
‘Baco noir’ 
 
Synonyms: Baco No. 1 (in 1910), Bacoi, Bago, Bakon, Bako 
Speiskii, Baco 24-23 (7). 
 
Pedigree: ‘Folle Blanche’ (V. vinifera) x V. riparia  
 (2, 5). 
 
Origin: Bilus, Landes, France by Francois Baco (2, 5). 
 
Cross/Selection/Test: Cross made in 1902; tested as Baco 24 -23 
(2). 
 www.nysaes.cornell.edu 
Introduction: Brought to United States in 1951; Canada in 1955 
(2). 

 
Type: Interspecific hybrid (includes V. vinifera; V. riparia) (7). 
 
Color: Black 
 
Berry:  Small in size and round in shape; skin black; soft pulp and herbaceous taste (5). 
Berries are high in acids but low in tannins (8). 
 
Cluster: Small to medium; cylindrical and compact (2, 5). 
 
Viticultural Characteristics: Domoto (4) described the cultivar as being very vigorous and 
having a semi-procumbent growth habit. He stated that early bud break makes it susceptible to 
injury from late spring frost damage and that cluster thinning is usually not needed.  Galet (5) 
added that long cane pruning may be needed in order to obtain a satisfactory yield since the 
clusters rarely weigh more than .33 lb. Domoto (4), Nonnecke (8), and Reisch et al. (9) report 
that ‘Baco noir’ does best on heavy soils, growing well even in poorly drained soils. Reisch et 
al. (9) also added that excessive vigor often occurs on light soils, increasing the risk of winter 
injury. 
 
Disease/Pests:  ‘Baco noir’ is rated as highly susceptible to black rot and crown gall (1, 3, 4, 
9); moderately susceptible to Botrytis bunch rot (1, 3, 4), Eutypa dieback and powdery mildew 
(1, 3, 4, 9) and slightly susceptible to anthracnose (1, 3, 4) downy mildew and Phomopsis cane 
and leaf spot (1, 3, 4, 9).  Reisch et al (9) and Domoto (4) rated it as slightly susceptible to 
Botrytis bunch rot.  It is reported as not prone to injuries from sulfur (1, 3, 4, 9) and it’s 
unknown whether it’s prone to injuries from copper (1, 3, 4). It is sensitive to attack by soil-
borne virus diseases (9) and is attractive to birds (8). 
 
Wine Quality and Characteristics: Highly acid and deeply colored wine that is often low in 
tannin content (9); sometimes said to have a herbaceous taste (5). Light to medium bodied, it 
blends well with varieties of less color (10). Regarded by some as a good if rustic substitute for  
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 ‘Baco noir’ 
 
Cabernet Sauvignon, particularly if given a suitable finish (such as oak); it’s also capable of 
aging and sometimes requires it (6). 
 
Season: Midseason (4) 
 
Cold Hardiness: Moderately hardy (-10° to -15° F) (4) 
 
Use: Often used for wine, arbor-type plantings (2) 
 
Notes: Considered for trial only in upper Midwest (8)  
 
 

Literature Cited 
 

1. Bordelon, B, M. Ellis, and R. Weinzerl (editors). 2008. Midwest commercial small fruit & grape spray 
guide. (Univ. Arkansas Coop. Ext. Ser.; Univ. of Illinois Ext. ICSG3-08; Purdue Ext. ID-169; Iowa St. 
Univ. Ext. PM 1375; Kansas St. Univ. Ag Expt. Sta. & Coop Ext. Ser. S-145; Univ. of Kentucky Coop. 
Ext. Ser. ID-94; Univ. of Missouri, Missouri St. Univ. MX377; Univ. of Nebraska-Lincoln Ext.; Ohio St. 
Univ. Ext. 506B2; Oklahoma Coop. Ext. Ser. E-987; W. Virginia Univ. Ext. Ser. 865).  On:  
http://www.hort.purdue.edu/hort/ext/sfg/. 

 
2. Brooks, R.M., and H.P. Olmo 1997. The Brooks and Olmo Register of Fruit & Nut Varieties. ASHS 

Press, Alexandria, VA, USA. 
 
3. Dami, I., B. Bordelon, D. Ferree, M. Brown, M. Ellis, R. Williams, and D. Doohen. 2005. Midwest grape 

production guide. Ohio State University Extension Publication 919-05. On: 
http://ohioline.osu.edu/b919/0010.html. 

 
4. Domoto, P. 2008. Grape cultivars for consideration in Iowa.  On: 

http://viticulture.hort.iastate.edu/info/pdf/cultivars08.pdf . 
 
5. Galet, P. 1979. A Practical Ampelography: Grapevine Identification. Cornell University Press, Ithaca, NY 

and London. p.162.   
 
6. Hawkins, A.J. 2007. Super gigantic Y2K winegrape glossary:     

http://www.wineloverspage.com/wineguest/wgg.html.   
 

7. National Grape Registry (NGR) website: http://ngr.ucdavis.edu/.  Supported by University of California 
Agriculture and Natural Resources, Foundation Plant Services, and National Clonal Germplasm 
Repository of the USDA Agricultural Research Service. 

 
8. Nonnecke, G. 2002. Grape cultivars for Iowa. Presented at Iowa Grape Growers Conference, January 26, 

2002. On: http://viticulture.hort.iastate.edu/info/pdf/grapecultivars.pdf . 
 
9. Reisch, B.I., R.M. Pool, D.V. Peterson, M.H. Martens, and T. Henick-Kling. 2000. Wine and juice grape 

varieties for cool climates. Information Bulletin 233. Cornell Cooperative Extension. On: 
http://www.nysaes.cornell.edu/hort/faculty/reisch/bulletin/wine/index2.html. 

 
10. Whealy, K. 1993. Fruit, Berry and Nut Inventory. Seed Saver Publications, Decorah, IA. pp. 330-331. 

http://www.hort.purdue.edu/hort/ext/sfg/
http://ohioline.osu.edu/b919/0010.html
http://viticulture.hort.iastate.edu/info/pdf/cultivars08.pdf
http://www.wineloverspage.com/wineguest/wgg.html
http://www.wineloverspage.com/wineguest/wgg.html
http://ngr.ucdavis.edu/
http://ucanr.org/
http://ucanr.org/
http://fpms.ucdavis.edu/
http://www.ars.usda.gov/main/main.htm
http://www.ars.usda.gov/main/main.htm
http://viticulture.hort.iastate.edu/info/pdf/grapecultivars.pdf
http://www.nysaes.cornell.edu/hort/faculty/reisch/bulletin/wine/index2.html

