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The market competition has stimulated the winery to improve the management of vineyards and
consequently the enological quality of grapes. In this scenario, winery from Serra Gaúcha Region
have recently been recommended the used of clusters thinning. However, do not exist any criteria,
according to cultivar and region conditions, that could refer the best levei of cluster thinning to
improve the enological quality and economic benefits. To verify the effect of this practical, was
conducted an experiment in Bento Gonçalves-RS,cycle 2004/2005, using a vineyard of Cabernet
Sauvignon, 8 year old, grafted onto the Paulsen 1103 rootstock, 1,5 x 3m spaced and trained in a
head svstem with mixed pruning method (spur and cane), The treatments of thinning grapes were
handily performed at thebeginning of maturation (50% of the colar change), leaving 5, 10, 20 and
30 clusters per plant and following the block-type delineation with 5 repetitions of 6 plants. With
lhe reduction of cluster number per plant, a significant increase in the weight of clusters was
pramoted (+42.4%), but without changes in .the skín/pulp relation and diameter and weight of
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