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Elevation-driven microclimates
shape
physiological, metabolomic, and
microbial terroir in a
steep-slope vineyard network in
Lavaux (Switzerland)
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- Adapt the Swiss system to European AOP/IGP standards.
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ACTUALITES  AGENDA  PRODUCTEURS  VIGNOBLE GOURMET  GALERIE ° ESPACE PRO oo jo)
e 5 AOP/ IGP, UNE OPPORTUNITE POUR LES VINS SUISSES ?
MARDI 01 141 2018
REGIONS
SOURCE / SIMONE DE MONTMOLLIN
CATEGORIES
ANNEES

Provide a “simple” basis and methodology
that can help establish different AOP / IGP

and Grand Cru zones within small sub-

regions and better understand and valorize
the “TERROIR EFFECT”
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AOC Lavaux — 22 plots
Chasselas
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* Phenology

* Vigour

* Yield

* Water stress
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Environment Genotype V|t|culltural
practices

'

Wine
Plant phenotype [— characteristics
Terroir
oo o v i loencs Jete ...regional variation in product characteristics
Grape expectations: disentangling . . .
environmental drivers of microbiome Microbial terroir
establishment in winegrowing . ) ] . ..
ecosystems ... regionally variable microbial communities
— contributing to wine terroir

Lena FIan', Patrik Schanenberger”, Markus Rienth” & Nicholas A. Bokulich'
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Florl et al., 2026
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Prediction of the vineyard from fungal community composition.
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Abiotic Drivers of Microbiome Assembly

CHANGINS

Climate and Topography collectively
are key drivers.

Relative Humidity Influences Presence Of
Fermentative Yeasts
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Take home message

e Terroir is not only soil, climate, and topography — it also has a

microbial dimension

* Microbial terroir is strongly shaped by microclimate and

topography

* Vintage effect more dominant than a «soil, geology or pedology

effect»

—> Similar to some studies (Pereira et al., 2006b; Tomasi, 2013; Wang
et al., 2015) but opposed to others: (Bonfante et al., 2015; Bonfante

et al., 2018)
npj | biofilms and microbiomes Article
Py ip with Nanyang University a

Grape expectations: disentangling
environmental drivers of microbiome
establishment in winegrowing
ecosystems

* Check for updates

Lena Fiorl", Patrik Schanenberger®, Markus Rienth” & Nicholas A. Bokulich'

ORIGINAL RESEARCH ARTICLES

A vine physiology-based terroir study in the AOC-Lavaux region in Switzerland

This article is published in cooperation with the Xllith International Terroir Congress November 17-18 2020, Adelaide, Australia
Guest editors: Cassandra Collins and Roberta De Bei

Markus Rienth X | Frederic Lamy, Patrik Schoenenberger, Dorothea Noll, Fabrice Lorenzini, Olivier Viret, Vivian Zufferey
Vol. 54 No. 4 (2020): OENO One
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