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Pelyphenols are large and complex group of compounds which determine important
charactenstics, such as cobeur, mouthfeel, astingency and bittesrss, of wine. Furthermare, they are
the main responsiblz components for the differences between ned and white wines, especially Tor the
colour, taste, and mowth-feel sensations of red wines. Phenolic compounds are classified as flavonoids,
ingheding:  anthocyanins, flavan-3-ols (monomers, olygomers and polymers), flavonols and
dihydroflavenols, and non-flavenoids: bydroxvbeneoie acids and derivatives; hypdroxycimmanmic
acids and denvatives, and stilbenes. Anthocyaning are the main pigments in red wines, respansible for
thesr colowr, Flavan-3-0lz as monomers are bitter compounds and the oligemeric and pelymerc
flavan-3-ols contribute to wine astningency, Grape and red wine are the major dietary sources of
stilbenes, considered as phyioalexing whose formaetion in grapes is correlated o disemse reststance,
Muoreover, phenolic compounds m wine exhibit free radical scavenging activity, as well as, protective
activity againet arteriosclernsis and coronary heart disease.

Plenolic composition of i Miaifera red wines Vranec, Merlot and Cabernet Sauvignon
from the Tikved region in Republic of Macodonia, kas been shsdied using HPLC-DAD-MS and
MSMS techniques. Fifiy-two phenolic compounds have been identified and quantified in the wine
samples [1]. In all varseties, malvidin=3-glucoside and its derivatives wese the mapor compounds. 19-
carhoxy-pyranomalvidin-3-glecoside vitisin A) and 10-p-lydraxyphenyl-pyranomalvidin-3-glucoside
were the mam compounds from the famiby of vinsin-like and hydroxyphenyl-like pyransanthocyaning,
respectively Vranec wine, which has intensive dierk red and ruby colowr, presented highest phenalics
content having highest concentration of anthocyanins, vitising, hydrosyphenyl-pyranoanthocyaning.
flavonols, hydroxyeinnamic acid derivatives and stilbones in comparizon fo the other vaneties studiad,
followed by BMerbot and Cabernet Sauvignaen [2,3]
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