Synonyms: “‘Niagara White’ (7) also known as ‘White
Concord’ (10).

Pedigree: ‘Concord’ x ‘Cassady’ (2, 6, 7).

Origin: New York, USA.

Introduction: 1882 by the Niagara Grape Company of
Lockport, Niagara County, New York. (1) Originated by C. L.
Hoag and B.W. Clark and placed on the grape list of the
American Pomological Society in 1885 (6).
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Type: Includes V. labrusca and V. vinifera (7).
Color: White

Berry: Hedrick et al. (6) describe the “Niagara’ berry as medium to large; slightly oval,
light green changing to a pale yellowish-green as it ripens and covered with a thin gray
bloom. They indicate the skin is thin and tender, adhering somewhat to the pulp,
contains no pigment, and is slightly astringent. Also according to Hedrick et al. (6), the
flesh is light green, translucent, juicy, moderately tender, foxy sweet next to the skin
and tart at the center.

Cluster: Medium to large; tapering to cylindrical and often single shouldered and
moderately compact (6). 0.35 Ib average cluster weight (3).

Viticultural Characteristics: Procumbent growth habit (3); moderately to highly
vigorous and productive (5). One hundred ten days from bloom to harvest (3).

Disease/Pests: “‘Niagara’ is rated as highly susceptible to black rot, downy mildew and
Phomopsis cane and leaf spot (1, 3, 4, 8); moderately susceptible to crown gall (1, 3, 8)
and powdery mildew (1, 3, 4, 8); and mildly susceptible to Botrytis bunch rot and
Eutypa dieback (1, 3, 4, 8). Bordelon et al (1) however, considers it slightly susceptible
to crown gall. They and Domoto (4) rate it as moderately susceptible to anthracnose,
while Dami et al (3) considers it slightly susceptible to anthracnose. It is not sensitive to
injuries from sulfur applications (1, 3, 4, 8) but copper applied under cool, slow drying
conditions may cause injury (1, 3, 4).
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Wine Quality and Characteristics: Used to create fruity white wines with strong
“grapey” flavor, at its best when blended with a neutral white wine (5). Acidity is lower
than for most other American varieties (8).

Hedrick et al. (6) note that the foxiness is highest just after fruit is picked and is usually
better flavored after having been stored for a few days. They indicate that the flavor is
not at its best unless grapes are fully ripe.

Season: Late Midseason (just ahead of Concord) (6).

Cold Hardiness: Moderately hardy (-10° F to -15°F) (8). Hedrick et al. (6) indicated
that ‘Niagara’ cannot be relied upon (without winter protection) where it falls much
below 0° F.

Use: Juice, table, wine. Because of its excessive vigor, it’s often used for arbors (9).

Notes: Some consider it the foxiest of all native grown varieties (6).
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