture. J. Wine Res. 21, 137–145. doi: 10.1080/09571264.2010.530098

Spayd, S. E., Tarara, J. M., Mee, D. L., and Ferguson, J. C. (2002). Separation of
sunlight and temperature effects on the composition of Vitis vinifera cv. Merlot
Berries. Am. J. Enol. Vitic. 53, 171–182.

Stoll, M., Scheidweiler, M., Lafontaine, M., and Schultz, H. R. (2010). Possibilities
to reduce the velocity of berrymaturation through various leaf area to fruit ratio
modifications in Vitis Vinifera L. Riesling. Prog. Agric. Vitic. 127, 68–71.

Tarara, J. M., Lee, J., Spayd, S. E., and Scagel, C. F. (2008). Berry temperature and
solar radiation alter acylation, proportion, and concentration of anthocyanin in
Merlot grapes. Am. J. Enol. Vitic. 59, 235–247.

Tardaguila, J., Toda, F. M. D., Poni, S., and Diago, M. P. (2010). Impact of early leaf
removal on yield and fruit and wine composition of Vitis vinifera L. Graciano
and Carignan. Am. J. Enol. Vitic. 61, 372–381.

van Leeuwen, C., Schultz, H. R., Garcia de Cortazar-Atauri, I., Duchêne, E.,
Ollat, N., Pieri, P., et al. (2013). Why climate change will not dramatically
decrease viticultural suitability in main wine-producing areas by 2050. Proc.
Natl. Acad. Sci. U.S.A. 110, 3051–3052. doi: 10.1073/pnas.1307927110

Vitrac, X., Larronde, F., Krisa, S., Decendit, A., Deffieux, G., and Mérillon, J. M.
(2000). Sugar sensing and Ca2+-calmodulin requirement in Vitis vinifera

cells producing anthocyanins. Phytochemistry 53, 659–665. doi: 10.1016/S0031-
9422(99)00620-2

Weaver, R. J. (1963). Effect of leaf to fruit ratio on fruit quality and shoot
development in Carignane and Zinfandel wine grapes. Am. J. Enol. Vitic. 14,
1–12.

Wolpert, J. A., Howell, G. S., and Mansfield, T. K. (1983). Sampling Vidal blanc
grapes. I. Effect of training system, pruning severity, shoot exposure, shoot
origin, and cluster thinning on cluster weight and fruit quality. Am. J. Enol.
Vitic. 34, 72–76.

Wu, B.-H., Niu, N., Li, J.-H., and Li, S.-H. (2013). Leaf:fruit ratio affects the
proteomic profile of grape berry skins. J. Am. Soc. Hortic. Sci. 138, 416–427.

Conflict of Interest Statement: The authors declare that the research was
conducted in the absence of any commercial or financial relationships that could
be construed as a potential conflict of interest.

Copyright © 2015 Bobeica, Poni, Hilbert, Renaud, Gomès, Delrot and Dai. This
is an open-access article distributed under the terms of the Creative Commons
Attribution License (CC BY). The use, distribution or reproduction in other forums
is permitted, provided the original author(s) or licensor are credited and that the
original publication in this journal is cited, in accordance with accepted academic
practice. No use, distribution or reproduction is permitted which does not comply
with these terms.

Frontiers in Plant Science | www.frontiersin.org 14 May 2015 | Volume 6 | Article 382

http://creativecommons.org/licenses/by/4.0/
http://creativecommons.org/licenses/by/4.0/
http://creativecommons.org/licenses/by/4.0/
http://creativecommons.org/licenses/by/4.0/
http://creativecommons.org/licenses/by/4.0/
http://www.frontiersin.org/Plant_Science/
http://www.frontiersin.org/
http://www.frontiersin.org/Plant_Science/archive

	Differential responses of sugar, organic acids and anthocyanins to source-sink modulation in Cabernet Sauvignon and Sangiovese grapevines
	Introduction
	Materials and Methods
	Plant Material and Sampling
	Exp 1. Cabernet Sauvignon
	Exp 2. Sangiovese

	Berry Pretreatment
	Sugars and Organic Acids
	Analysis of Anthocyanins
	Leaf Area Measurement
	Chlorophyll Concentration
	Single-Leaf Gas Exchange
	Whole-Canopy Gas Exchange
	Data Analysis

	Results
	Leaf-to-Fruit Ratio
	Berry Weight
	Sugar Concentration
	Organic Acids
	Anthocyanin Composition and Concentration
	Leaf Carbon Fixation and Berry Carbon Utilization

	Discussion
	Conclusion
	Author Contributions
	Acknowledgments
	Supplementary Material
	References


