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Sauvignon B lanc is a wine with typical a roma that largely defines its sensory qua l fty. Recent studies have h ighl ighted the 
importa nce of selection of appropriate yeast stra in for a lcohol ic fermentation to enhance wi ne varieta l a roma. I n  the present
study seven commercial yeast stra ins  were used for fermentation of Sauvígnon Bla nc grape must of vintage 2010 at different 
fermentation temperatures .  The mai n  chemical parameters, hydroxycinnamic acids, glutathione and volatile thiols were
determinad in the wines and sensory eva luation was done. Regardi ng the overa l l  wi ne qual ity, two yeast stra ins were selected 
for the fermentations of vintage 2011 at the same fermentation pa rameters. Significant differences were found amongst the 
wines, espec ia l ly in the concentration of volati le th io ls, glutathione, and consequently i n  sensory qual ity. Sorne important
featu res of yeast s't ra ins were confirmed in both vintages. Selection of appropr iate yeast stra in a nd fermentation temperature 
ca n therefore represent an important tool  for the winemakers to produce wines with more predictable qual ity. Sauvignon Blanc 
est un vin aux aromes typiques qu i  définit en grande partie sa qua l lté sensoriel le .  Des études récentes ont mis en évidence 
l ' importa nce de la sé lection de la souche de levure approprié pour la fermentation a lcool ique afin d'améliorer le vin a rome 
va riéta l .  Dans l'étude présenté sept souches de levures commercia les ont été util isées pour la fermentation du Sauvignon 
B lanc mo0t de ra is in du vendange 2010 a des températures de fermentation différente. Les principaux parametres chimiques, 
acides hydroxycinnamiques, les th io!s vo lati ls et de glutath ion ont été déterminés et l'éva luation sensorielle a été réa lisée 
en les vins jeunes produ its. En ce qui conce rne la qual ité du vin dans !'ensemble, deux souches de levu res ont été choisis 
pour les fermentations de vendange 2011 dans les memes conditíons. Des différences s ignificatives ont été trouvées parmi les 
vins, en particu l ier de la concentration de thio ls volatils, le g lutath ion et, pa r conséquent, de la qual ité sensoriel le . Quelques 
caractéristiques importantes d'efforts de levure ont été répétées dans les deux vendanges. SéJection de souche de levure et la 
température de fermentation peut done constituer un outil important pour les viticu lteurs pour produire des vins avec plus de 
qua l ité prévis ib le .  
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Our study was designed to monitor the extraction kinetic of a romas and el lag itannins of both oak chips and staves in model 
w ine solution and extraction kinetic of aromas and tann ins of wines aging i n  ba rre is . The impact of toasting leve! was studied 
in pa ra l le l  and the e l lagi tannins leve ls intluence on wine perception was estimated by a tra ined j udge's panel. The contributors 
to an overa l l  oa k aroma, compounds re l ated to barre! toasting : cís/trans-Whisky lactone, Vani l l in, Eugenol, Galacol, 4-methyl 
Ga iacol, o-crésol, Syringol, Furfural, 5-Methy lfurfura l, Syringa ldeyde and Ethy l-Van i l l in were ana lyzed by GS-MS. El lagitannin 
levels were quantified by HPLC-UV-MS, sensory ana lys is  concerning tannin perception intens ity (astringency, bitterness) and
oak aroma intensity {va n i l l a, smoky, toasty, spicy) using a 0-7 scale was also performed. Our resu lts showed that Oak wood
(ch ips, staves, barre is) may influence wine typical ity (tannin perception/ roundness and a romas) . Each type of barre! as well
as each wood and piece s ize of staves and oak chips showed pa rticula r extraction kinetics during wine aging. E l lagítanníns and 
aroma extraction kinetics stabi l ized after 2 months i n  oak chips and after s ix months in staves. Red wine aged in stainless stee l 
tanks with l ight toast staves (LT); presented more el lagitann i ns than the red wine aged with the heavy toast (HT) oak chips. In 
pa ra l le l , LT oak, havi ng more el lag itan lnns amounts were cha racterized more astringent. Noisette toast for staves and barreis 
as wel l  as Medium toast (MT) g ive more vani l la and gr i l led almond aroma flavors than LT. During wine aging vani l la intensifies, 
and tann ins  become more mel low and soft. 
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Amino ac ids a nd biogenic amines have successfu l ly been employed to differentiate wines according to va riety, geographica l  
or ig in, vi ntage a nd winemaking technique in many resea rches. La Rioja (Spain) has a n  important number of autochthonous
and minority grape va ríeties with good characteristics to obtain high qual ity red wines. However, there is not any study on the 
profile and content of amino acids and biogenic amines in these minority varieties. Therefore, the objective of this work was to 
characte rize Rioja red wines made with mlnority va rieties by pattern recogn ition of free amino acid and biogenic amines pro file. 
Moreover, the impact of the winemaking stage and vintage on these compounds was analysed .  



The study was carr ied out in an  industrial wine cel l a r  and 84 red va ríetal wlnes from Vítis vinifera cv. Monastel, Maturana Tinta 

and Matura na Tinta de Navarrete va rieties were ana lysed, The grapes were grown in the same vineyard to avoid variat íons

due to viti cu lt u re techniques, and Tem prani l lo was also studied as a reference var iety. Amino acids and biogenic ami nes were

ana lysed by h igh performance liq uid chromatography. Chemometric techn iq ues of principal component ana lyses were used

in order to eva luate the influence of the variety, the wi nemaking stage and the vintage in the amino acid and biogenic amine

compos ition of the d ifferent wines .Results showed that the content and profile of amino acids and biogenlc amines were
d ifferent depending on the va riety. lt was also observed that the winemaking stage produced a wine differentiation accord ing 

to thei r  amino ac id and biogen ic  amine composition. However, vintage on ly influenced biogenic amine pattern .  AI I  the varietal

wínes showed concentrations of amino acids and biogenic amines with in the range reported for other red wines, with low 

values in h istamine, of great importance from a health poi nt of view. 

Los aminoác idos y aminas biógenas se han uti l izado con éxito en muchos estudios para d iferenciar vinos por variedad, origen 

geográfico, añada  y técn ica de vin ificación .  la Rioja (España) tiene un importante número de variedades de uva minorita rias

autóctonas con buenas ca racterísticas pa ra obtener vinos tintos de a l ta cal idad .  S in embargo, no hay estudios sobre el perfil 
y el contenido de aml noácidos y aminas biógenas en estas variedades minorltarias. Por tanto, el objetivo de este estudio fue 
caracterizar vinos tintos de R ioja e laborados con var iedades minorita rias según su perfil y contenido en aminoácidos y aminas 
biógenas .  Se evaluó también la influencia de la etapa de vinificación y de la añada en e l  contenido de estos compuestos.El 

estud io se rea l izó en una bodega industria l  y se ana l izaron 84 muestras de vinos tintos monova rieta les e laborados con las 
variedades Vitis vinifera cv. Monaste l, Maturana Tinta y Maturana Tinta de Navarrete .  Las uvas se cultivaron en el mismo 
viñedo pa ra evita r variac iones debidas a práct icas de viticultu ra, y la variedad Temprani llo se estud ió también como va r iedad 
de referencia .  Los aminoácidosy 
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Alcu n i  vin i b ianchi  (Cha rdonnay Alto Adige del 2010 e Trebbiano de l  2010) e a lcuni v in i  rosati {Ci ro del 2009 e del 2010) sono stati 
trattati con mannoproteine a ltamente solubi l i  estratte dai l ieviti, al fine di verifica rne l'effetto nel tempo sul la stabi l i ta tartarica .  
1 r isu ltati ottenuti sono stati confrontati, pe r  un anno, con que l l i  de i  campioni trattati a freddo o con  l 'acido metatartarico. I n  
aggiunta a l l e  ana l is i  comuni ed a quel le specifiche per valuta re la stab i l ita dei vini, sono stati esaminati i profil i  aromatici s í a  per 
la fraz ione l ibe ra si a per la frazione legata . ln  tutti i vini bianchi e rosati trattati con mannoproteine si conferma una sostanzia!e 
tenuta del q uadro aromatice ed una maggior gradevo!ezza dei vini a l l a  degustazione. Per quanto concerne la stabi l i ta, a l le  dosi 
impiegate per le prove, s i  ottengono risu ltati paragonabi l i  agli a ltri trattamenti. 

Certa in wh ite wines (Chardonnay Alto Adige 2010 and Trebbiano/Ugni Blanc 2010) and rosé wines {Ciro 2009 and 2010) were 
treated with h igh ly soluble mannoproteins extracted from yeasts, in order to verify the development of tartaric stabi l ity over 
time. The obta ined results were compared to samples that have undergone cold treatment and samples with an addition of 
metata rta ric acid, for a period of one yea r. In addition to standa rd ana]yses and those spec ific to eva luating wine stabil i ty, 
aromatic proftles of the free and bonded fractions were examined.  Ali the white and rosé wi nes treated with mannoproteins 
correctly maintained the i r  a romatic profiles and were better appreciated at tasting .  In terms of stabi l i ty, at dosesused for the 
tr ia ls, the results obta i ned are simi lar  to those us ing other treatments. 
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l nnovative technology of making phenol ic-rich grape ju ices from the red grape varieties has been e laborated and offered .  The 
objects of research were the samples made from the local red grape va rieties (Saperavi, Meskhurl Shavi): 1 · juices prepared 
by the innovative technology developed by us; 2 - d ry red wines using the existing technology. The investigation of the amount 
of phenol íc  components was conducted using the method of HPLC on the appa ratus Pro Sta r (firm "Va rían") .  lt has been 
estab l ished that compa red with wine samples the concentration of phenolic components is higher in juice samples: of (+} 
- catech in, (-) epicatech in  and quercetin-3-�-D-glucosid in twice and more; of s innapic acid - in 61%, The concentration of
ch lorogenic, caffeic a nd vani l l ic acids in ju ice samples i s  even h igher. We have got a patent on th is i nnovative technology from
the Nationa l  lntel lectua l  Property Center of Georg ia "Sakpatenti".

11 est é l aboré et recommandé une technique innovatrice de production des jus enrichis de composants phénol iques a 
pa rti r des especes de rais in rouge. Objet de recherche : échantil lons prépa rés a partir des especes de raisi n rouge locales 
( sapéravi,meskhouri noir) de : l. - jus - préparés pa r procédé innovateur é laboré pa r nous ; 2 .  -vi ns rouges - prépa rés pa r 
procédé connu .  L'étude quantitative des composants phénol iques a été procédée pa r chromatographie l iqu ide de haute 
efficac ité sur l 'appare l l  Pro Star {marque « Varian ll } ,  




