
 

 

 

 

 

PARCELLE :…………………………………………….. …………………………… 

 

 Date : Date : Date : 

 Moins mûr  Plus mûr ☺ 

 

B
A

IE
S

 

Aptitude à 
l’écrasement 

               

Aptitude à 
l’égrenage 

               

Couleur                

 Adhérence 

pulpe/pellic/pépins 
               

 

P
U

L
P

E
 Sucrosité pulpe                

Acidité pulpe  

+ 
    

- 
 

+ 
    

- 
 

+ 
    

- 

 

P
E

L
L

IC
U

L
E

 Aptitude à la 

dilacération 
               

Qualité tanins 

pellicules 
               

 Arômes herbacés 

pulpe/pellicules 
 

+ 
    

- 
 

+ 
    

- 
 

+ 
    

- 

Arômes fruités 

pulpe/pellicule 
 

- 
    

+ 
 

- 
    

+ 
 

- 
    

+ 

 

P
E

P
IN

S
 

Couleur des pépins                

Aromes des pépins                

Qualité des tanins                

FICHE ROUGE 



 

SYNTHESE 

 

 

 
Insuff t.bonne 

Maturité sucres/acidité                
Maturité tanins pellicules                
Maturité tanins pépins                

 

Etat sanitaire      
Bon mauvais 

     
Bon mauvais 

     
Bon mauvais 

 

Décisions prises 
   

 

 

OBSERVATIONS   

   

 


