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OllUDI offers to analyse a project which can be sUlllmilrized as follows : 

The pro110ter of the project is a distillation plant which qrovs 
qrapes for the production of brandy. This COllPilnY is lootinq for a 
partner holdinq 49 ' of the capital and able to supply it vith cirapes 
appropriate for the production of white and rost vines as well as its 
tnov-hov tor the local production ot vines ot QUality which are at 
present supplied by toreiqn countries. 

Usinq as a basis an analysis ot the vine aarlet and lts development, the 
observation of the situation ot viticulture, talinq into consideration the 
operators' will at every staqe, we have tried to qive a loqical and relevant 
answer to the question asked, stressing the technical and econoalc asoect. 

If unavoidable realities exist - as, tor instance, tbe essenti~l climatic tactor 
, which give a solid basis to the reasoninq, numerous unknown economic and 

technological parameters reaain : ve are taced vitb an incipient aarket. and 
viticulture and we do not know their future reality. Fro• the data collected, 
our experts' role consists in aating up reasonable hypotheses, leading to 
conclusions that we hope to be reasonable as well. 

Of course, as it is only a question of opinions, our torecasts will be possibly 
conf iraed or denied in the future by the facts ; we only hope that our study can 
be used as a basis of reflexion tor operators ot the sector, even it they 
criticize it when applyinq their ovn strateqy. 

Tbe conclusions of this study can disappoint in some Vc1ys : in fact, we can but 
say, that on a short tera, the potential of creation of vines ot quality is 
liaited. Hovever, the policy ot experimentation in proqress can open new 
perspectives on a aediua tera. 

The presentation structure chosen for this report is conventional startina 
froa the analysis of the vine market in Thailand, determininq what are tne 
segaents of the market which can be dealt vith, the local viticulture 1s then 
studied. In fact, it is the cross1na of the market oooortun1ties with the 
technological constraints which allows to tocus on the possible actions, to 
analyse the project presented and to lead to some ideas that we nooe to De 
constructive. 
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THE V I If E KARKIT lM THAILAND 

PRESBMT S I T U A T I 0 N A II D D K V E L 0 P M K M T 

Thailand is an exaaple (If the nev consu•inq countries • It vould be more 
correct to speak of a potential consuminq country. ln tact, we will see that 
the consuaption is extre.etv lov, aore than tvo thousand times less imoortant, 
for instance, than the Yrench consumption per inhabitant. 

However, great potentialities exist as it is shown bv the drive of the 
operators, iaporters, distributors and ••• local producers. 

It is essential to try to outline the c~mponents of t~is market, the forces 
which operate it, in order to determine the possible place and availabilities ot 
a strateqy of local production. 

THE flAKKET : MAllt l>ATA 

In this chapter, our analysis is essentially backed up by the more recent studv 
(Kay 88) concerning the vine market and carried out by the Department ot 
Econoaic Development of the ~rench Kllbassy. The other sources of information 
have been the interviews of the local professionals and the specializea reviews. 

EVALUATION OF THE LOCAL CONSUMPTION 

The evaluation of the consumption in Thailand must take into consideration the 
duty free sales which represent between 50 and 100 \ ot the taxed ones. 

The taxed consumption represented 810,00U liters in 1966, the local production 
share being 20 \ of this total. The consumption is thus very modest : less than 
0,02 liter per inhabitant per year, i.e. 500 times less than in the U.S.A. and 
200 times less than in Japan. 

However, the consumption is steadily increasinq : it is torecast by the 
professionals that the level of l,UOU,llOO liters wilJ be reached bY 19ISIS and 
the same think that the yearly qrovth ute will be higher than b\ for a lona 
period. The follovinq table shows the main trend over a recent Period : 

'l'AHLE .l 
Imports, local production and valuated consumption trom l~8b to l~88 

YEAR 1986 

IMPORTS b~0,000 

LOCAL PRODUCTION (in liters) lbU,UUO 

VALUATED TAXED CONSU"VTION 

• valuation 
u forecast 

ISlO,OUO 

·1 :>U, UOU 
uo,uuo 

!:IJO, UOU 

ISUU,UUU 
:tOU,UUU 

l,UUU,UUU 
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Table 2 ~hows the development of iap~rts between 1'81 and 1~88 which have 
al110st doubled since 1!82 despite a decrease in 1984 and the establishment ot 
high taxes on iaports froa 198~. As the local production has also increased over 
this period, it can be reasonably thouqht that the consuaotion has doubled over 
the said period. 

TABLE 2 

Development of tne taxed imports fro• 1982 to 1~81 

YEAR 1982 

IMPORTS 409 
(in liters) 

DEVELOPMEllT 100 
(100 in 1982) 

* forecast 

1983 

585 

143 

19114 

5.H b:>U 1!>U 

lJU Ul lbU 188 

BOU 

Ub 

As we have already mentioned it, the untaxed consumption ls relatively 
iaportant (between 500,000 and 1,000,uoo liters). 

For instance, in 1981, France exported aou,uuu liters, its share in the taxea 
consumption being less tha~ 40U,OOO liters, tne french sales in the duty free 
network have been as substantial as the exports liable to duties. These sales 
would be as follo~~ 

300,~00 liters for TKAl airline 
100,000 liters tor the diploaatic circles and the international 
organizations 

As the other commercial partners ot thailana aust also use the duty tree 
outlet as the French companies ao, the duty free consuaption can reasonaDlv 
be valuated at much more than sou,uuu liters per year. 

HAIN VINE SUPPLIERS IN THAILAND 

All the major production reqions ot the world are compet1nq on the .. r,et. 
Europe, the United States and Australia are on equal ter11S on this market, as 
their costs are almost similar. However, the countries which sell the vine in 
bulk (Chile, Bulqaria, ••• ) are not present on tne inarket since that fora ot 
trade is not authorized. 

In fact, there ls a specialization between rhe 1uop1ytnq countries as Yrance 
supplies especially the hiqhest Quality , Austra41a and Portuqa1 Deinq more 
oriented towards lover qualities • 
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As an exa11Ple, here are the averaqe prices (CO' value) ot a bottle in nn 

FRAMC"E 
VEST GERtWCY 
SPAlll 
ITALY 
U.S.A. 
PORTUGAL 
AUSTRALIA 

bO BAHT 
58 • 
48 • 
u • 
3b • 
JU • 
21 • 

Table 3 gives an idea of the respective share of the 11arket of the suoolvinq 
countries. It must be noticed that french vine represe~ts tO \ ot imports vttile 
all other countries are below 10 \. 

TABLE 3 
lfajor countries supplyinq vine in Tnailan~ 

YEAR l!f86 1987 (9 months) 

COUNTRY Volume \ Value \ Volume \ Value \ 

FRAllCE 296,269 45.30 26.4 b2.48 258,218 44.8!> lU.bb ~~.2~ 

PORTUGAL 103,154 l~. 77 4.8 11.33 6"1,111 ll.b5 1 • . , 7.H 
AUSTRALIA 95,496 14.60 2.6 b.bO 111,~!>U n.u J.1 ts.9ts 
ITALY 55,728 8.!>2 2.b 6.U!> 51,:ZU2 6.89 l.9 8.3tJ 
U.S.A. 61,955 9.47 J.1 ·1. j"/ !>2,U41 ~.UJ l.~ "/.lb 
VEST GEHM. 14,956 2.28 1.1 2.59 20,Ul!> J.41 1.!> 4.4!> 
SPAIM 10,286 1.57 0.5 1.26 ~. ·1u 1.b9 U.b 1.67 
--------------------------------------------------------------------------------
TOTAL 653,881 42.2 5"/!>, "/JU J4 •. , 

--------------------------------------------------------------------------------
SHARI or THE 9·;. 51 ~·1.6ti ~~.02 ~·1 • ts., 
1 COUITRIES 

Volumes in liters 
Value in aillion of baht 

PRODUCTS OFFERED 

The vines offered by the distributors ana caterers in 'l'hailana are numerous and 
very different in quality and price. 

The biq hotels have impressive cartes which can list up to 100 Clitterent vines 
(Regent Hotel or Sbanqri-la in Bangkok, tor instance) ranqinq from 400 Baht to 
S,000 baht and aore. The qreat majority ot v!nes are ~rench and it is the ~ase 
of all the hlqhest quality ones. 

In less prest1q1ous restaurants, the ranqe is liaited and the price more modest. 
In an averaqe restaurant, for example, lt has been noted a carte vlth ·1 vines 
(S red and 2 rost) comprising : 
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- 4 French red vines of baht JlU t~ J60 
- 1 Italian red vine of baht 310 
- 2 Portuguese ros6 vines ot baht 260 

The ranges of vines offered by retail shops vary accordinQ to their standard and 
type (small shop, supermarket). Anyhov, the nUllber of references offered is 
lower than in the luxury restaurants. The origins are various and the price 
brackets currently noti~ed accordinq to the said oriqin (1n 1'88) are as 
f ollovs 

-nPa 
- ITALY 
- SPAIN 
- U.S.A. 
- PORTUGAL 
- WEST.GERHAliY 

145-575 BAHT 
159-19, • 
119-209 • 
ll1-31' • 
139-164 n 

145-125 • 

The percentage of the Tbai vines is lov. The local prcduction vas valuated at 
160,000 liters in 1986, representinq 20 \ ot tne taxed consU11Dt1on. 

Having been started in 1914, the p~oduction ot Tftai vine has Deen su~rv1sea 
by the company United Products which has success1ve1v launched several rna1 
products which have proqressively constituteG a line up to the recent launch1na 
of the product •white and rost ttasata•. The prices quoted are aoout JU to ~u 

baht for a bottle of 0,3125 land 'u baht tor a bottle ot U,bl~ l Ito~ 
•ttasata•). Therefore, a qap can be observed between the orice ot tne local vines 
and of the less expensive imported ones. 

The Thai vines which, up to nov, were only present in the retail distr1Dution, 
begin to be offered in the restaurants and cottee shops tnot 1n luxury 
restaurants). 

DlSTR!BUTlON CHAINS 

The retail distribution ot the i11POrted vines is supposed to be as tallows : 

- Hotels 
- Restaurants 
- Retail distribution 

~o ' 
fU ' 
10 ' 

The importr.rs-distributors act as wholesalers and varehousinq companies, the 
latter function beinq essential under sucn climate. 

In some distribution netvorls the chain 1s complete as they are present trom 
i•Po~t up to retail distribution. 

wore than 20 ~Jne !•porters-distributors exist in Thailand which seellS 
sJqnific•nt co•pared to the lov ouantities co111111ercialized. ln tact, tor tne 
aajority of these co•panies, the vine trade 1s e 11arq,nal activity. However, the 
interest shown in the product by these companies shows that tnev are exoect1nq a 
boom of the market in the tuture, op1nion snared by the ma1or1tv ot 
professionals. 
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THE HARICKT ATTElfPT AT ANALfSlS 

A lfARIKT STILL CONFIDENTIAL 

The vine market in Thailand is a developinq one vhich is larqely "contidential" 
for the ao11ent. Only a saall seqaent ot the population are wine consumers. tne 
total CODSUllPtlon of Tbai!and corresponds only to the cor.sumption ot about 
10,000 French people. 

There is no tradition of vine consuaption in Thailand. ror a lonq time, this 
consumption bas been - and still is - characteristic ot a small m1nor1ty 
COJIPOSed of the well oft cultured cateqories, the diplomatic staft and the 1et 
society. on the other band, the fact tnat hotels and restaurants represent 'u \ 
of the distribution of imported vines lead to think that business and leisure 
tourisa represents the main part ot the consuaption. 

The relative democratization over t~e recent years could i>e due to tourism and 
especially to the American soldiers on leave during the Vietnam var. These 
soldiers would have brought with thea the fa110us •ros' Mateus•, a ~ortuquese 
vine slightly sweet and qassy. Since then, this vine has been videlv ordered 
in hotels, restaurants and super.arkets and it re.ains the best sold trade mark. 
Ve will consider aqain this product later on since the development of the wine 
market can be clearly understood by usinq it as an exaaple. 

1ASTBS AND AT'l'ITUDIS OF THI CONSUMERS IN THAILANU 

Globally, consumers can be diviaed ).nto two seqments : 

- The •confirmed" ones who belonq to the uope1 class ot the ooou1at1nn. 
They have been introf\uced to vine throuqh their travels, aeals western stvle ana 
books. Their incoae allow them to buy expensive vines. They ureter c1ass1ca1 
vines, i.e. Burqundy or claret. 

- The •beqinners• who belonq to the upper and ~lddle classes. Mather 
young, tht:y try vine throuqh curiosity. They like Detter sweeter and uavorv 
vines, not too expe~slve and aore especiallv the "Mateus• and "Hlue Nun" tvDe. 

The opportunities for consu111>tion are except1onaJ meals at tht re~taurant 
or dinners at hoae. sometimes, wine is also ottered as a qitt • 
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OBSTACLES TO THB DBVELOPlfDT OY THB IWllCBT 

The obstacles to the developaent ot vine consu111>tion in Thailana are nU11erous : 

- The reliqious obstacles exist onlY tor the "us11a ainoritv : in tact. 
alcoholic beveraqes are strictl}· torbiaden by lslaa 

- The cultural obstacle : there is no vine tradition in Tnai1ana. 
Kore especially, it is not the custoa to serve vine during a 11eal ; moreover, 
the Thai cooking vhich is spiced or sweet sets a problea as reqards tne 
harmonization with the vine. Whisky or Coqnac are aore easily chosen to create 
and coaplete the vara ataosphere of a friendly 11eetinq. 

- The economic obstacle : obviously, toqether with the cultural tactor, 
it is the essential one. It is related, on the one hand, to the lov level ot 
income, and on the other hand to the hiqh cost ot the product : a bottle ot 
local vine costs aore than a worker's daily salary. 

- The obstacle linked to the size ot the 11arket ana the absence ot 
concentration of the sector : numerous tir11S are coapetinq on a verv reduced 
market vith a lot of products and the co1111ercial 11arqins ot the 
importers-distributors are very liaited vhich do not allov siqniticant proaotion 
and advertisinq budgets. It is really a handi~ap on a 11arket which reacts 
strongly to advertisinq and proaotion strateqies at the point of sale. 

FACTORS FAVORING D~VELOPMKNT 

- Cultural factors : the Thai civilization and its openainoedness, 
friendliness, hedonis• and refinement is, on a lonq tera, a positive factor ot 
development. In the vine civilization , Siamese oeople can tina out elements 
siailar to their ovn culture. Other positive tactors are the natural curiosity 
of the Siamese people and their inclination to tryinq • 

- Factors linked to the internationalization ot alimentary oenaviours : 
the process of alimentary acculturation which has always existea is now in 
full acceleration, makinq the main foodstuffs universal • Asia has qiven tea 
and spices to the Western world which, in turn qives it its vine. This 
•acculturation• ls further speeded up by the rapid development ot the 
intercontinental travels·. Stayinq in turope or in Allerica, the tourists have 
the opportunity to discover the vine throuqh qastronoav and vine tourism. 

- The economic factor : th~ steaay qrovth ot the Thai economy leaas to 
a proqressive increase in the income and the qraaua1 constitution ot a miaa1e 
class of engineers, executives ana civil servants vho will have a qrovinq 
interest in vine and will be able to buv it. It is tn1s class in tormation vn1cn 
at a medium term will count many members ana will De the pro11e>ter ot the wine 
consumption. 
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A MODEL llPLAIMIMG THE DKVIU.OPllKNT or THK MARKKT 
IM THK NKV COMSUMlMG COUMTNIKS 

The experience of the qrovers and distributors who, in the sixties, tried to 
develop the vine aarket in the U.S.A., have led thea to propose an eapirical 
aodel explaining the development of the vine consu111>tion in the countries vith a 
lov level ~f consW1Ption. 

The basis of reflexion is the existence, in such countries, ot a arovina vouna 
aiddle-upper class vith an incolll! allovinq thea to buv non indisoensable 
products. Jt is this population that aust be cauqht for the vine .arket. 

However, this population's taste is stronqly modelled bv the consu11Dtion ot 
•soft drinks• vhich are beverages : 

vith a youn9 and llOdern iaaqe 
- flavored, sweet and tizzy. 

As the classical vine had a rather severe imaqe ana taste - beinq even 
repulsive for beginners - intermediary beveraqes had to been invented to 
create a •bridge• between soft drinks and vine. tnat is vnv were launched in the 
sixties the pop vines , which were flavored vith truit and are the ancestors ot 
the vine coolers and in the seventies ot the qreat nuaber ot vines Which 
adopted an image intermediary between the sott drink and the traditional vine. 

Wha~ these products have in coanon with the sott drinks are their sweetness. 
their fizziness, the tact they can be drunk cool and their moderate cost. Vith 
classical vines, they have the alcoholic content (10 to 12VJ and the labellinq 
of the bottle. They are well known and appreciated world wide, the most tamous 
being the Italian •Laabrusco•, the German •e1ue Nun• and the Portuquese 
•ttateus•. 

Part ot the consumers of these wines tor beqinners continue their experience 
and get proqressively initiated to the more coapl~x tastes of the hiqhest 
quality vines. such developaent is clearly noticeable in the United States as 
v.ell as in Japan. 
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APFLICATIOlf TO TH£ KARICl!.T IN THAILAND 

Vine professionals in Thailand admit that the scheme mentioned applies to their 
ovn country as well, takinq into consideration, ot course. local oarticu1ar 
aspects. 

Therefore, they think that intermediary products, such as vine coolers , are 
necessary to have the Siamese peoDle switch froa soft drinks to vine. Besides, 
the initiat?ry role of ~ines such as •Mateus• or •ulue Mun• is obstructea by 
their disincentive price. This part is thus olaved DY •Thai vines•, such as the 
latest type launched, the •1tasa1a•. Tbai wines are interestinq because ot 
their reasonable price coapared to iaported wines. for the aeve10011ent ot the 
market, the ideal would be to obtain the aualitv ot the •Mateus• at the price ot 
the •ttasa1a• or at a sliqhtlv hiqher cost. 

Table 5 shows the rantinq ot the products on the orice scale and it can be 
observed that no vine is ottered within the bracket 'U-lJ~ baht. uooort~nities 

for launching products exist certainly tor this bracket on the doubie condition 
that : 

- A better quality than t~e local products ottered at present most be 
obtained ; 

- The quality mu:t not be too ditterent tro11 that ot the less expensive 
imported vines which are the references of the market. 

TABLE 5 
Scale of prices for soft drinrs, vine coolers and vines distriDuted 

CATEGORY OF BlVEKAGES 

Soft drinks and 
beverages with a low 
alcoholic content 

Local wines 

Imported vines 

PKICE BKACKKT 

~-lU bahts 

10-20 • 

• 
• 

'o-u~ " 

lJ~-:tcu " 
200-bUU " 

OJ!:~:CKil:'TION Ul' l:'l<Ol>Ul."TS 

Sott drinks 

Vine coolers, beers 

Local wines l0.3115 1) 
Local wines (U.b25U 1) 

NO l:'KOUUCT Ol'l'l!:K~U 

1:1ooular wines (U.lU 1) 
uuality imported wines 
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VITICULTURE I II THAILAllD 

MAIM DATA 

It is thought that the introduction of vines in Thailand is relativelv 010, Dut 
it is only in the fifties that a new expansion started with the arrival ot new 
vine-plants coainq from california and Spain. 

At present, about 5,200 hectares (about 13,UUU acres) ot vineyards exist, 
producing 64,000,000 kq of qrapes per year. 

They are mainly qrape varieties, such as the •white Malaqa• which has the 
leadinq place (95 \) far before the •cardinal• (5 ,,. can also De noticed the 
presence of the •Muscat of Hamburg• which seeilS to be in a position to obtain a 
good ranking becau~e ot its specitic qualities and especially Decause ot its 
muscatel taste. 

The national fruit market is the main outlet tor this production labout 
60,000,000 kq), 4,00U,000 kq beinq then used for the production of brandy. The 
~xports of grapes and the production ot vine represent small quantities l220,UOU 
kg for exports). 

Allonq the main characteristics ot the Siaaese viticulture can be aent1oneo 

Its location near Hanqkok, maJor centre ot consu11Ption, in a 
geoqraphical area situated vest froa the capital ana less than lUU km trom 1t, 
approximately in the square tormed bY the cities ot UAMNO~N-SAUUAI(, 
SAHUT-SAKHON, NAKHON-CHAlSl, BANG-VH~U. 

We are in one of the •gardens" ot 'fha11and in vn1cn the horticultural, tru1t ana 
market-garden productions, in the 1ow and humid plain near the sea IGU!t ot 
Thailand), are prevailinq. 

- The warm and humid tropical climate ot the area situated between the 
13th and the 14th parallel allows the vine to thrive and to De productive all 
year through with vegetative staqqerings ot the ditterent vineyards ; that is 
why fresh qrapes can be found on the markets all year lonq. An averaqe of 4 to ~ 
harvests can be considered over a two-year period which implies the niah yearly 
yield resulting from the gross t1qures mentioned below. 

- The land is divided into small tarm& !2.~ to ~ hectares = about b to 
12.5 acres) with a maximum of 10 hectares (l~ acres) in whicn mecanization is 

very little developed because ot the low cost ot labour (the daily cost ot a 
worker is 40-50 baht) and the difficulty ot use ot heavy aqricultural equipment 
due to the humidity ot the soils and the dense network of canals and drainaae 
gaps. 

The costs of production are hiqh and especially those relatinQ to 
plant protection. In tact, the climate and tne cont1nuitv ot the veqetat1ve 
activity make necessary a permanent c~ntrol ot the vineyard diseases and pests. 
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CLIKATK 

The vine-growing reqion located in the area detined aDove has a tropical 
climate, warm, humid and subject to aonsoon. 

TBMPBRATURES 

Ve have the average ainiau• and maxiaum monthly temperatures tor Banqkok and 
Ka111>haenq-San which is located 60 ka North froa ua11noen-Saduak. 

- The aonths ot November to January are the less var• period with 
alnlaua teaperatures between l70C and 22oc and maximum about J1oc. 

- April is the warmest month ot the year with maximum tellJ)eratures 
about 35-370C. 

The amplitude between maximum and minimum tellllieratures reach 
regularly lo-13oc. 

PRECIPITATIONS 

Monthly precipitations recorded in KAMl'H~NG-SAM and HATCHA-BUKl (2U km North 
Vest from DAMNOEN-SADUAKJ (in millimeters) 

TAHLI!: b 
Honthly precipitations recorded in KAftPHAEHG-SAN and ffATCHA-BUKJ 

HOKTH JANUARY FEBRUARY MARCH 

KAMP. 6 
RATCHA 5 

AUGUST 
KAMP 146 
RATCHA 158 

11 
10 

J6 
8 

SEl''fl!:MBKM 0(."'J.'OBI!:K 
300 ll!> 
217 218 

ln Bangkok, the rain tall is : 

APRIL 

7J 
29 

MAY 

162 
14~ 

NUVl!:HBI!:K Ol!:Cl!:MBI!:K 
59 9U 
~o ., 

- 194 mm from November to APr11 

JUNK 

111 
122 

JULY 

113 
121 

TOTAL 
HJJ 
ll~U 

- 1,349.9 mm trom Hay to October l~4J mm trom Auqust to octoDerJ 
Therefore, the total represents 1,~4J.9 mm. 

The aonsoon system entails a drv season trom November to April and a humid one 
from Hay to October with maximum precipitations dur1n1 the auarter 
August-September-October. rhe total ot the vear1v precipitations 1s not 
considerable in absolute value. 
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AftfOSPHERIC HUMIDITf 

Reqardinq viticulture, this factor is capital. Untortunately, we have not 
obtained any hyqrometric readinG for the reqion concerned. However. it is knovn 
that the air hyqrometric deqree is very hiqh all vear lonG. 

COffa.USION 

The cli11ate, which is permanently warm and hU11id, entailing a continuous Grovth 
of the vine, is very different fro• that ot the latitudes in Which are usually 
found vineyards for the production of wine. It has considerable ohenoloaical and 
health consequences. For this latter point. it can be said that the 
envirollllf!ntal conditions are hostile. 

SOll..S 

ANALYTICAL ASPECT 

various results of soil analyses have been qiven to us by the Kesearch Institute 
for Horticulture of Bangkok. 

NO of sample 
Origin 

Status 
pH 
Orqanic content 
Phosphorus PPll 
Potassiua ppm 
Magnesium me/l,000 q ot soil 
Total exchange capacity 
me/100 g of soil 

TABLI!: '/ 

Soil analyses 

l 
samut-Sakhon 

clay 
4.8 
2.13 ' 
Jb~ 
4'/U 
2.b 

b.~l 

2 
ttakhon-1'. 

humic clay 
!) • ~ 

4.40 \ 
b'l'l.t:> 
J,&UO 
J. bt:> 

13.IS 

J 
Katchaburi 

clav 
b.U 

2.J4 ' 
J~:l. t:> 

&U~ 
l. lt:> 

IS. n 

Another analysis has been carried out on a soil sample ot DAl1NOl!:M-SADUAK lsiltv 
clay loam with neutral response and no !imestoneJ. 
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T#.81..K 8 

Soil physical analysis (Vineyard ot Daanoen-saduatJ 

Elements 

Rouc;b sand 
Sand 
ROUCJh loaa 
Loa a 
Clay 
Total and acU ve liaestone 
PH : water 
PH :tccl 

TABLE 9 

uuantity per 1,uou 

136 
"/j 

140 
2~US 

239 
u 
., • 0 
6.J 

Soil che•ical analysis (vineyard of Damnoen-SaduatJ 

carbon 0/00 8.3 
Total orqanic content 0/00 14 poor 
Total nitroqen 0/00 U.b poor 
C/M 1J niqn 
.Joret Hebert phosphate mq/kq Zl~ rich 
Exchangeable bases : 

c3lcium saturatea 
maqnesium lU.~ 

potassiua 14.U 
sodium U.4 
MOO 22U 11<1/kq low 
potash b6U llQ/kq IlCh 

Total exchange capacity lUU llQ 

The sample no2 corresponds to a very rich soil especially as reqards its orqanic 
content. 

The samples no1, 2 and 3 have a clear ac1aic response. Below pH =~ , the 
vlne-qrover must be cautious without cons1derinq it to be a lim1tat1nq tactor. 

The soil analyses the results ot which ve have reoroaucea above are only 
indicative or documentary. 

The only conclusion ve can drav trom the~ is that the soils considered ao not 
seem unfavourable t~ viticulture trom the phvs1ca1 and chemical point ot viev. 

Up to now, we have no flqures as regards the trace ele11ent content ot the soil. 
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DRAINAGE 

In Da11noen-Saduat. the vineyard has been planted in a plain saturated with water 
the soils of which are further110re black asphyxiatinq silty clay 1oa11S. It has 
appeared necessary to the vine-qrovers to build a very dense r.P.tvork ot drainaqe 
qaps and canals which will be exa•ined later on and tne i111>ortance of Vh1ch 
expresses tbe ditflculty existinq when tryinq to reclaia lands. Durinq our visit 
to one of the vineyards ot DAIUIOEl-SADUAK, the water in the canals was bU to au 
ca below the level of the top soil whereas the dry season had just en~ed. 

In the reqion of KAMPHAl!:IG-SAllG. soils are liqhter and sandy ; they drv aore 
easily, facilitatin1 considerably the drainaqe worts. As vine is not 
particularly resistant to water excess and root asphvxv, it can be thouqht that 
this reqion is llCire favourable for this specitic ooint. Yurther110re. the 
aechanization of the vork can be developed quicker because, tor exa111>le, ot the 
easy llOVinq of the 11achlnes when no canal haapers their operatinq in the lots. 
(Such operatinq is iapossible in the vineyard visited tn DAHMUKM-SADUAKJ. 

VlMK-PLAltTS 

WHITE MALAGA 

It ls the .,st widespread and best known bv the wine-arowers ot the rea1on lsee 
above). It produces a white qrape with lonq bunches, round or lona araoes 
according to the oriqins. lts thick skin conters on 1t an appreciable resistance 
as regards climatic agents and current diseases. 

It is supposed to produce 10 to l~ kq per plant and per harvest, with 1 harvests 
a year. 

CARDI HAL 

This grape with its larqe conical bunches, its spherical dark red purplish 
grapes, interests the vine-qrowers because especially of its snort cycle (J.5 
months between pruning and harvest) which allows 5 harvests over a two-vear 
period, with a yield of 10 to 15 kq per stump and harvest. 

Risks of burstlnq of the qrapes and theretore ot qrev mould rot IHotrvtis 
cinerea) when rains fall on the eve ot the harvest must De noted. 

Cardinal is supposed to be sensitive to downy a1ldew 1~1asmopara vit1co1a), 
powdery mildew (Cncinula necator), excor1ose (Vtloma ren1tormis> and court-nout 
(infectious degeneration). 

Despite the unfavourable conditions, it thrives and it can De tnouqnt that more 
resistant vine-plants not vet introduced should be at least as satistactorv trom 
the plant health point of view. 
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MUSCAT OF' HAMBURG 

It is also to be conswm!d as a fruit. lts qrapes a~e black and its taste tinely 
11Uscatel is generally aost appreciated. tteautifully conically shaped, the 
bunches add to the charm of this variety. 

When incorporated in the vine, it Gives a tvoical taste linked to its 2uscatel 
savour. 

This variety is very sensitive to dovnv and oowderv aildev. un the other hand, 
it is viqorous and its cycle is of 11ediu• le1.'Tth. 

lfEV YINE-PLAffTS. fflnl Yl TICULTURr: 

Ve have just aentioned the varieties which are cultivatea at oresent on the 
Siamese vine soil of the central reqicn. 

Ve observe that there are varieties initially desiqned to be consumej as truit 
and not to be used in vats. However, tnev are not a priori sat1stactor11v 
adapted to the climatic domain. Consequently, tor the production ot vine, new 
varieties must be considered. Besides, the Siamese researchers are vorkinq on 
this topic as we will see later on. 

STOCKS 

Ve should say the stock as, to the best ot our knovledae, a one only stoct is 
extensively used : a Othello x Solonis 1613 crossinq. 

Graftinq is essentially used in the North Western part ot 
region (SAHPHRA!fG-SAlf) vhilst unqrafted plants are more 
DAMHOEN-SADUAI area. 

the vine-arovinq 
frequent in tne 

Locally, it is aqreed that qrafted vines have better yields and a better 
resistance to coulure than unqrafted ones. on tne otner nand, 1t i~ tnouant 
that the qrapes produced by the latter have a better aualitv Cthev are sweeter). 

PROPAGATION HE'l'HODS 

Ve have been explained by the wine-qrovers ot DAMNOtN-SAUUAK that layerir.o was 
often used by them. 

Cuttings are also used tor the prod~ction ot unqratted vines. 

The qraftlnq on Othello x sa1on1s 161J seems espec1a11v used vhen an 
improvement or a reqularization of th~ vtelds is reauired tor the reasons 
mentioned in the previous paraqraph. 
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PLAlfTIMG MKTHODS AMO HUSBAMDKY 

The rro110ter of the oroject to whoa we had asked to make us visit a 
reoresentative vineyard within the framework of our study, took us to an estate 
in DA!ftfOEll-SADUAlt which ve visited acco11DC1nied by hia, tne tarmer and tne 
intermediary vho collects and resells the qraoe. 

BffVIROBlfEffTAL COffDITIOBS 

Deep clay soils. vara and ~uaid climate. suoerficial cnoun<t vater with risks ot 
soil floodinq. Ve haVe been specified that no coainq u~ ot sodium cnloriae is to 
be feared. 

The rural environnient is orqanized vithin a dense fabric ot canals which is an 
essential aeans of co...,nication and ot transport ot the harvests. Hesides, tne 
floatinq market of DMtNOKM-SADUAlt is taaous. This network ot canals spreads up 
to the very plots of vineyards thev serve and drain. 

PLAlfTING METHODS 

When a vine-plant is replacinq an old one, the old plants are summarily 
uprooted, roots and rootlets qrov on the spot without anv extirpation and 1 or 
2 years after the uprootinq a new oJantinq takes place without any 
disinfection of the soil. 

- Preparation ot the soil : it is carried out durina the drY season and 
c~nsists of plovinq tolloved bv the mode11inq ot lands J meters wide seoarated 
by ditches 3 meters vtde and aore than l meter deep. 

The ditches are strictly parallel and on both sides ot the tieJd ooen onto a 
canal surroundinq the o~ot. 

Plowlnq can be 111ade by tractors when ditches are essentiallv dua manualJy. 
Vineyards are inspected on toot, passinq canals and ditcn~s thanks to Dridaes 
or boards, or by cratts used especiaJlv to transport the harvest. 

We have been specified that the soils do not receive anv Dasie tert111zat1on 
before plantinq. 

- Date ot plantinq : Auaust-septemoer accordina to the wine-arover ot 
DAMMOEtf-SADUAK, and June accordinq to the Institute ot Horticulture ot tsanakok. 

Density of planttnq : about 120 plants per rat (b.Z~ ral cer hectare), 
i.e. 750 plants per hectare, each land beinq planted with two rows separated DV 
2 meters. On each row, stumps are p!antea every ~ meters. Jt a traa1tionaJ 
system, not unchanqlno, since we have been told that a nev svstem with wider 
lands (7 m) ls also used. such new lands have aJso z rows ot vtnes in alternate 
rows with a stumo every 1.~ or J meters. 1t can De observed that thls new method 
reduces the nullber of ditches thus limitinq the olantina cost. 
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PLANTING METHOD ABD HUSBANDRY 

When plantinq has taken place in June of a year A 

- Three 11e>nths later (Septellber of the year AJ : 

* Toppinq of the shoot chosen at 1.60 a in heiqht 
* Espalierinq accordinq to the horizontal perqola svstea established at 

1.70 a of heiqht vith bamboo props and qalvanized iron viie 

- October of the year A : first pruninq 

- January of the yea1 A+ l : fiist harvest tor the Chinese new year. 

- Rest : 1 month 

- February A + 1 : secona pruninq 

- Three and a halt. tour months later (ttav-June A + 11 secona harvest 

- Etc. 

CULTURAL PRACTICES 

- Soil : manual veedinq without any t1llaqe. The soil is onlv turnea 
over to remove the roots when the veqetation is too exuberant. 

- Green pruninq at the blossoainq : it consists in removinq leaves 
around the bunches 

- Real pruninq : it consists in leavinq all the liqnitied shoots with ~ 
to 10 buds without any other selectivitv. Durinq the oruninq. all the leaves are 
removed from the vine. 

Irriqation in period ot hiqh evapotranspiration, the soil, and 
soaetiaes the foliaqe are watered throuqh pumps usinq the water ot the ditches 
between the rows of vines. 

- fertilization : the plants are qenerallY manured with oraanic or non 
orqanic fertilizers in the ~roportion ot 1~-1~-l~ or ll-14-lL with JUU a oer 
stump tw.fore pruninq and 4~ days atter prunina. 

- Plant protection qiven the climatic cona1tions. the vine is 
particularly threatened, esper.iallv ~urtnq the hum1a per1oa DY anthracnose 
(Gleosporium AllPeloohaqiuaJ, dovnv and povderv a11aew. The latter is espec1a11v 
active at the end of the rain talls and earlv in winter. 

The Botrvt11 11 also to be feared aur1nq the rain seasons ana 1s treated v1tn 
specific products. 

Ve have been told that the vines can be treated Ju tunes per narvest, 1.e. a 
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treatment every 4 days in ilVeraqe, which is considerable. Bes~des, we can wonder 
about the possible pesticide residues in the soil, the olant and ~he araoe. 

The parasitic insects are treated reqularly and do not ~eea to set oarticular 
probleas. 

- Harvest : the harvest is carried out mar.uallv, the bunches beina out 
in saall veqetal woven baskets and are t=ansported throuah tne network ot 
canals. As the qrape will be consumed as a truit, the pickina is verv caretullY 
done. 

- Yield : tor the white malaae, the wine-arower has mentioned vielas 
v~ryinq between 30 and 10 ka oer stuao oer harvest accordina to tne harvest. In 
his opinion, the drop recorded would be due to the bad cool and numid weather at 
the time of blossoainq. · 

- For the reqion concerned (centre) and the white malaQa can be 
found statistics varyinq trom 10 to 1~ ka per vine oer harvest. 

The costs of production are calculated on the basis ot an averaae vield ot 
1,175 kq per rai (120 stumps), i.e. 1,1"1~ x 6.1~ = 7,J44 kQ per nectare (1,~4U 
kg per acre) when the averaae vield per stuap per harvest , accordina to the 
same sources, represents 15 kq (1,800 kq per rai = 11,1~u ka per nectare = 4,~uo 
kg per acre). 

Note : Ve have been informed that the tests on the vat var1et1es ot the 
central reqlons qive yields ot about 10 kq per stumo vnen tne "vnite malaqa" 
exprJniented in the Northern part ot the countrv produces 7 kq per stump per 
harvest as only one harvest is possible in this reqion. 
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Li>STS or PKODUCTlOll 

According to the Institute ot Kort1culture ot Hanqtot, the averaqe ooerat1na 
cost is calculated as follows : 

TAHLK 10 
Averaqe operatinq cost of the vinevard in the central reqion 

--------------------------------------------------------------------------------
ITEM AKOUMT 111 BAHT PKHCKNTAta: 

PMK KAI PMK HAMVKST 
--------------------------------------------------------------------------------
Pesticides 4,0UU J2 
Fertilizers 2.2uu 18 
Fuel! IJ~O 

., 
Espalierinq maintenance 114 1 

Pruninq 500 4 

Equi;>ment 1J 
Lilbour 2,62~ 21 

---··----------------------------------------------------------------------------
Total operati~q expenses 10, 442 84 

----------------------.----------------------------------------------------------
Amortization 
Land capital interest 
Miscellaneous 

J07 
ll5 

1,81& 

l 
l 

14 

--------------------------------------------------------------------------------
Total cost 12,5UU lUO 

--------------------------------------------------------------------------------
(Source : Institute of Horticulture ot Banqkok) 

The total cost would thus be 12,!>UU baht per ra1 oer harvest, i.e. ·11J,ll:> baht 
per hectare or 10.64 baht per kq ot qrape. the tollovinq comments are then 
suqqested 

- The total cost ot production is hiah 

- The share ot pesticides is considerable althouqh understandable q1ven 
the larqe number of treatments made. 

Despite the lov 1evel of mechanization, the labour oercentaqe 1s too 
hiqh. 

- No explanation concerninq t~e "miscellaneous" item nas been obtained. 

- The amortization ot the 01ant1n~ is calr.ulated over a 1-vear oer1od. 
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PRICE AMD PUKCHASl!t tft:THOD 1"UR GNAPKS 

In 1911, the co9J)any proaotinq the project oavs 14 Daht tne kllo ct qraoe tor 
the production of brandy. It purchases it throuqh several wholesalers Who are in 
touch vith the producers ot the central reqion. The time ~f transoort ot the 
grape by road is l to 2 h~urs. 

TLe priice of the grape rounded up to l~ baht/kq is niqh. lt results especially 
fro• the costs of ~roduction analvsed abOve. 

RESEARCH AND KXPIPlMKMT!~lUM 

The Siaaese institutes of research nave carried out tests tn to~r stations in 
different qeoqraohical and c11mat1c areas. 

- in CHIANG HAl and HANG CHAT In the Morth 
- in SKlSAKl!tT in the east ot Hanqr.ok 
- in THACHAI North of the central reqion 

These tests are especially intended to study the development ot new vine-Dlants 
under different climates aore tavourable than the central reqion. 

The vinification tests are carried out by the oenotoqy ~aboratorv ot tne 
University of KASETSART. 

Ve have not obtained the results ot the experiments but only 
indications concerninq the works in proqress. Ve thouqht it would 
possible to visit ~he experilftental plots near the university , 
responsible explained us that the vines had been uorooted. 

GKNKKAL KKCOM"~NDATlUNS 

traqmentarv 
nave been 
but thOse 

In the previous paraqraphs we nave tried to draw uo a kind ot inventory ot tne 
Siamese vtticulturP. focusinq on the central reqion in wnicn 1s incluaea the 
project under study. From such study we draw various qeneral imoress1ons as well 
as the resultlnq recomaendatlons. 

ADAPTATION 10 THt: PRESENT Vl'tlCULTUlU: OY 'fHI!: Cl!:HTl<AL Hl!:ulOH 

Given the limits ot the project, the only qeoqraohical area to be considered 1s 
the central rtqion. However, this reqion is not favourable to tne olant1nq ot a 
vineyard adapted to the production ot quality wines. 

The reasons why are numerous : climate which 1s too hot and too 
which are not easily drained, hiQh costs ot production requ1rinq 
not, often compatible with qualltv. 

I 

hum1a, sous 
n1qh y1eld!4 

Con~equently and for the moment, we can but con11der us1nq the oresent v1neYara 
vhi,c:h allows the production ot a tec:nn1c:a1 wine rn tne c:ond1t1ons and ac:corf11n11 
to , the character iatica &pecH ied above. 
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THE FIGHT AGAINST THE IHYKCTIOUS DKGKr!KRATIOff OF THK VlHBlARD 

In the vineyards we visited, ve observed nUlll!rous serious SY11Dto11S ot intect1ous 
deqeneration as reqards White tlalaqa. Besides, this v1ros1s aftects draaat1ca11y 
the yields and the quality ot the harvests as well as the lite cvcle ot the 
plants. It is not possible to cure it on the existinq plants. on tne o:ner nano. 
it is possible to control its spreadinq and to 11ait its ettects in three 
coapleaentary vays : 

- Plantinq in nev soils vhicb have never borne vine-plants 
Disinfection of soils before replac1nq the old plants bV nev ones 

(beware of the pollution of the water table) 
- Usinq stocks and qrafts not contaainated bV the virus. In Yrance. 

significant improveaents have been made since several vears in this tield,_ such 
as the creation of •certified• plants Which nave an excellent health and a very 
interestinq reqularitv ot production quaranteed tresistinq especially to 
coulure). It is obvious that a strict control ot the veqetal prooaqation ana 
selection must be carried out. 

REDUCING THE COSTS OF PHVDUCTlOH Tffg HrBRlD VINK-PLANTS 

The health treatments represent an important part ot the cost of oroauct1on. 
Such treatments are indisoensable and with the present plants tnev seem unl1kelv 
to be curbed. on the other h~nd, the cost price ot the anticrvotoaam1c control 
could be substantially reduced by tne use ot hYbrid vine-olants oenerated 
throuqh specific or interspecitic crossinas !American vines and vin1tera) and 
generally rP-sistant to downy and poWdery mildew. 

However, it aust be noted that vines trom hYbr1ds are not praised tor d1tterent 
reasons and to such a point that in Kurope, tor instance, most nvbrid 
vine-plants have been forbidd~n, only a tev be1na authorized. 

CHOOSING THE DATE OF THE HARVEST 

Given the fact that the cll111ate presents a drv and humid season, and that the 
vineyards produce 2 to 2.~ harvests a year, 1t would be aood to reserve in 
priority tor the production of vine the harvests ot the dry season, the orapes 
picked durinq the humid season beinq reserved 1n priority tor d1st111at1on. 

Ve can also consider the staqgerinq ot the dates ot harvest a~coraino to the 
varieties, zones ... or, tor instance, the needs ot tne cel.lar. :iucn staqqerino 
must be proqrammed riqht trom the plantinq and esoec1a11v t10• th~ tirst prun1nQ 
the datr of which determines the t1rst narvest and the succrsston ot tne 
follovtnq ones. ' 
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COlfSlDEBlllG THE DEVELOPlfEffT Ill TH~ COTKAL Kt:GIOlf 

ve have noted that the technical vine aust be made. at present. with the vine
plants existinq in the traditional viticulture. However. the local orOduction 
in a medium tera, ot a vine ot better quality due to nev plants can be 
considered. The pro110tinq collJ)ClnV ot the project otters to suoolv tree 01ants to 
the vine-qrovers and binds ttselt to buy the whole harvest. 

In our opinion, such provisions are possible only atter havinq been intormed ot 
the results of the experi11ents carried out in the country and more oarticu1ar1v 
in the central reqion. 

SELECTION OY THE VINK-PLANTS 

Since grape is sold by the veiqht, the main selection criterium for the present 
viticulture of the central reqion is the yield. Therefore. as an incentive the 
new varieties must produce larqe quantities (and it possible over a short cvc!e 
as the cardinal which allows 5 harvests over 2 vears). 

As ve have underlined above, the vine-qrover should also be interested in hvtrid 
plants because ot their resistance to disease. Aware ot this question. the 
University of Kasetsart has asked the Yrench nurseries to suooJy it with 
different varieties of hybrids the development of which will be studied over a 
few years. 

The followinq hybrjd varieties have been mentioned bY ~rofessor BOUBALS ot the 
Hiqher School of Aqronomics ot Hontoellier (~ranee) 

- Baco 22 a 
- Seibel 4686 
- seyve Vil lard 52.,b 
- Seyve Villard l2J75 
- Couderc 7120 
- Landot 244 
- Seibel !>4~~ 
- Seibel 8357 
- Joannes sevve 2b2U~ 
- Sevve Villard 18Jl~ 

As reqards the Vitis Vinltera and qtven the limitatina climatic tactors and the 
various selection paraaieters aientioned above, ve think that the to11ovina 
varieties the list of which is n~t exhaustive would justity tests in the tield : 

- White Uqni (98 \ of the Coanac virieyards ir. Prance) 
- Cariqnan (black qrape with white 1u1ce> 
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D!SIGBIHG A HKV VITICULTURE 

From what has been said, it results that the project concerned, with its 
technical constraints and liaitative factors, can nov be carried out onlv 
throu9h the present viticultural structures al1ovinq the oroduction ot a 

technical vine • 

A 110re aabitious production ot vine of quality i11Plies a co111>lete1v ditterent 
vine-qrovinq concept 

- Research of an appropriate site : for instance, hills with liaht 
soils in which the water runs oft easily and Where toqs are not staqnatinq as in 
plains or valleys. 

- The exposure can also play a capital part as some varieties are 
better adapte~ to a Northern exposure preventinq them oartiallv from tne heat ot 
the sun. 

- Research of a tavourable c11mate : probablV in altitude must then be 
chosen a station the most temoerate oossible with lov rain ta11s and hvqrometrv 
at least durinq the most critical staqes ot the veqetal activity. 

- Exposure to stronq winds Which can damaqe some varieties Cvnite Uani. 
for instance) must be avoided. 

- Research of soils adapted to viticulture : vine-olants can be adaotea 
to a wide ranqe of soils. However, the aualitv is aenerallv inverselv 
proportional to the fertility of the soil. A hiah alkalinity otten associated to 
excessive percentaqes of active limestone constitute a limitatina factor vnicn 
must be taken into consideration. 

ranqe of 
studied a 
within the 

Plantina ot varieties adapted to the production ot wines aesired. The 
these varieties is wide. The research stations above mentioned nave 
larqe number of them. It would be useless to recommend any ot them 

framework of this study. 

Buildinq of a cellar on the place ot production ot the wine. Yor 
different technical reasons, it is indispensable tor the cellar to be built 
riaht in the middle of the vineyard and tor the time of transfer ot the qrape 
from the plant to the vat to be the shortest possible. 

It is obvious that in the choice of the site must be considered 
the local socio-economic data allowinq satistactory laDour, suoo11es, 
maintenance and more qenerally, a qood tunctioninq ot the w1ne-qrowina estate. 
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A H A L Y S I S 0 y T H K P R 0 J E C T 

DEVELOPMENT OY TH~ PKOJKL.,. 

THE INITIAL PROJECT 

The initial project could be summarized as tollows 

The promoter of the project is a distillation plant vn1cn qrows 
qrapes for the production ot t~andy. This company is lootina tor a 
partner holdinq 49 \ of the capital and able to supply it vith qrapes 
appropriate tor the production ot vhite and ros~ vines as vell as 1ts 
knov-hov for the local production of vines of quality VIJich are at 
present supplied by toreiqn countries. 

Late in Hay 1988, we worked several times with the person in cnarqe ot tne 
project, the Deputy Hanaqinq Director ot the suwannaphoome 01stillerv. 

Further to these discussions, it appeared tnat the nature ot tne oroJect nad 
chanqed. 

THE PROJECT AT THE END OF MAY 1988 

The project of joint venture has been qiven up the suwannaonoome 01st1llerv 
wants to control and finance the whole proJect. 

In the project is no lonqer included the supply which would De ensured tnrouqh 
purchase from the local producers. 

At present, the project can be summarized as tallows : 

Is ft possible tn produce and sell local wines with a auality similar to that 
of the imported ones. and how ? 

The answer will be twofold 

- the feasibility what can be done ! 
- what is possible : how can it De done f 
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A PRER~UISlTK THE Dl!:FllU 'i'lON OJI THM UUALITY 

First ot all, the tera oualitv must be c1earlv defined. 

TRADITIOIAL CONCEPTION OF THE UUAL.tTY 

Generally, we call vines ot qualitv vines appreciated bY the connoisseurs. 
Without defining it strictly, it can be said that : 

- these vines are produced under te•perate climates 
- they are obtained from noble varieties 
- they result fro• a subtle oenoloqical knov-nov. 

INDUSTRIAL CONCEPTION OY THK OUALJTY 

The quality of a vine can be considered onlv trom a technoloaical ooint ot 
viev, as the result of an elaboration process in pertect accordance vith a 
particular book of specifications. Besides, vine can be made as anv otner 
technical and industrial product. However, this tYPe of product vill not be 
considered as a wine of quality by the oenophilists. 

rEASIHlLlTY or THK PKOJKL"T 

WHAT IS NOT POSSIBLE 

As things are, it is not possible, at present, to qiake classical vines ot 
quality : 

As a matter of fact, it the climate 10 'l'nailand does not detinitely hamper the 
production of wines ot qualitv. noth1na snows tnat sucn production is oossib!e. 

On the other hand, no conclusive results havP. Deen aiven bv tne var1et1es 
adapted to the production of wines ot aual1tv. 

The varieties which are qrovn at oresent : white Ha!aaa, cardinal, Muscat ot 
Hamburg have never proved they can be aood wine araoes even tno11cin tnev are 
excellent as table qrapes. 

WHAT IS POSSIBLg 

Given, on the one hand, the ooportunlttes ot the market, ana on the other hand 
the vltlcultural limits, it is clear that the only strateay to be considered is 
the production of JndustrJal technoloqJcal wine , uslnq the arapes available at 
present, to be consuaed by beainners and comoeti11a with the local or tmoorted 
products of the same cateaory. 
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MARKtT l NG 01.•· THJ!: l'HOJ KC."T 

DBFINITIOff OY THE PRODUCTS 

The white anf. rost vines vill have to be defined as those of this cateaory 
accordinq to the follovinq parameters 

- colour : white and rost 

- aroma : aore or less pronounced 

- alcohol content : averaqe (between lU and lZJ 

- sweeteness : liqhtlv sweetened 

- still or sliqhtly qassy 

These para~ters will not be defined at randoa but will result trom a verv 
precise survey amidst the potential consumers : the tirst staae ot the oro1ect 
vill consist in convertinq the consumers' expectations jnto a technical Dook ot 
specif teat ions. 

POSITIONJlfG 

As it is mentioned in the chapter concern1na the market, the product will have, 
on the one hand a position in comparison to the local vines, and on the other 
hand, to the imported wines of the same cateqory. It will be very protitahle to 
analyse both. For imported wines, special attention should be devoted to 
products such as : 

- ttasala 
- Lancers 
- canei 
- Mateus 
- Blue Nun 

which are the references on the market. 

PRICES 

They will be determined, on the one hand, accord1na to the costs and mara1n 
required for the tirm, and, on the other nand, tn tne acceotaD1litv ot tne 
market - measured in the period preliminarv to the 1aunch1na. 

DISTRIBUTION 

The distribution will be mainly ensured by the middle ranae suoerinarkets and 
restaurants. S.D. has a lonq experience ot these circuits that w111 De precious 
to iaplant its products. 
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COlflftlllICATIOll 

The essential inqredient of success. The distributors are coaolaininq aDout the 
dullness of the co .. unication callDCliqns (advertisinq and promotion) of the vine 
sellers. s.D. could benetit by the success ot its trade mark (Heqencv> to launch 
its line of vines - dangerous strateqy it the lat:er vouta not succeea. However. 
it would be best to call the line Reqency since thJt will have a strona 
incentive effect. 

COMPETITION 

Local products are well protected by the taxation appliea to iJDPorted oroducts. 
but there is already a co111>etitor who set up l~ vears aqo. ot course. the 
results obtained, as regards the quality and the share of the market, are not 
fantastic but they mean that : 

- Anyhow the suvannaphoome Distillery vines will be coapared to those 
of United Products. 

If the efforts undertaken by this coapany in order to ofter the best 
vines possible qive averaqe results, a lot of imaqination and vork will De 
necessary for suvannaphoome Distillery to otter vines which will make the 
difference. 

PHOYlTABlLlTI OY THE PKOJ~CT 

The profitability of, the project depends on 

- The competitive adavantaqe in comparison with the imported vines ; it 
can be evaluated 'at 90 baht. i.e. at least halt the final price ot a o. ·10 1 
bottle. 

- The capacity of the tirm to do better than its competitor united 
Products. 
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CALCULATION OF THE PRICK OF THE PRODUCT 

The follovinq example presents a possible breakdown ot the price ot the final 
product. All costs are larqely calculated. 

TAISLI!: 11 

Breatdovn of the price of the final product (0.6150 1 bottleJ 

ITEK 

Purchase of qrape 
Vinif ication 
Bottllnq 
storing 
Financial expenses 
Conmercial expenses 

Cost price 

ttarqin of the fir• 

Sellinq price ex f~ctorv 
Local taxation 

Distribution marqin 

Retailinq price 

HARGlNS 

AMOUNT (in baht) 

15 
5 

lU 
2 
2 

26 

bU 

75 
·1. 5 

n.5 

100 

PDCmtTAGK 

!:> 
5 

lU 
7. 
l 

2b 

bU 

15 

1~ 
·1. 5 

1·1. 5 

100 

Usually, the marqins are iaportant. In the exaaple above, we have chosen a 
rather low IDilrqin for the firm in order to favour aualitv (expenses reqard1nq 
the purchase of the qrape, the vinitication and the bottlinq voluntarilv n1ah) 
and high commercial exoenses to quara.1tee a qood promotion ot the oroauct. 1·ne 
marqln of S.D. could be 15 \, i.e. 

- l~ x 300,000 bottles = 4,5uu,uuu baht when the taraet ot ~uo,uuu 
liters will be reached. 
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THE OKllOLOGICAL CHAii 

VE have asked Kr Alain Kazoyer, oenoloqist, soec1alized in the conceotion ot 
pr,'CJur.ts 11ade with qrape, to analyse the Thai vines oresent on the market ana to 
outline the lliljor directions for a project ot viniticat1on unit. 

AlfALJSIS OF THE PRESEll'r PRODUCT!Olf 

During our trip to Thailand, ve collected various sa111>les ot Thai vines sucn as: 

TABLE 12 

Description of 5 types of vine produced and commercialized in Thailand 

lfO BRAMD COLOUK ALCOHOL COMTEMT KKTAIL PKl '::!!: Wl.Utll: 

1 COOLER CLUB ROSE 3.S l!>.UO JUO cl 

2 KASALA KOSK 12 4b.UU .H"L.'J cl 

3 KASALA Bl.AMC 12 4&.UU Jll.) Cl 

4 CHAlSRI VINE Kio;D 12 29. "/ 'J Jl1.'J cl 

5 THAI WHITE VHlTK 12 29. "/) Jll.) Cl 
VlHE 

--------·-----------------------------------------------------------------------

An.a..lniL.o_f_ tl)e_Jnod.ucts __ : qenera_l _oresentaUon 

The presentation of the vine is rich aue to soon1st1cated labels and qilainqs. 
Some brands, such as Hasala (Marsala) or Chaisr1 (CherrvJ sound almost like 
Western names. 

The samples studied are only 312.'J cl qlass bottles vith metallic screw-caps. 

The bottles are oblonq or spindle-shaped and look more 11te vine cooler 
bottles than like vine ones. 

The bottlinq and labellinq are closer to the sott drin~s cateqorv than to the 
vine onf.:. 
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TABLE 13 

Tastin9 of 5 types of vines produced and co..ercial1zed in Thailand 

lfO BRAllD llOTK/5 UBSDVATIOllS 
colour nose flavour 

l Cooler Club 4 4 4 Colour : tluorescent oink, aareeable 
aro.a of red exotic truit 

2 Ros' ttasala 3 4 3 Colour : oxidized, tlavour: oxidized 
auscat, exotic wood, aentian. 

3 White ttasala 4 3 3 Aareeable areen yellow colour, oxidized 
nose, soft and full, heavy, hlah alcohol 
content. 

4 Chaisrl Vine 2 l 2 Blackish ros• vellov colou~, liahtlv 
acid, wooden taste, xeres tlavour 

5 Thai White Vine 5 3 2 Very beautiful qreen colour, truitv 
aroma, disaqreeable taste, ranee, 
alaond associated to exotic vood 

Our global impression is rather aood for the aost aooreciated oroouct, the Ros~ 
Masala, and qood tor the cooler the tluorescent colour ot which 1s verv 
oriqinal. 

Generally, the colour of the vines is correct as well as the aroma~. ~ut as 
regards taste, these vines have not the qualities of French vines, esoeciallv 
because ot their amertume and exotic vood characteristics which can be found in 
several of thea. 

It would be interestlnq to know it these tastes are aporeclatea by the Siamese 
consumer or if they only result from a poor control of vinif 1cation. 

TAHLI!: 14 
Analysis of 5 types of vine produced and conmiercialized 1n Tnailand 

BRAND TOTAL 
ACIUITY 

q H2S04/l 

1 COOLER CLUB 4.20 
2 ROSE MASALA 3.80 
3 WHITE MASALA 4. 00 
4 CHAISRJ VIlfl 500 
~ THAI VHITI VIN! 4.65 

VOLATlLI!: 
AC11H1'Y 
q H2SU4/1 

0.23 
0.26 
2.90 
O.JO 

YKI~ CAR HOM 
SULVdUKOUS DlOXlUI!: 
AClU llQ/l mq/l 

13 
10 
5 

:l,400 
< 100 
< lUO 
< 100 
< lUU 

SUGAR 
Q/l 

41 
ll 
Jlf 
44 
J~ 

--------------------------------------------------------------------------------
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The follovinq co..ents are qenerated bY the ana1vs1s : 

Total acidity qen~rally c~rrect tacilitatinq a qoocs ratio 
alcohol/acidity ; 

- Volatile acidity relatively lov except tor Chaisri vine. thus 
confirainq tastinq. This hiqh volatile acidity is not incidental to bottlinq. 
The product is stable. havinq been bottled as it is ; 

- Free sulphurous acid : alaost absent ; 

- carbon dioxide : only traces. unfortunately. 

- Sugar : in averaqe. these vines contain less than 40 q/l. This suqar 
offsets an absencee of structure and dry aatters. but is not unduly dosed. 

On the other hand. despite the absence of free sulphurous acid and the presence 
of suqar, these products shov a surorisinq bioloqic stability. A test has 
confiraed that it is iaoossible for these vines to underqo a seconaarv 
fermentation or any other bacterial developaent. 

COHCLUSIOH REGARDING THE PRES£BT PRODUCTION 

Despite the very particular tastes ot the vines tested, and notv1thstana1na 
that, we have been surprised by the qeneral aualitv of these Products Vhicn are 
very siailar to an average rrench table vine vith reqard to coloGr and aromas. 
It see11S that these characteristics are due to a certain lax1s• of tne 
vinlf lcatlon aethods and the processinq of the harvest ana the wine. 

Therefore, 
products 
lead to 
consumers 

it can be thouqht that 
and an excellent control ot 

vines particularly aqreeable 
as well as to flreiqners'. 

an orientation towards tecnnoloaical 
the production and bottlina staqes would 
and adapted to the taste of the Siamese 

It seems reasonable to consider the possibility to Produce of n1qher aual1ty 
than those tasted and with a aore pronounced Western type • 

Given the Siamese environment as reqards vine production and the orevious 
analyses, we can conclude that the project is feasible subject to 

- a good definition of the products to be aade 
- a qood definition ot the production and bottlina techniaues. 

The products which can be made, mentioned 1n the oaraqraoh DEYlHlTlOH or TH~ 
PRODUCTS (see above), will be technoloaical products which, for exaaole, could 
have the follovlna characteristics : 

- White vine : fresh, aromatic, tine, thirst-auenchina ; 
Ros• vine : fresh, trutty, fine, s11ahtlY robust to De d1tterent 

from the white vines. 
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~£FINITIOlf OF THE TECHNIQUES OF PRODUCTIOlf 

The basic product to be used for vinification is a traction ot the production 
of table qrapes of the Ieqion of Banqkol. as it vas deterained oreviously. 

However, we suqqest to use concentrated 11Usts of vine qrapes ot Yrencn oriqin 
and specially prepared for a subsequent vinification after reconstitution and 
blendlnq vJth local austs • 

This source of supply, considered as a co11Plement to the local suooly, woula 
lead to vines of a auch better quality than those produced at present. 

Froa a technicalpoint of view, this method ot production is very interestina but 
ill()lies thorouqh studies and decisions reqardinq taxation and requlation. as 
well as lav. 

The chain of production to be considered should 1111>lY a oertect control ot each 
stage of production. i.e. : 

- Receotion and process1nq ot the vintaqe ; 

- Pressinq ; 

- Processinq of the austs. betore termentation ; 

- Fermentation ; 

- Winery operations atter termentation and storaae 

- Bottling and labellinq 

Requiring : 

- Deste .. inq and optional crushing ot the vintaqe ; 

- Automatic sulohitinq 

- Refriqeration ; 

Possible maceration ot tne vintaqe. 

Requlrlnq 

- Horizontal mechanical or air press : the number ot apparatuses ana 
their capacity vlll be determined accordinq to tne oaces and Quant1t1es to De 
processed. 
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Requirinq : 

- A systea for the pressinq ot the austs and a dvnaaic claritication ; 

- A possible refriqeration : l~oC at least ; 

- A continuous processinq svstea tor the musts. 

Tbe fermentation operations aust be carried out vithin 1-1v davs in vats 
containing about 400 hectolitres. 

Darinq this operation, the temperature, yeasts and speed ot fermentation should 
be perfectly controlled. 

It will be preferable to have stainless steel teraenters, equipped vith a 
built-in system of control of teaperature. 

Y.in~.JY-9.Pe.~a_t_jqns. ctf~er terlftl!ntation. and storaqe 

After feraentation, the vines aust be clarit1ed very quickly. An adapted svste• 
of clarification and filtration must be installed. 

The feraentlnq room can be used for storaqe, on the condition tnat it can De 
hermetically closed. 

Qo_t.tlinq._and. labdlinq 

At this staqe, ot course, the main points vill be once aQa1n the nvaienic 
control, as it ls the case durtnq tne vnole production, and more esoec1a11v : 

- the control ot carbon dioxide : 

- the control of oxygen durinq bottlinq 

the control of the reauirenaents and present and tuture variations ot 
the production ; 

the control ot the packaqinq reauireinents, shape ot bottle, cork1nq, 
get up, presentation. 

The precise def inltlon of a chain of production, the selection ot a specit1c 
equlpaent and the evaluation require verv detailed data dependinq on tne 
strateqy determined by the firm atter an indispensable staqe ot technical andd 
commerc la 1 exper lmer1tat ion. 



I 
I 
I 
I 
I 
I 

I 
I 
I 
I 
I 
I 

-37-

SCHEDULK 01' THK PHOJKCT 

Given that the Suvannaphoo11e Distillery has not yet carr1ea out anv stuav, 
neither technical nor co..ercial or financial, tor the project, it see11S 
indispensable for a period ot time to be devote~ to thorouqh studies before any 
decision be 11ade concerninq any capital investment. 

'l'ECllNICAL STt/Df AlfD lfAHKBTIHG OF THK PRODUCT 

It is tbe first and essential staqe which should be preliminary to any other 
reflexion. The will ot the Suvannaohoo11e Distillery to undertake this project 
shall be sealed by the decision to start such study. lt bas not been proviaed 
for in the project as it the question of the perfectinq ~f the product and its 
acceptability by the aarket did not set any particular problea. This staqe 
should comprise : 

- The hirinq ot an oenoloqical enqineer of hiqh level whose work v1ll 
be the perfectinq of the prototypes of the products. 

- The settinq up of a test laboratorv with all the eau1oment 
necessary to carry out micro-vinif1cations and perfectinq ot the products. 

- Tests for the models ot presentation (bottle, label, name ot the 
product) 

Martet surveys to measure the acceptability ot the products, with 
blind tasting and meetinqs of test qroups • 

Given the time necessary to find an oenoloqist responsible tor the tests, to 
install the laboratory, to create the samp!es, desiqn the models, carry out the 
11artet surveys , 15 to 24 months can be considered at this staqe. 

In parallel with such tests, the enqineerinq studies and the contacts with the 
equipment suppliers will have to be intensified durinq this perioa. 

LAUNCHING STAGE 

Accordinq to the results ot the preliminarv studies, it shoula take place within 
15 to 24 aonths. 

It is important to note that s.o. being a distillery has already the eauipment 
necessary to produce vine (except the indispensable arranaements reqardina 
storinq under controlled temperature). s.u. can thus perform the launchina staae 
without any substantial investment the amount of which the firm could save in 
case this staqe were not to meet the success expected (time reaulred : l to i 
years>. 
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GROln"H STAGE 

Should the result of the launchil._. :»taqe be positive, the decisions concerninq 
the equipment, the llilnpover and co..ercial aspect vill then be 11ade. 

Three to four years vill be neces!arv to reach the tarqet ot 200,000 liters. 

In fact, the total qrotith of the 11arket is about lOU,OOU liters oer vear. 
Therefore, a yearly qrovth of ~u.uuu liters would be a qood pertormance tor the 
Suvannaphoome Distillery. 

KKC.'OMMl!:NPATIONS 

ADAPTATION OF THE REGULATION 

The regulation should be revised in order to tac1litate the production ot local 
vines. 

The quality of the v~nes produced in Thailand is dra11atically limited by the 
absence of qrapes adapted to a quality production. This handicap could be offset 
by the local producers through the addinq ot a certain proportion ot iaported 
concentrate which would not affect the name -•Thai vine•- of the tinal product 
but would furtheraore entail the boom of the vine industry in Thailand. 

SHORT TERM STRATEGi OF THE FlKH 

- Quick launching ot the experimental p~ocess oreliainarv to the launchinq ot 
the products. 

- Use of available qrapes (White Malaqa, cardinal, auscat ot HalftDuraJ to create 
prototypes ot vines. 

- Hiring of a specialist, an oenoloqist in charqe of the test ~olicv. 

- Training of the executives and officers concerned bY stavs 'and travels 1n tne 
most lnterestlnq wlne-qrovinq areas. 

- Taking on as partner a tore1qn firm so~cialized in the oerfectinq of new 
wines. 

- Testinq of the products obtained with the local consumers. ' 

- After 12 to 24 months, makinq the decision to launch or q1ve up tne oro1ect. 
' 
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HBDIUlf TERM STRATBG'f OF THE FlRH 

- carrying out of the expansion staqe of the projpct. 

- Taking part in the experiences in proqress concerninq varieties and oenoloqv. 

- Cons1derinq the possibility of creation ot particular fields of experience. 

Conclusion of agreements with foreiqn f iras specialized in the vine 
technoloqy. 

PROPOSITION YOR A T~CHNlCAL ANO COIUtKKClAL COO~IKATIOM 

As the Thai f ira in charge of the project has no exoer1ence as reqards the 
production and colllllercialization of vine, a partnership with a foreian qroup 
specialized in these questions should be considered. Given the vor1av1de 
admitted French superiority in the field ot vitiviniculture research and 
development, and the general competence ot the rrench operators in this sector, 
a profitable cooperation could be considered with a rrench qroup havina all the 

required technical and co...ercfal co•petences • 

VJTJCULTURAL COOPERATION 

This aspect is not to be consider ed within this study as it concerns the 
renovation and modernization of the Thai vineyards • It has to be studied bY 

the local vineqrower~ and the research authorities. A viticu1tural coooerat1on 
would intend to solve the problems presented in the section ot this reoort 
reqardinq Viticulture • We can mention two types ot action which could 
interest the French professionals and especially our nurseries : 

- The f iqht aaainst the intectious deaener.ation of the vinevara, 
especially throuqh the use of Frencit certified Plants ; 

- The reduction ot the costs ot production, throuah the orotect1on ot 
the plants aqa~nst diseases and the 3e1ect1on ot the vine varieties. 

These actions concern the whole Thai vineyard and intend to increase 1ts 
technical and econoalc perfor111nces. 
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COOPERATIOlf FOR THB PRODUCTION OF VIHB 

The follovinq ofter concerns the pertorainq ot our recoaaendati~ns and the 
carrying out of the first staqes of the project as thev are exolained in the 
sections The oenoloqical chain and The schedule of the project 01 this 
report. It concerns a contract of technical cooperation between a French qrouo 
and the Thai partner vith the follovinq characteristics : 

- The French group vill provide a technical assistance as reqards 

* The technical and co1111ercial preliminary studies ; 

* The definition of a strateqy for the Thai f ira ; 

* The definition and the installation ot the production 
structures ; 

* The follow-up of the stage ot comaercial launchina. 

- This assistance, provided for two years, will be made up ot three 
staqes 

* The detinition ot the experiments oroarallllle and 01 the 
means to be used. This th!ee-month staqe will imolv tne 
hirinq, over a period ot 11 months, ot a qradua:e 
oenoloqist presentea bY the French partner, ana tne 
installation of a lab~ratorv the characteristics ot wn1cn 
will be Presented by tne French qroup as well. our1na tn1s 
staqe the experimentation proqramae will be aetinea ; 

* The technical and commercial tollow-up of the exoerimental 
staqe this phase will imply the carrv1na out ot 
prototypes of wines, market surveYs, tne def inttion ot tne 
strateqy and of the production structures. lt will probably 
cover a 12-montn period ; 

* The assistance durinq the launchinq staae. This staae, 
which will probably last ~ months, will imolv tne 
installation of the production structures, the trainina ot 
the local personnel and the follow-up oi tne launcninq 
staqe. 

Each staqc will have a specific proqramme, so that it will possible 
to stop or to continue the cooperation at the end ot eacn tirst two staaes. 

- The budget torecast and presented below is onlv indicative. The 
authors of this report shall not be bound bv it, nor snail tnev be committed 
for the actions recowaended, the amounts and scale3 ment1onea. 
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Indicative budqet for a contract ot technical assistance 

SUCCESSIVE STAGES OF THE PROJEC'l' 

STAGE 1 : definition of the expr1mentation 
programme and of the means to be used : 

YKES (US$) 

- 16 days : USS 2,000 per day J2,UUU 
- travellinq and accommodation expenses 

STAGE 2 : technical and commercial follow-up 
of the experimental staqe : 

- 20 days : US$ 2,000 per day 40,UOU 
- travellinq and accommodation expenses 

STAGE 3 assistance durinq launchinq : 
- 20 days : US$ 2,000 40,00U 
- travellinq and accommodation expenses 

TOTAL 112,UUO 

* Local launching of the project 

KlPl!:ltSl!:S (USS) 

iu.ooo 

12,UOO 

12,000 

34,0UU 

Indicative budqet for tne first local staoes ot tne oro;ect 

EXPENSES 

Hiring of a graduate oenologist over a 21-month period : 
- 21 months : us $ ~,ouo per month 

Tests laboratory (eQuipment) 

Tests laboratory (operatinq) 
- 21 months : us $ 1,000 per month 

Market surveys 

TOTAL 

AMOUN'f I US S I 

lU~,000 

40,UUU 

21,0UU 

bO,OUO 

226,000 

~~~~~~~--------------........... .. 
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GEii ER AL C 0 I C L U S 1 0 I 

AS REGARDS THE FRMICO-THAl PROJECT or JOIIT VBllTUKK 

In the preliainary project of 1917, a joint venture , between the Thai tir• in 
charge of the project and a foreiqn coapany, preferably of French or1q1n, had 
been considered, the foreign partner providinq the technology and the know-how 
for the production of vines of quality. 

The capital of the incorporated coapany would have been ~l \ tor the Thai tira 
and 49 \ for the French one. 

At present, the Thai fir• in charGe of the oroject thinks that it has the 
resources necessary to finance it alone. 

The joint venture project, at least in its financial aspect, has thus been 
given up. 

On the other hand, a technoloq1cal cooperation is necessary - and desired by 
the Thai firm - for the carrying out of the project it it is put into torce. 

This cooperation would concern two aspects : 

- The oenoloqical chain : assistance for tne conception, elaboration 
and preservinq of the products. 

- The viticulture : the local firm will not produce grapes but will 
have technical actions and a cooperation policy with viticulture 
(experimentation, recollllllendations to vineqrovers as reqards the selection ot 
the varieties, contracts of purchase of the qrapeJ. 

AS REGARDS THE TECHNICAL 1".l!:ASll:HLITY 01" 'l'HI!: PKOJl!:CT 

The an~wer to the question asked cannot be ambiquous, so it will be different 
according to the meaning of "wine ct quality". 

Classical aeaning of •vine of quality• 

Given the present conditions, and an unavoidable tactor, the clim~te, it is not 
possible to consider the production of vines of Quality competinq vitn the 
i•ported ones. 

All the vines admitted worldwide to be "wines ot quality" are produced in 
regions havlnq a temperate climate. 

There ls no conclu5ive example relat1nq to a vlnevard ot a humid tropical reQ1on 
producinQ •vines of quality•. NothinQ Droves absolutelv that such oroauct1on is 
quite lapossible, but, on the contrary, no element allows to assert that the 
said production is technically and economicallv ooss1b1e 1n Thailand. 
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Therefore, a COllJ>Clny project based upon this strateqy cannot be reco.-ended at 
the present ao11ent. This opinion vill, lli!ybe, be aodified by the results of the 
experi11entations in progress. 

Industrial 11eanin9 of •vine of quality• 

If the concept of •vines of quality• is extended to the •technoloqical vines•. 
obtained through an industrial process ot 11anutacturinq applied to the rav 
11aterial constituted by the qrapes, the strateqy is ditterent. A stanaara and 
reproducible product, vith characteristics essentially deterained in function ot 
the identified needs of the 11arket and intended tor precise seQlllents ot 
consumers, should be perfected. 

It can be considered that they are also vines ot quality, the tera •auality• 
being differently understood as the quality of industrial oroducts and aore 
especially of agribusiness products and not as the quality ot the traditional 
soils, varieties and vine11akinq metbods. 

Vben speakinq of technological vines, t~e key factor is the industrial process 
and 11anufacturinq as the qrape is only a rav 11aterial on which is applied· such 
process. The standard product desired is thus obtained, selectinq its 
characteristics : 

- colour 
- aro11as 
- alcohol content 

sveeteness scale : troa •ary• to •s~-eet• vines 
- froa •still• to •pearl• vines. 

Such a strategy can be considered bv the tirm vith some chance ot success. 
especially if the coapanv nas the possib1litv to use rrencn concentrated musts 
durlnq the vinemaklng operations. 




