Synonyms: Chambourcin Noir, J.S. 26-205, Johanes Seyve
26.205, Joannes Seyve 26.205 (4).

Pedigree: The parentage of this variety is uncertain. However, the
National Grape Registry has parentage listed as Seyve-Villard 12-
417 x Seibel 7053 (5).

. Origin: French Rhone origins. It has been commercially available
since 1963 (4).

Type: Interspecific hybrid (5).

Color: Black

lowa State University

Berry: Medium sized, oval and pulpy (4).
Cluster: Large and moderately loose (6). Often has shot berries (4).

Viticultural Characteristics: Domoto (3) reports ‘Chambourcin’ as moderately vigorous and
with a semi-upright growth habit. He adds that bud break is very late and it is productive on
secondary buds. He recommends cluster thinning to avoid over cropping. Reisch et al. (6)
reported that it requires a long growing season (often ripening in mid-October), and a site less
susceptible to low winter temperatures. It is sensitive to lime and should not be planted in
droughty conditions (4). It has good tolerance to 2,4-D and dicamba (3). One hundred fifteen
days from bloom to harvest (2).

Disease/Pests: ‘Chambourcin’ is rated as highly susceptible to black rot; moderately
susceptible to Botrytis bunch rot and downy mildew; and slightly susceptible to powdery
mildew (1, 2, 3, 6). Bordelon et al (1), Dami et al (2), and Reisch et al (6) rate it as moderately
susceptible to crown gall, however Domoto (3) considers it highly susceptible, stating that it is
more prevalent in colder conditions. Bordelon et al (1) and Domoto (3) also note that it is
slightly susceptible to anthracnose. It is reported to be sensitive to injuries from sulfur (1, 2, 3,
6) and Domoto (3) adds that it is not sensitive to injuries from copper.

Wine Quality and Characteristics: Used to produce a dry, deep colored wine with full
aromatic flavor and no unpleasant hybrid flavors (6). It has high tannins and is used to produce
quality varietals and blends (3).

Season: Late (3).
Cold Hardiness: Cold tender (0° F to -5° F). Not recommended for the upper Midwest (3).

Use: Wine
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Notes: Not recommended for the upper Midwest due to length of growing season and
relatively cold tenderness (3).
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