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ABSTRACT

Vineyards are typically managed intensively to maximize wine production,
which leads to a decline in biodiversity and soil fertility, as well as
environmental problems such as changes in primary production and the
nutrient cycle, a decrease In surface biodiversity, high soil erosion,
eutrophication and groundwater contamination, and the generation of large
amounts of byproducts. This study provides an overview of how earthworms

It takes time to achieve high earthworm population densities. After five years, we have “artificially
selected” earthworm populations that are well-adapted to each type of grape marc. Finally,
throughout the year we maintain population densities of over 16,000 earthworms per square
meter, and these adapted populations process the grape marc very quickly.
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o _ Vines fertilized with vermicompost produced significantly more grapes in all cases, for both grape
studied in detall.

varieties and in both biogeoclimatic regions, between 2014 and 2018.
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The vermicompost was applied to the vines in solid form
once a year) and in liquid form as vermicompost tea
| three times during the budding, flowering, and fruit- Union’s HORIZON-MISS-2023-SOIL -01
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GRAPE HARVEST winery conditions (CONTROL) participated in greenhouse and field
S - experiments, as well as in data collection and

sample processing and analysis.
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This study was funded by the European

The end product of vermicomposting, known as vermicompost or
worm castings, provides a wide variety of microorganisms and
nutrients that are more easily absorbed by plants. Nutrient-rich
vermicompost increased production capacity in the vineyards
where it was applied, thereby minimizing the need for commercial
synthetic fertilizers. Fertilization with vermicompost not only
: : : significantly improved grape production, but the harvested grapes
For five consecutive harvests, grape ylelds and the resulting wine were of very high quality.
were recorded for each of the control and g%
experimental vines in the vineyards. Grape @
samples were collected from each vine &

and stored at -20 °C until analysis. | X
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