Contents

Chapter 1 General Introduction ........ccceeveneneee. 1

Chapter 2  Primary productivity and physiological responses of Vitis vinifera L. cvs.
under Free Air Carbon dioxide Enrichment (FACE)' .........c.cccovuvvvvveunee. 23

Chapter 3 Grapevine bud fertility under conditions of elevated carbon dioxide?...... 41

Chapter 4  The effect of elevated CO2 on berry development and bunch structure of
Vitis vinifera L. cvs. Riesling and Cabernet Sauvignon®..............cc..e.... 54

Chapter 5  Responses on must and wine composition of Vitis vinifera L. cvs. Riesling
and Cabernet Sauvignon under a Free Air CO> Enrichment (FACE)*..... 80

Chapter 6  General Discussion.................. . . 109
Chapter 7 Perspectives and Conclusions ...................... . 131
Chapter 8  SUMMATY ...c.coviiiiiiiiiceiettt ettt ea e nenens 137
Chapter 9  Zusammenfassung...... . 140
REFEIENCES  wvvveiiieieiriciirteereeetei ettt et bt se s ae e s b et s e e nesasten 143
ADPPENAIX ettt et s b e 166
ACKNOWIBAZEMENLS .....oveiericiiiieienieeecirieitce et sss et be s saesesnenens 168

'Wohlfahrt Y., Smith J.P., Tittmann S., Honermeier B., Stoll M. 2018. Primary productivity and
physiological responses of Vitis vinifera L. cvs. under Free Air Carbon dioxide Enrichment (FACE). Eur.
J. Agron. 101, 149-162. https://doi.org/10.1016/j.ja.2018.09.005

*Wohlfahrt Y., Collins C., Stoll M. 2019. Grapevine bud fertility under conditions of elevated carbon
dioxide. OENO One 53(2), 303-314. https://doi.org/10.20870/0eno-one.2019.53.2.2428

3Wohlfahrt Y., Tittmann S., Schmidt D., Rauhut D., Honermeier B., Stoll M. 2020. The effect of elevated
CO:; on berry development and bunch structure of Vitis vinifera L. cvs. Riesling and Cabernet Sauvignon.
Appl. Sci. 10(7), 2486, 1-24. https://doi.org/10.3390/app10072486

“Wohlfahrt Y., Patz C.-D., Schmidt D., Rauhut D., Honermeier B., Stoll M. 2021. Responses on must and
wine composition of Vitis vinifera L. cvs. Riesling and Cabernet Sauvignon under a Free Air CO»
Enrichment (FACE). Foods 10(1), 145, 1-23. https://doi.org/10.3390/foods10010145

Bibliografische Informationen

https:

d-nb.info/1272632717 digitalisiert durch


https://d-nb.info/1272632717

