
3,300+
OPEN ACCESS BOOKS

107,000+
INTERNATIONAL

AUTHORS AND EDITORS
113+ MILLION

DOWNLOADS

BOOKS
DELIVERED TO

151 COUNTRIES

AUTHORS AMONG

TOP 1%
MOST CITED SCIENTIST

12.2%
AUTHORS AND EDITORS

FROM TOP 500 UNIVERSITIES

Selection of our books indexed in the
Book Citation Index in Web of Science™

Core Collection (BKCI)

Chapter from the book Grapes  and Wines  - Advances  in Production, Process ing,
Analys is  and Valorization
Downloaded from: http://www.intechopen.com/books/grapes-and-wines-advances-
in-production-process ing-analys is-and-valorization

PUBLISHED BY

World's largest Science,
Technology & Medicine 

Open Access book publisher

Interested in publishing with InTechOpen?
Contact us at book.department@intechopen.com

http://www.intechopen.com/books/grapes-and-wines-advances-in-production-processing-analysis-and-valorization
mailto:book.department@intechopen.com


Chapter 13

Novel Memory-Based Sensory Approach to Assess

Large-Scale Typicality: The Case of Mainland Portugal

Red Wines

Anibal Jose-Coutinho, Patricia Avila and

Jorge M. Ricardo-da-Silva

Additional information is available at the end of the chapter

http://dx.doi.org/10.5772/intechopen.73039

Provisional chapter

Novel Memory-Based Sensory Approach to Assess
Large-Scale Typicality: The Case of Mainland Portugal
Red Wines

Anibal Jose-Coutinho, Patricia Avila and
Jorge M. Ricardo-da-Silva

Additional information is available at the end of the chapter

Abstract

Twenty professional wine experts were asked to describe their prototypical construct of a
representative young red wine from each of the 12 Protected Geographical Indications
(PGI) of mainland Portugal. No samples were assessed; the experiment was based on
memory alone by completion of 12 extended self-reported sensory questionnaires. Four
large-scale areas were differentiated, the typicality being statistically validated and
described from a sensory standpoint. Alcohol, acidity, bitterness, and astringency were
cross-linked; the respective variations were correlated with published literature and
expressed as key factors for the regional macroscale area differentiation. Bitterness and
astringency were found to be sensory different and related on a geographical scale, as
bitterness was primarily affected by inland/coastal influence; while astringency confirmed
its customary north/south dependence that finding is to be considered a new understand-
ing. Moreover, with the proposed methodology, it was possible to achieve a novel nation-
wide sensory characterization of PGIs, overcoming present day limitations on macroscale
sensory research and sample representativeness. Results by uncalibrated prototypical
memory assessment of single PGI Beira Atlântico were compared with the outcome of
calibrated wine sampling assessment by local experts, using the same sensory question-
naire, and were found significantly correlated. The need for a calibration stage was found
uneven regarding the overall group of scrutinized wine descriptors.
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1. Introduction

The geographical origin of wine as well as its price has a strong impact on consumers. Wine is
a product in which the concept of typicality is prevalent, especially in Europe [1]. Protected
geographical indications (PGI) and protected designation of origin (PDO) products are the
base of European artisan production, maintaining sensory characteristics, assuring consumer
confidence, and preserving market position [2].

A large number of sensory methodologies are based on the use of professional tasters to show
the sensory properties of a wine category (wine variety or PDO). Scientists have tested differ-
ent sensory approaches, but the perceptual sample-tasting methods may be considered the
most commonly used. These approaches work correctly, if the samples are grouped in well-
separated regions; however, in more complex distributions, their classification power becomes
poor [3]. Concerns regarding the scarcity and representation of samples that are assessed have
always undermined typicality research. A recent study stated that a sample-tasting panel did
not discriminate among the wines for astringency and bitterness, probably because the sam-
ples were inexpensive wines with very similar phenolic contents [4].

The role of expertise, as well as the importance of experience and long-term memory (LTM) for
extraordinary performance, is widely documented. Wine professionals (wine-makers, wine
journalists, etc.) are often nonavailable for testing [5]; hence, our experts were not formally
trained, as usually done in quantitative descriptive analysis (DA). Due to their high level of
long-term professional expertise, we hypothesized that the abstraction of sensory prototypes is
memorized and could be considered as a synthesis of all previous wine tasting experiences
from the category. Descriptions stored in LTM can be used to generate images of objects and
scenes [6]. Recognition of meaningful stimuli such as words or objects rapidly activates con-
ceptual information and leads to the retrieval of additional relevant information from LTM [7].
Neuroscience research stated that new information can come from different sources, including
sensory stimuli (SS) or LTM; however, no (brain) regions were found to be more active during
updating from SS than updating from LTM [8]. In the case of sensory analysis, flavor may be
processed by tasters as a psychological construct, the data being more consistent with a
perceptual/cognitive process rather than a consequence of rating strategies [9].

Our nationwide study, a novel macroscale approach on wine sensory typicality, was built on
the case that senior experts have common mental representations of typical wines from each
PGI, resulting in a feasible assessment of predetermined attributes and respective lexicon [10]
which can be used to describe the sensory characteristics of a typical exemplar of the category
or prototype. Clear agreement between experts concerning typicality scores [11] and existence
of shared cognitive constructs of typicality [12] has been demonstrated. The literature does not
always clearly delineate what constitutes training and what is experience. Experience relates to
a familiarity with a product class resulting from long-term exposure to a wide variety of
members representing that class [13]. Qualitative methods can be used to enhance quantitative
studies, and with time, labor or financial limitations, may be considered a valid substitute for
quantitative methods with heavy training/calibration requirements. Sensory methods are con-
stantly evolving, becoming simpler, faster, and highly reviewed [14–20]. If neuroscience and
sensory science results suggest that expertise may be more a cognitive skill rather than a
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perceptual one, and if all of the perceptually based techniques have a persistent low wine
sampling hazard due to the logistical and/or time-consuming factors, then why are conceptual
techniques, based on the long-term memory from professional wine experts and keepers of
memory [1], not accepted as a sensory methodology?

Currently, there are 12 Protected Geographical Wine Indications (PGI) in mainland Portugal
(Figure 1). For such a small country, does the actual range of 12 PGI’s offer 12 single and

Figure 1. Protected geographical indications (and respective inner protected designations of origin) in mainland Portugal.
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typical wine sensory profiles, so different from one another that typicality governs consumers
on their purchasing decisions?

This study builds on the suggestion, which is commonly expressed in Portuguese and Anglo-
phone wine press, that typicality assessment of PGI-certified still red wines of mainland
Portugal does not match 12 exclusive sensory profiles, 1 for each Geographical Indication
[21]. The supporting evidence of typicality similitude among certain PGIs can be found in
bioclimatic [22–24] and biogeographical zoning studies [25]. Moreover, the phenolic composi-
tion [26, 27] and aroma [28] exhibited zonal differences.

Following our recently published white wine nationwide study [29], encompassing a novel
memory-based DA, each member of our panel of professional experts was asked to mentally
retrieve and assess his prototypical sensory profile of each of the 12 mainland Portugal PGI-
certified young red wines. To our knowledge, this is the first macroscale sensory study cover-
ing a whole wine-producing country.

Finally, the outcome of our sample-free and uncalibrated DA methodology was compared
with the results of a classic sampling DA single PGI study [30] assessed by a calibrated panel
of PGI Beira Atlântico local experts, both studies sharing the same sensory questionnaire.

2. Materials and methods

2.1. Subjects

When compared with previous studies [31], rigorous selection criteria were applied, as the
definition of a wine expert considered the following categories:

• Renowned wine-makers with tasting activity of >4 times per week in more than one
Portuguese wine region;

• Oenology researchers and scholars who were regularly involved in wine-making and/or
wine evaluation;

• Wine professionals (e.g., Master of Wine, wine judges, wine writers, wine buyers);

• Wine experts with an extensive (more than 15 years) history of wine involvement.

As this method is mostly dependent on indisputable knowledge brought by well-known
senior Portuguese professionals, graduate wine students, wine consumers and enthusiasts,
even with a long-term wine involvement, were not eligible for group of wine experts. The
sensory raw data of this work was generated by 20 renowned wine-makers, referenced
scholars and professional opinion leaders, wine buyers, and distributors from the Portuguese
wine industry. Recent literature showed that the number of panelists is well above average to
ensure a statistically robust outcome [4].
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2.2. Questionnaire

The questionnaire was designed according to the classical three-tier sensory method of assess-
ment: visual, aromatic, and gustatory/tactile descriptors (full questionnaire in supporting
information). With the exception of hue, the questionnaire used an 11-integer point rating
scale. On the left was written: “no trace of the attribute” (score 0) and on the right was written:
“extreme intensity of the attribute” (score 10).

The color was assessed in its intensity and hue. Results from this last descriptor were standard-
ized to match the same scale because the previously reported research justified the use of a 4-
integer point scale with 1—Violet-Purple, 2—Purple-Ruby, 3—Ruby-Garnet, and 4—Garnet-Brick
[32]. The aroma was evaluated with 1 overall intensity measure and 18 aromatic categories that
summarize a significant amount of scientific research [33], much of which has already been used
in the form of aroma wheels [34]. The taste of red wines was evaluated using 14 measures,
including essential tastes (sour, sweet, salty, and bitter), mouthfeel categories resulting from the
various types of astringency [35], prickling, weight, persistence, and mouthcoat sensation [10].

2.3. Procedure

Respondents were invited and briefed by the same experimenter. They received oral instruc-
tions on how to fill the questionnaire. The experts were told to quantify their prototypical
memory activated by the following question: “How would you sensory assess a typical young
commercial red wine (released during the first year following harvest) from this particular
PGI?” Despite some reasonable doubts on similar cognitive construct within the panel, no
training phase or leveling pre-stage was performed. No wine samples were assessed. All
experts independently completed individual self-reported questionnaires by scoring several
sensory attributes that characterized their own expert construct for what is a typical PGI young
red wine of each of the 12 Portuguese wine regions.

2.4. Statistical data analysis

Descriptive statistics (central tendency and dispersion) were computed for each sensory attri-
bute, using IBM SPSS Statistics 20.0. Using the same software, bivariate statistics such as one-
way ANOVA were performed in order to analyze the relation between the sensory attributes
and 12 PGIs. Moreover, this tool reveals whether or not significant differences are found and
also the strength of the association. This was followed by the completion of principal compo-
nents analysis (PCA) with a Varimax rotation which sought to explore the possibility of
reducing the initial amount of sensory variables into fewer dimensions—the principal compo-
nents (PC). PCA of sensory data permitted the differentiation among geographic areas [28].
The number of retained components was based on the Kaiser criterion—according to which
the components with an eigenvalue greater than or equal to 1 are retained—and occasionally,
the next principal component was also retained. Latent variables encompassing different initial
variables found to be highly correlated on each PC were estimated, named accordingly, and
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new descriptive statistics (mean and standard deviation) were computed on the basis of such
aggregate variables (three initial variables were kept isolated: color intensity, color tonality
(hue), and aromatic intensity).

Given that the central hypothesis of this study anchored on similarity of several PGIs typical
wine sensory profiles, global research of this proximity was assessed by hierarchical cluster
analysis (HCA), which is an exploratory data analysis tool that aims at sorting different objects
(the 12 PGIs) into groups in a way that the similarity between two objects is maximal if they
belong to the same group and minimal otherwise. The squared Euclidean distance was used as
measure of proximity, and the complete linkage method algorithm was applied to group the
PGIs. Raw data from the above-mentioned three initial sensory variables excluded from the
PCA, as well the means of the latent sensory variables that emerged from the PCA outcome,
were lined up as the HCA input.

3. Results and discussion

Twelve Protected Geographical Indications, memory assessed by the typicality of their respec-
tive young commercial red wines, were sensory validated, since all PGIs showed differences
with significant statistical meaning (at least in 1 attribute) which was verified by the ANOVA
method, considering one fixed factor: the Geographical Indication. Relative standard devia-
tion, also known as coefficient of variation [36], showed a lower percentage for the majority of
the sensory attributes, which indicates low variability in the data set means (Table 1).

3.1. Representation of aroma and taste

Except for the aromatic intensity assessment, the 18 initial aroma attributes were grouped into
5 principal components (Table 2) that were named according to the previously reported
literature on aromatic series: PC1 Aredfruitwoody, PC2 Aripefruit, PC3 Agreenchemical, PC4
Aoverripeness and PC5 Aflorcitrusmineral.

It was possible to find an aggregate sensory measurement that explained 66.7% of the total
variance. The simplification procedure that was based on the expert panel assessments may be
optimal for macroscale area profiling purposes in contrast to the previously reported use of
highly specific, isolated, and less obvious sensory descriptors.

The application of PCA to all tactile/textural and mouthfeel categories simplified the charac-
terization of the taste of the PGI young red wines.

The 14 initial taste attributes were grouped into 4 principal components (Table 3) that were
named according to the classical tastes and contributing research on mouthfeel perceptions,
reported above: PC1 Tdryastringent, PC2 Tsweetviscous, PC3 Tbittersalty and PC4
Tfullpersistent.

We found an aggregate sensory measurement that explained 75% of the total variance, again
supporting the role of the simplified procedure on the tannins tactile range of descriptors [35].
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Wine phenolic compounds may either taste astringent, bitter or both [37]. Furthermore, mutual
suppression is a fundamental property among all tastes. However, this does not occur with
astringency [38] because this tactile sensation plays a strong role as a key sensory profiler. Despite
the close relationship between bitterness and astringent [39], our panel of professional experts
placed major factor loadings for each one in different principal components, hence endorsing the
greater sensitivity and lingual acuity of our super tasters [40]. Although the significant grouping
of the originally segmented terms may lead to doubt about their usefulness for providing quality
data regarding the astringency of the wines [35], our results suggest that the variation in the PC1
Tdryastringent that was elicited by the red wines can be differentiated and rated.

3.2. Sensory differentiation

Multivariate statistical methods showed that evidence of sensory aggregations between PGIs
and extended geographical clusters or macroscale areas with similar sensory profile was

AROMA Principal component (PC)

PC1 PC2 PC3 PC4 PC5

Woody 0.814 0.054 0.085 0.151 0.111

Spicy 0.674 0.02 0.236 0.154 0.206

Red fruit 0.644 0.139 0.088 �0.253 0.346

Bread and pastry 0.595 0.185 0.012 0.426 0.04

Caramelized 0.492 0.442 0.083 0.433 �0.219

Black fruit 0.058 0.846 �0.131 �0.14 0.249

Stone fruit �0.027 0.809 0.054 0.167 0.048

Dried fruit 0.251 0.717 �0.092 0.351 �0.23

Jam and jelly fruit 0.513 0.65 �0.2 0.203 �0.086

Chemical �0.036 0.064 0.757 �0.026 �0.095

Vegetable 0.292 �0.192 0.742 �0.157 0.177

Animal �0.012 �0.024 0.733 0.307 0.109

Herbal 0.231 �0.16 0.709 0.094 0.243

Dry flowers 0.157 0.058 0.189 0.763 0.234

Nut fruit 0.118 0.206 �0.009 0.691 0.216

Floral 0.304 0.046 �0.079 0.077 0.784

Mineral 0.11 �0.091 0.218 0.208 0.697

Citrus fruit �0.001 0.177 0.381 0.29 0.574

Variance explained (cumulative) 15.2 (15.2) 15.1 (30.3) 14.1 (44.5) 11.2 (55.6) 11.1 (66.7)

Major loadings on each PC are highlighted in bold.

Table 2. Loadings of 18 aromatic attributes in the first 5 principal components named PC1 Aredfruitwoody, PC2 Aripefruit,
PC3 Agreenchemical, PC4 Aoverripeness and PC5 Aflorcitrusmineral.
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proposed. The experts’ typicality construct for the PGI red wines from mainland Portugal led
to a sensory aggregation around four clusters (Figures 2 and 3) that were named according to
their respective geography and a combination of geomorphological and bioclimatic character-
istics [22]:

• Cluster #1: SOUTHERN (PGI Pen. Setubal (PS) + PGI Tejo (T) + PGI Alentejano (AL) + PGI
Algarve (AG))

• Cluster #2: CENTRALVALLEYS (PGI Duriense (D) + PGI Terras do Dão (TD))

• Cluster #3: CENTRAL COAST and PERIPHERAL VALLEYS (PGI Beira Atlântico
(BA) + PGI Lisboa (L)) and (PGI Terras Beira (TB) + PGI Transmontano (TM) + PGI Terras
Cister (TC))

• Cluster#4: (Single) PGI MINHO (M)

Clustered groups were, finally, sensory described on the basis of mean scores comparison as
the ANOVA results confirmed the statistical robustness of our design (Table 4). A radar chart
of such means is presented, such representation being straightforward and relatively effortless
to analyze (Figure 4).

Taste Principal component (PC)

PC1 PC2 PC3 PC4

Grain (Mouthfeel) 0.879 �0.073 0.071 0.122

Rough (Mouthfeel) 0.862 �0.216 0.154 0.075

Astringent (Global) 0.812 �0.341 0.186 0.165

Dry (Mouthfeel) 0.787 �0.045 0.247 �0.186

Sweet �0.071 0.886 0.071 �0.092

Alcohol �0.299 0.799 �0.113 0.168

Smooth (Mouthfeel) �0.163 0.787 �0.045 0.206

Oily (Mouthcoat) 0.044 0.622 �0.166 0.583

Acid (Sour) 0.492 �0.621 0.363 0.187

Salty 0.084 0.025 0.864 0.009

Bitter 0.393 �0.011 0.715 0.053

Bubbly 0.167 �0.395 0.572 �0.209

Length 0.188 �0.107 0.077 0.862

Full body �0.078 0.466 �0.1 0.714

Variance explained (cumulative) 24.2 (24.2) 24.1 (48.3) 13.6 (61.9) 13.1 (75.0)

Major loadings on each PC are highlighted in bold.

Table 3. Loadings of 14 tactile/textural and mouthfeel descriptors in the first 4 principal components named PC1
Tdryastringent, PC2 Tsweetviscous, PC3 Tbittersalty and PC4 Tfullpersistent.
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3.3. Typical wine profiles of the new-found macroscale areas

3.3.1. Typical young red wine profile of the SOUTHERN macroscale area

The final sensory attributes reveal some characteristics that sustain the fast clustering dynam-
ics that encompass the four SOUTHERN PGIs (PGI Peninsula de Setubal, PGI Tejo, PGI
Alentejano and PGI Algarve), thus enabling the creation of a typical sensory profile for this
macroscale area (Figure 4). In agreement with our results, similar geoviticultural (temperate
hot climate, temperate warm nights and a moderately strong drought) and sensory analysis
(high alcohol content and intense aromatic ripe fruity wines) groupings were reported for
these same four PGIs [41].

The color hue got the highest assessment (Table 4 and Figure 4), indicating a Ruby-Garnet
hue, and color intensity rated second lowest. Temperatures of 30�C and higher might lead to
lower anthocyanin synthesis [42]. Lower acidity levels are usually correlated with higher grape
pH, although the relation is affected by potassium accumulation, which is itself temperature
dependent. At a higher pH, the chalcone form (slightly yellow) increases progressively over

Figure 2. Dendogram showing the distance between PGIs (PS, peninsula de Setubal; T, Tejo; AG, Algarve; AL,
Alentejano; D, Duriense; TD, Terras do Dão; BA, Beira Atlântico; L, Lisboa; TB, Terras da Beira; TM, Transmontano; TC,
Terras de Cister; M, Minho).
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the hemiketal (colorless), the quinoidal (blue) and the flavylium cation (red) anthocyanin
structures [43, 44]. One study showed that raisining decreased the lightness and increased the
color saturation and hue [45]. These findings may explain the ruby-garnet dominant hue and
the low color intensity of typical young red wines from the SOUTHERN macroscale area.

For the aroma, the lowest assessmentsweregiven to PC3Agreenchemical andPC5Aflorcitrusmineral.
Inversely, PC1 Aredfruitwoody and PC2 Aripefruit received higher scores (Table 4 and Figure 4).
Published results indicate that amasking effect of vegetative aromas by fruit aromasmayoccur [46].

The aroma profile showed an intense raisiny and jammy character with dominant black and
stone fruit; however, the experts noted that the aromas were also woody, spicy, and of young
yeasty red fruits. Red wine fruitiness may correlate directly with the ethanol enhancement
because studies on red wine aroma have confirmed that when ethanol is enhanced, the
intensity of the fruity odor increases [47]. Additionally, the existence of inodorous constituents
in red grape skins, which are extractible by ethanol and transformed by yeasts, produced a

Figure 3. Four large-scale clusters in mainland Portugal originated from experimental design on sensory typicality.
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specific aroma of red-berry and black-berry fruit in the finished wines [48]. The SOUTHERN
macroscale area ranked second on the aromatic intensity scale and received the lowest scores
for mineral, floral, and citrus fruit. Chemical and vegetable notes were almost nonexistent.

For the taste, the lowest assessment was given to PC1 Tdryastringent, and the highest assess-
ment was given to PC2 Tsweetviscous (Table 4 and Figure 4). The taste characterization
demonstrated a clear typicality for the sweet and oily intensive textures, which are higher
alcohol-driven tactile sensations, with a weakness in the fresh acidic taste and tannin
smoothness. Lower levels of dry, astringent, rough, and grain tannin-related mouthfeels are
frequent in these medium-bodied immediate southern red wines. An oily viscosity enhance-
ment results in a smoother palate texture [49] and reduces the astringency [38]. Wines with
high levels of polysaccharides tend to decrease the impact of the bitterness and astringency
[50]. The phenolic composition may be due to macroscale area differentiation because the
amount of epigallocatechin (EGC) was negatively correlated with the perceived astringency
[51] and could decrease the coarse perception [52]. PC2 Tsweetviscous encompassed alcohol,
sweet taste, smooth mouthfeel, and oily mouthcoat sensations as positively correlated;
however, other published results indicate that ethanol and glycerol do not significantly
contribute to viscous mouthfeel [53].

3.3.2. Typical young red wine profile of the CENTRAL VALLEYS macroscale area

A portion of inner center-northern Portugal was sensory-zoned. PGI Terras do Dão and PGI
Terras do Douro were immediately clustered and named CENTRAL VALLEYS because of
their centered geography on the mountainous continental plateau (Figure 4).

Figure 4. Radar chart of the red wine sensory aggregate attribute means per immediate cluster.
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The CENTRAL VALLEYS macroscale area was presented as an immediate clustering output.
According to the cluster analysis method and based on the related isolated and aggregate
means, the sensory profile has the following characterization:

The color got the second lowest assessment for its hue, indicating a Purple-Ruby hue, and the
second highest assessment was for C Intensity (Table 4 and Figure 4). These results are
characteristic of fresh/cool continental regions with extreme thermal amplitudes, and this
explains the high-color intensities [54].

For the aroma, there was a strong typicality with the three highest assessments for
Aintensity, Aoverripeness, and Aflorcitrusmineral (Table 4 and Figure 4). The red wine aro-
matic intensity (Aintensity) was the highest for the CENTRAL VALLEYS macroscale area.
Additionally, the floral and citrus fruit notes (PC5 Aflorcitrusmineral) may be related to the
Touriga Nacional cultivar (representative of PGI Terras do Dão and PGI Duriense) because
they exhibited maximum scores [55]. The highest mineral assessment [56] and the
exhibited essence of dried fruits and flowers from PC4 Aoverripeness are attributes that
may result from the heterogeneous mountain that is known to have significant gaps in
altitude and semi-arid locations, especially near the Spanish border [23]. This may explain
the observed proximity with the Southern regions, as shown in the clustering dendogram
(Figure 2).

For the taste, the lowest assessment was for PC3 Tbittersalty, and the highest assessment was
for PC4 Tfullpersistent (Table 4 and Figure 4). The taste characterization exhibited a clear
typicality based on the extremely long persistence, which relates with the highest assessment
of fullness. This feature may relate to a higher phenolic content of such high density wines
which has shown to enhance flavors and mouthfeel persistence [57, 58]. Both the main yeast
polysaccharides (mannoproteins) and the principal grape polysaccharides (arabinogalactan-
proteins and rhamnogalacturonans) increase the perception of body [52]. The evaluation of
wine finish duration by trained panelists indicated the finish of the high ethanol wines lasted
longer than the ones with low ethanol [59]. Similar to the Southern reds, wines from the
CENTRAL VALLEYS exhibited the lowest salty, bitter, and bubbly sensation levels, suggesting
the partial proximity. The bitterness intensities elicited by ethanol-sugar mixtures are lower
than those elicited by unmixed ethanol solutions [60], these findings in perfect alignment with
our results.

3.3.3. Typical young red wine profile of the CENTRAL COAST and PERIPHERAL VALLEYS
macroscale area

For the remaining continental PGIs, which are listed under the PERIPHERAL VALLEYS
cluster, they were sensory assessed as similar to the CENTRAL COAST PGIs, and the data
were combined (Figure 3). Interestingly, the late PGI Beiras, which encompass the administra-
tive merging of coastal and inner wine regions (PGI Terras da Beira (TB), PGI Terras de Cister
(TC), and PGI Beira Atlântico (BA)), was officially extinct after the harvest of 2011.
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The hue of the red wines was rated from Purple/Ruby to Ruby/Garnet halfway between typical
fresh and warm region hues. Indeed, this peripheral setting includes a vast macroscale area
border that may explain the wider values observed in our results. The color intensity received
the lowest score (Table 4 and Figure 4).

The aromatic intensity of PERIPHERAL VALLEYS and CENTRAL COAST red wines was
the lowest among all of the macroscale areas (Table 4 and Figure 4), which is another differ-
ence with the neighboring Central Valleys and is a similarity with the Northern-coastal
PGI Minho.

The taste characterization showed long mouthfeel persistence, and it ranked second highest for
the assessment of full bodied taste, a feature that is similar to the neighboring Central Valleys.
The levels of salty, bitter, and tactile bubbly were slightly increased, suggesting a similarity
with the Northern-coastal PGI Minho and some typicality in the acidic-fresh sensory profile
(Table 4 and Figure 4).

3.3.4. Typical young red wine profile of the single-clustered PGI MINHO

The northern-coastal PGI MINHO is a wine region, where the world-renowned PDO Vinho
Verde is located. This region presented the highest primary typicality assessments according to
the stand-alone cluster analysis results (Figure 2). This result was strongly supported by 10 of
the 12 analyzed attributes that had extreme scores (Table 4 and Figure 4). Similar observations
were previously reported by other authors [41], which were based on their geoviticultural
multicriteria climatic classification system [61]. The sensory attributes revealed characteristics
that allowed clustering dynamics and helped establish a typical sensory profile:

For the color, the highest assessment was for C Intensity, and the lowest assessment was for C
Hue, indicating a Violet-Purple hue. The high intensity is related to the inky local red cultivar,
Vinhão, which has been shown to have anthocyanin levels that are 24 times higher than other
cultivars [62]. A correlation between the anthocyanic content and the bitterness that is elicited
was recently published [63]. Moreover, the lowest assessment for PC2 Tsweetviscous correlates
with the highest acidity levels, and it thus correlates with the lowest pH, explaining the highest
content of the colored anthocyanins [43]. The hue assessment that indicated a violet-purple hue
is aligned with the first-year consumption of extremely young reds [32], which is typical of PGI
Minho and its inner PDO Vinho Verde.

The aroma was considered to be typical as the experts scored one highest assessment for PC3
Agreenchemical and three lowest assessments for PC1 Aredfruitwoody, PC2 Aripefruit, and PC4
Aoverripeness.

The aromatic profile is built on several extreme assessments. The high levels of green and
chemical notes and the low levels of ripe fruit may relate to the cool climate and the low
ripening conditions [64]. An average intensity was found for the PGI MINHO red wines with
an extremely low presence of woody, spicy, and young yeasty red fruit notes.
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The taste was considered to be typical as the experts scored the highest assessment for PC1
Tdryastringent and PC3 Tbittersalty and the lowest assessment for PC2 Tsweetviscous and PC4
Tfullpersistent.

Located on the extreme northwest corner of mainland Portugal, the PGI MINHO sensory profile
exhibited typical gustatory characteristics, such as the highest intensity of dryness, astringency,
roughness, and grain tannin mouthfeel, which are related to the greener ripeness [26]. Polyphe-
nols are recognized as substances that provide astringency sensation. However, other substances
such as organic acids, sugars, and ethanol can also influence this sensation [65]. The fresh profile
was amplified to its peak by the highest presence of salty, bitter, and bubbly sensations. The
bubbly sensations were due to typical carbonic gas addition. Inversely, these red wines were
assessed as light bodiedwith a fair persistence, lowalcohol-driven tactile sensations, and reduced
tannin smoothness. The lowest assessments were for sweet and oily textures. The highest assess-
ment of astringency occurred for the low alcoholic wines [66]. The maximal rate of fresh acidic
taste was found for the PC2 Tsweetviscous, and this is also typical of the PGI MINHO profile
(Figure 4). Furthermore, the lack of ethanol and proanthocyanidins greatly increased the per-
ceived acidity [67]. The combination of the effect of excess acidity and astringency was termed
Green by a panel of experiencedwine tasters [35]. Acidity reduces the perception of body [68]. The
results of this study contradict the reports of enhanced bitterness by alcohol [69], although some
authors suggest that alcohol may suppress the bitter taste when held in the mouth [70].

3.4. Astringency vs. bitterness: A novel macroscale orthogonal approach

The fact that four PCs—PC1 Tdryastringent, PC2 Tsweetviscous, PC3 Tbittersalty and PC4
Tfullpersistent—explained 75% of the total variance of our experiment, justified further

Correlations

(PC1) Tdryastringent (PC2) Tsweetviscous (PC3) Tbittersalty (PC4) Tfullpersistent

(PC1) Tdryastringent 1 �0.957** 0.434 0.154

(PC2) Tsweetviscous �0.957** 1 �0.592* �0.017

(PC3) Tbittersalty 0.434 �0.592* 1 �0.502

(PC4) Tfullpersistent 0.154 �0.017 �0.502 1

N 12 12 12 12

*Correlation is significant at the 0.05 level.
**Correlation is significant at the 0.01 level.

Table 5. Pearson correlation matrix of four aggregate tactile attributes.
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research on potential correlation with an orthogonal mapping of the leading sensory attributes
of each PC, envisaging red wine PGI typicality. Pearson Correlation was computed between
those four PCs (Table 5), and results showed expected significant correlation between PC1
and PC2.

The coefficient of �0.957 (close to maximum �1) between PC1 Tdryastringent and PC2
Tsweetviscous reflected a strong linear mapping of mainland Portugal PGIs, enabling a
clear sensory profiling statement, virtually with a North-South reading, as shown in
Figure 5a.

Astringency was assessed as drier and rougher in the north and smoother in the South. The
bi-plot in Figure 5a also showed a clear northward decrease in alcohol content. Conversely,
acidity was enhanced northward. The sensory measure PC3 Tbittersalty included bitterness,

Figure 5. Standardized score bi-plots of the four aggregate tactile descriptors over 12 PGIs (PS, peninsula de Setubal; T,
Tejo; AG, Algarve; AL, Alentejano; D, Duriense; TD, Terras do Dão; BA, Beira Atlântico; L, Lisboa; TB, Terras da Beira;
TM, Transmontano; TC, Terras de Cister; M, Minho).
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saltiness, and fizziness (natural or added CO2) perceptions as its leading scores. The inter-
pretation must be merely indicative, as the explained variance was weaker than PC1 and
PC2 levels; however, those three aggregate perceptions seemed to act as key profilers for
sensory differentiation, as showed in Figure 5b and c. This finding is statistically significant,
the negative correlation of PC3 Tbittersalty with PC2 Tsweetviscous suggesting an inland to
coastal increase in bitterness, leading to a well-defined cluster including super humid
coastal PGI Minho and temperate coastal PGI Beira Atlântico and PGI Lisboa, as well as a
surprising stand-alone southern coastal region (PGI Peninsula de Setubal), which was
replaced, in its customary cluster, by a sweet, lowest bitter-salty, north-continental PGI
Duriense (Figure 5c). The nationwide differentiation of astringency and bitterness intro-
duced an orthogonal reading (N north-S south vs. E inland-W coastal, respectively) rather
than a linear one, these findings add novelty to sensory research. The weakest contributing
PC4 Tfullpersistent presented several inverse scores when compared to PC3 bittersalty
(Figure 5d), and this finding, lacking statistical significance, may justify new and compre-
hensive studies to confirm the following orthogonal sensory mapping PC1 (northward) –
PC2 (southward) – PC3 (coastal westward) – PC4 (inland eastward), the geographical
reading showed in Figure 6.

3.5. Classic sampling vs. prototypical memory

Among the scientific community, our novel, nationwide, sample-free, noncalibrated, expert
memory-based method was accepted [29, 71], as it was challenged on the basis that the
data relied on respondents’ perceptions rather than direct experience. In this new research,
we compare the results mentioned before in this study—signaled as Experiment 1 (LTM)—
with the completion of the same questionnaire (Supporting Information) by 19 local experts
from the single PGI Beira Atlântico—Experiment 2 (WS)—as a result of a blind tasting of
15 young red wine samples, representing the leading supermarket brands of this wine
region.

3.5.1. Experiment 2

Results of the wine tasting assessment by local PGI Beira Atlântico wine experts were orga-
nized in order to fully compare with extracted results of experiment 1 regarding the same PGI
(Figure 6). The panel is widely calibrated, as these professionals belong to the certification
panel which must approve typicality and quality of all submitted PGI Beira Atlântico wines.
This panel complies with an annual program of inner and inter-laboratorial calibration on
aromatic thresholds, triangular tests, and tastant solutions (control standards of sucrose, NaCl,
citric acid, quinine, and others).

The assessment of the same sensory questionnaire by the nationwide professional uncalibrated
panel and the local professional PGI Atlântico calibrated panel showed a significant Pearson
positive correlation of 0.669, this to be considered promising and a green flag for newcoming
comparative studies regarding other PGIs.
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Figure 6. Mean differences between long term memory (LTM) and wine sampling (WS) methods. ABS scores represent
absolute differences between both methods.

Primary Aggregate (PD Means) (PD Means) ABS ()

Descriptor (PD) Descriptor Long-term memory Wine sampling Δ (LTM-WS)

Experiment 1 Experiment 2

Aroma vegetable Aroma-greenchemical 6.25 2.36 3.89

Taste grain astringency Taste-dryastringent 5.00 2.19 2.81

Aroma herbal Aroma-greenchemical 5.95 3.21 2.74

Aroma red fruit Aroma-redfruitwoody 5.55 2.85 2.70

Taste acid Taste-sweetviscous (inverted) 7.00 4.46 2.54

Aroma mineral Aroma-citrusmineral 5.15 2.66 2.49

Taste salty Taste-bittersalty 3.65 1.27 2.38

Taste rough astringency Taste-dryastringent 5.60 3.24 2.36

Aroma animal Aroma-greenchemical 4.25 1.91 2.34

Taste bitter Taste-bittersalty 4.60 2.30 2.30

Table 6. Top 10 underperfoming primary descriptors.
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Focusing on the major mean differences, results show that the local experts tend to evaluate
with higher appreciation their local wines, regarding negative sensory descriptors such as PC3
Agreenchemical and PC1 Tdryastringent.

3.5.2. Uneven calibration needs

There is an ongoing line of research focusing on cost-benefit of calibration stages [72]. Our
findings emphasize uneven calibration needs. In Table 6, we have highlighted the initial
sensory descriptors which could gain accuracy with a calibration stage, such as mineral aroma
[56], as opposed to other attributes that, according to our results, need no calibration among
wine experts, hence, saving time and money [73].

4. Conclusions

In this sensory study on wine typicality, four large-scale areas were identified. PGI
MINHO was found to be the most typical of all PGIs, with several extreme rates for the
Color, Aroma and Taste. Encompassed by the four Mediterranean PGIs (PGI Peninsula de
Setubal, PGI Tejo, PGI Alentejano and PGI Algarve), the SOUTHERN cluster presented
several extreme sensory assessments that were essentially opposed to the single-clustered
PGI MINHO’s profile. Alcohol, acidity, bitterness and astringency were cross-linked; the
respective variations were correlated with published literature and expressed as key fac-
tors for the regional macroscale differentiation. Bitterness and astringency were found to
be sensory different and related on a geographical scale, as bitterness was primarily
affected by inland/coastal influence, while astringency confirmed its customary north/south
dependence, this finding to be considered new. Moreover, with the proposed methodology,
it was possible to achieve a novel nationwide sensory characterization of PGIs, overcom-
ing present day limitations on macroscale sensory research and sample representativeness.

Results by memory of (1 out of 12) extracted PGI Beira Atlântico were compared with the
outcome of wine sampling assessment by local experts, using the same sensory questionnaire,
and were found significantly correlated. Major differences between results by memory and by
sampling were found mostly on unpleasant (negative-prone) sensory descriptors, the local
experts showing greater sympathy for local wines. The need for a calibration stage was found
uneven regarding the overall group of scrutinized wine descriptors, envisaging potential
accuracy on final results only with a selective calibration phase on fewer descriptors.

These findings may lead to condensed information on typicality, which may contribute to a
feasible macroscale regulation of small-sized wine regions and allow Portuguese red wines to
be readily understood and sorted by a larger group of consumers.

Supporting information

Sensory Questionnaire (Table 7).
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Table 7. Sensory Questionnaire.

Novel Memory-Based Sensory Approach to Assess Large-Scale Typicality: The Case of Mainland Portugal Red Wines
http://dx.doi.org/10.5772/intechopen.73039

297



Author details

Anibal Jose-Coutinho1*, Patricia Avila2 and Jorge M. Ricardo-da-Silva1

*Address all correspondence to: ajosecoutinho@gmail.com

1 Laboratory Ferreira Lapa, Instituto Superior de Agronomia, Linking Landscape
Environment Agriculture and Food (LEAF), University of Lisbon, Lisbon, Portugal

2 Department of Social Methods Research, University Institute of Lisbon (ISCTE-IUL), Lisbon,
Portugal

References

[1] Maitre I, Symoneaux R, Jourjon F, Mehinagic E. Sensory typicality of wines: How scien-
tists have recently dealt with this subject. Food Quality and Preference. 2010;21(7):726-
731. DOI: 10.1016/j.foodqual.2010.06.003

[2] Endrizzi I, Aprea E, Biasioli F, Corollaro ML, Demattè ML, Penasa M, Bittante G, Gasperi
F. Implementing sensory analysis principles in the quality control of PDO products: A
critical evaluation of a real-world case study. Journal of Sensory Studies. 2013;28(1):14-24.
DOI: 10.1111/joss.12018

[3] Piclin N, Pintore M, Lanza C, Scacco A, Guccione S, Giurato L, Chrétien JR. Sensory
analysis of red wines: Discrimination by adaptive fuzzy partition. Journal of Sensory
Studies. 2007;23(2008):558-569. DOI: 10.1111/j.1745-459X.2008.00172.x

[4] Heymann H, Machado B, Torri L, Robinson a L. How many judges should one use for
sensory descriptive analysis? Journal of Sensory Studies. 2012;27(2):111-122. DOI: 10.1111/
j.1745-459X.2012.00373.x

[5] Perrin L, Symoneaux R, Maître I, Asselin C, Jourjon F, Pagès J. Comparison of three
sensory methods for use with the napping® procedure: Case of ten wines from Loire
valley. Food Quality and Preference. 2008 Jan [cited 2014 Jun 15];19(1):1-11. DOI: 10.1016/
j.foodqual.2007.06.005

[6] Tempere S, Hamtat ML, Bougeant JC, de Revel G, Sicard G. Learning Odors: The impact
of visual and olfactory mental imagery training on odor perception. Journal of Sensory
Studies. 2014;29(6):435-449. DOI: 10.1111/joss.12124

[7] Potter MC. Very short-term conceptual memory. Memory & Cognition. 1993;21(2):156-
161. DOI: 10.3758/BF03202727

[8] Roth JK, Courtney SM. Neural system for updating object working memory from different
sources: Sensory stimuli or long term memory. NeuroImage. 2007 Nov 15;38(3):617-630.
DOI: 10.1016/j.neuroimage.2007.06.037

Grapes and Wines - Advances in Production, Processing, Analysis and Valorization298



[9] Prescott J. Flavour as a psychological construct: Implications for perceiving and measur-
ing the sensory qualities of foods. Food Quality and Preference. 1999 Jul;10(4–5):349-356.
DOI: 10.1016/S0950-3293(98)00048-2

[10] Lawless LJR, Civille GV. Developing lexicons: A review. Journal of Sensory Studies.
2013;28(4):270-281. DOI: 10.1111/joss.12050

[11] Ballester J, Patris B, Symoneaux R, Valentin D. Conceptual vs. perceptual wine spaces:
Does expertise matter? Food Quality and Preference. 2008;19(3):267-276. DOI: 10.1016/j.
foodqual.2007.08.001

[12] Urdapilleta I, Parr W, Dacremont C, Green J. Semantic and perceptive organisation of
sauvignon blanc wine characteristics: Influence of expertise. Food Quality and Preference.
2011 Jan;22(1):119-128; [cited 2014 Jun 3]. DOI: 10.1016/j.foodqual.2010.08.005

[13] Gawel R, Campus W, Osmond G. The use of language by trained and untrained experi-
enced wine tasters. Journal of Sensory Studies. 1997;12(8):267-284. DOI: 10.1111/j.1745-
459X.1997.tb00067.x

[14] Lawless HT, Heymann H. Sensory Evaluation of Food: Principles and Practices. Vol.
XXIII. New York: Springer-Verlag; 2010. p. 596. DOI: 10.1007/978-1-4419-6488-5

[15] Stone H. Rapid Sensory Profiling Techniques. Elsevier; 2015. pp. 27-51. DOI: 10.1533/
9781782422587.1.27

[16] Stone H, Sidel J, Oliver S, Woolsey A, Singleton RC. Sensory evaluation by quantitative
descriptive analysis. In: Descriptive Sensory Analysis in Practice [Internet]. Food & Nutri-
tion Press, Inc; 2008. pp. 23-34. DOI: 10.1002/9780470385036.ch1c

[17] Dehlholm C, Brockhoff PB, Meinert L, Aaslyng MD, Bredie WLP. Rapid descriptive
sensory methods - comparison of free multiple sorting, partial napping, napping, flash
profiling and conventional profiling. Food Quality and Preference. 2012;26(2):267-277.
DOI: 10.1016/j.foodqual.2012.02.012

[18] Courcoux P, Qannari EM, Faye P. Rapid Sensory Profiling Techniques. Elsevier; 2015. pp.
153-185. DOI: 10.1533/9781782422587.2.153

[19] Thuillier B, Valentin D, Marchal R, Dacremont C. Pivot profile: A new descriptive method
based on free description. Food Quality and Preference. 2015;42:66-77. DOI: 10.1016/j.
foodqual.2015.01.012

[20] O’Sullivan MG. A Handbook for Sensory and Consumer-Driven New Product Develop-
ment. Woodhead Publishing; 2017. p. 370. DOI: 10.1016/B978-0-08-100352-7.12001-9

[21] Mayson R. The Wines and Vineyards of Portugal. Mitchell Beazley; 2006. p. 368

[22] FragaH,Malheiro AC,Moutinho-Pereira J, Jones GV, Alves F, Pinto JG, Santos JA. Very high
resolution bioclimatic zoning of Portuguese wine regions: Present and future scenarios.
Regional Environmental Change. 2013 Jun 6;14(1):295-306. DOI: 10.1007/s10113-013-0490-y

Novel Memory-Based Sensory Approach to Assess Large-Scale Typicality: The Case of Mainland Portugal Red Wines
http://dx.doi.org/10.5772/intechopen.73039

299



[23] Magalhães N, Oliveira A, Caeiro L. Contributo para a caracterização climática das
Regiões Vitícolas de Portugal Continental. In: 3o Simpósio de Vitivinicultura do Alentejo.
Évora; 1995. pp. 81-90

[24] Tonietto J, Sotes Ruiz V, Celso Zanus M, Montes C, Uliarte EM, Bruno LA, Climaco P,
Pena A, Crivellaro Guerra C, Catania CD, Kohlberg EJ, Pereira GE, Ricardo-Da-Silva JM,
Ragout JV, Navarro LV, Laureano O, De Castro R, Del Monte RF, Del Monte SA,
Gomez-Miguel V, Carbonneau A. The effect of viticultural climate on red and white wine
typicity. Characterization in Ibero-American grape-growing regions. Journal Interna-
tional des Sciences de la Vigne et du Vin. 2014;(Special Laccave):19-23

[25] Costa JC, Aguiar C, Capelo JH, Lousã M, Neto C. Biogeografia de Portugal Continental.
Quercetea; 1990

[26] Sun B, Ricardo-Da-Silva JM, Spranger MI. Quantification of catechins and proantho-
cyanidins in several Portuguese grapevine varieties and red wines. Ciência e Técnica
Vitivinícola. 2001;16(1):23-34

[27] Sun B, Sa M, Leandro C, Caldeira I, Duarte F, Spranger MI. Reactivity of polymeric
proanthocyanidins toward salivary proteins. Journal of Agricultural and Food Chemistry.
2013;61:939-946

[28] VilanovaM, Soto B. The impact of geographic origin on sensoryproperties ofVitis Vinifera cv.
Mencía. Journal of Sensory Studies. 2005;20:503-511. DOI: 10.1111/j.1745-459X.2005.00046.x

[29] Jose-Coutinho A, Avila P, Ricardo-Da-Silva JM. Sensory profile of Portuguese white
wines using long-term memory: A novel Nationwide approach. Journal of Sensory Stud-
ies. 2015;30:381-394. DOI: 10.1111/joss.12165

[30] Gomes LS, Jose-Coutinho A, da Silva AG, Ricardo-da-Silva JM. Sensory profile character-
ization and typicality assessment of PDO “Bairrada” and PGI “Beira Atlântico” red
wines. Ciência e Técnica Vitivinícola. 2016;31(2):73-87. DOI: 10.1051/ctv/20163102073

[31] Parr WV, Heatherbell D, White KG. Demystifying wine expertise: Olfactory threshold,
perceptual skill and semantic memory in expert and novice wine judges. Chemical
Senses. 2002;27(8):747-755

[32] Hernández B, Sáenz C, de la Hoz JF, Alberdi C, Alfonso S, Diñeiro JM. Assessing the color
of red wine like a taster’s eye. Color Research and Application. 2009 Apr;34(2):153-162.
DOI: 10.1002/col.20475

[33] Ballester J, Abdi H, Langlois J, Peyron D, Valentin D. The odor of Colors: Can wine
experts and novices distinguish the Odors of white, red, and Rosé wines? Chemosensory
Perception. 2009 Oct 20;2(4):203-213. DOI: 10.1007/s12078-009-9058-0

[34] Noble AC, Arnold RA, Buechsenstein J, Leach EJ, Schmidt JO, Stern PM. Modification of a
standardized system of wine aroma terminology. American Journal of Enology and
Viticulture. 1987;38(2):143-146

[35] Gawel R, Iland PG, Francis IL. Characterizing the astringency of red wine: A case study.
Food Quality and Preference. 2001;12(1):83-94. DOI: 10.1016/s0950-3293(00)00033-1

Grapes and Wines - Advances in Production, Processing, Analysis and Valorization300



[36] Abdi H. Coefficient of variation. In: Salkind NJ, Dougherty DM, Frey B, editors. Encyclo-
pedia of Research Design. Sage; 2010. pp. 169-171

[37] Valentova H, Skrovankova S, Panovska Z, Pokorny J. Time-intensity studies of astringent
taste. Food Chemistry. 2002;78(1):29-37. DOI: Pii s0308-8146(01)00330-210.1016/s0308-
8146(01)00330-2

[38] Gawel R. Red wine astringency: A review. Australian Journal of Grape and Wine
Research. 1998;4:74-95. DOI: 10.1111/j.1755-0238.1998.tb00137.x

[39] Lesschaeve I, Noble AC. Polyphenols: Factors influencing their sensory properties and
their effects on food and beverage preferences. The American Journal of Clinical Nutri-
tion. 2005 Jan;81(1 Suppl):330S-335S

[40] Pickering GJ, Robert G. Perception of mouthfeel sensations elicited by red wine are associ-
ated with sensitivity to 6-N-propylthiouracil. Journal of Sensory Studies. 2006;21(3):249-265.
DOI: 10.1111/j.1745-459X.2006.00065.x

[41] Climaco P, Ricardo-da-Silva JM, Laureano O, De Castro R, Tonietto J. O clima viticola das
principais regioes produtoras de uvas para vinho de Portugal. In: Clima, zonificación y
tipicidad del vino en regiones vitivinícolas iberoamericanas. Madrid: CYTED; 2012. pp.
313-357

[42] Mira de Orduña R. Climate change associated effects on grape and wine quality and
production. Food Research International. 2010 Aug;43(7):1844-1855; [cited 2014 May 27].
DOI: 10.1016/j.foodres.2010.05.001

[43] Kontoudakis N, Gonzalez E, Gil M, Esteruelas M, Fort F, Miquel Canals J, Zamora F.
Influence of wine pH on changes in color and polyphenol composition induced by micro-
oxygenation. Journal of Agricultural and Food Chemistry. 2011;59(5):1974-1984. DOI:
10.1021/jf103038g

[44] Alcalde-Eon C, Escribano-Bailon MT, Santos-Buelga C, Rivas-Gonzalo JC. Changes in the
detailed pigment composition of red wine during maturity and ageing - a comprehensive
study. Analytica Chimica Acta. 2006;563(1–2):238-254. DOI: 10.1016/j.aca.2005.11.028

[45] Figueiredo-Gonzalez M, Cancho-Grande B, Simal-Gandara J. Evolution of colour and
phenolic compounds during Garnacha Tintorera grape raisining. Food Chemistry.
2013;141:3230-3240. DOI: 10.1016/j.foodchem.2013.05.142

[46] Hein K, Ebeler SE, Heymann H. Perception of fruity and vegetative aromas in red wine.
Journal of Sensory Studies. 2009;24(3):441-455. DOI: 10.1111/j.1745-459X.2009.00220.x

[47] Escudero A, Campo E, Fariña L, Cacho J, Ferreira V. Analytical characterization of the
aroma of five premium red wines . Insights into the role of odor families and the concept
of fruitiness of wines. Journal of Agricultural and Food Chemistry. 2007;55:4501-4510.
DOI: 10.1021/jf0636418

[48] Pineau B, Barbe JC, Van Leeuwen C, Dubourdieu D. Contribution of grape skin and
fermentation microorganisms to the development of red- and black-berry aroma in mer-
lot wines. Journal International des Sciences de la Vigne et du Vin. 2011;45:27-37. DOI:
10.20870/oeno-one.2011.45.1.1485

Novel Memory-Based Sensory Approach to Assess Large-Scale Typicality: The Case of Mainland Portugal Red Wines
http://dx.doi.org/10.5772/intechopen.73039

301



[49] Jones PR, Gawel R, Francis IL, Waters EJ. The influence of interactions between major
white wine components on the aroma, flavour and texture of model white wine. Food
Quality and Preference. 2008;19(6):596-607. DOI: 10.1016/j.foodqual.2008.03.005

[50] Carvalho E, Mateus N, Plet B, Pianet I, Dufourc E, De Freitas V. Influence of wine
pectic polysaccharides on the interactions between condensed tannins and salivary pro-
teins. Journal of Agricultural and Food Chemistry. 2006;54:8936-8944. DOI: 10.1021/
jf061835h

[51] Quijada-Morín N, Regueiro J, Simal-Gándara J, Tomás E, Rivas-Gonzalo JC, Escribano-
Bailón MT. Relationship between the sensory-determined astringency and the flavanolic
composition of red wines. Journal of Agricultural and Food Chemistry. 2012;60:12355-
12361. DOI: 10.1021/jf3044346

[52] Vidal S, Francis L, Williams P, Kwiatkowski M, Gawel R, Cheynier V, Waters E. The
mouth-feel properties of polysaccharides and anthocyanins in a wine like medium. Food
Chemistry. 2004;85:519-525. DOI: 10.1016/S0308-8146(03)00084-0

[53] Runnebaum RC, Boulton RB, Powell RL, Heymann H. Key constituents affecting wine
body - an exploratory study. Journal of Sensory Studies. 2011;26(1):62-70. DOI: 10.1111/
j.1745-459X.2010.00322.x

[54] Mateus N, Machado JM, de Freitas V. Development changes of anthocyanins in Vitis
vinifera grapes grown in the Douro Valley and concentration in respective wines. Journal
of the Science of Food and Agriculture. 2002;82(14):1689-1695. DOI: 10.1002/jsfa.1237

[55] Guedes-de-Pinho P, Falqué E, Castro M, E Silva HO, Machado B, Ferreira ACS. Further
insights into the floral character of Touriga Nacional wines. Journal of Food Science. 2007
Aug 1;72(6):S396-S401. DOI: 10.1111/j.1750-3841.2007.00405.x

[56] Heymann H, Hopfer H, Bershaw D. An exploration of the perception of minerality in
white wines by projective mapping and descriptive analysis. Journal of Sensory Studies.
2014;29(1):1-13. DOI: 10.1111/joss.12076

[57] Kontoudakis N, Esteruelas M, Fort F, Canals JM, De Freitas V, Zamora F. Influence of the
heterogeneity of grape phenolic maturity on wine composition and quality. Food Chem-
istry. 2011;124(3):767-774. DOI: 10.1016/j.foodchem.2010.06.093

[58] Fernandes P, Ricardo-da-Silva JR, Castro R. Comportamento Agronómico e Enológico
das Castas Syrah e Touriga Nacional em seis “Terroirs” de Portugal. In: 8o Simpósio de
Vitivinicultura do Alentejo. Évora. 2010. pp. 143-153

[59] Baker AK, Ross CF. Sensory evaluation of impact of wine matrix on red wine finish: A
preliminary study. Journal of Sensory Studies. 2014;29:139-148. DOI: 10.1111/joss.12089

[60] Nurgel C, Pickering G. Modeling of sweet, bitter and irritant sensations and their interac-
tions elicited by model ice wines. Journal of Sensory Studies. 2006;21(5):505-519. DOI:
10.1111/j.1745-459X.2006.00081.x

Grapes and Wines - Advances in Production, Processing, Analysis and Valorization302



[61] Tonietto J, Carbonneau AA. Multicriteria climatic classification system for grape-growing
regions worldwide. Agricultural and Forest Meteorology. 2004 Jul;124(1–2):81-97. DOI:
10.1016/j.agrformet.2003.06.001

[62] Dopico-García MS, Fique A, Guerra L, Afonso JM, Pereira O, Valentão P, Andrade PB,
Seabra RM. Principal components of phenolics to characterize red Vinho Verde grapes:
Anthocyanins or non-coloured compounds? Talanta. 2008 Jun 15;75(5):1190-1202. DOI:
10.1016/j.talanta.2008.01.012

[63] Gonzalo-Diago A, Dizy M, Fernández-Zurbano P. Contribution of low molecular weight
phenols to bitter taste and mouthfeel properties in red wines. Food Chemistry. 2014;154:187-
198. DOI: 10.1016/j.foodchem.2013.12.096

[64] Gómez-MíguezMJ, Cacho JF, Ferreira V, Vicario IM,Heredia FJ. Volatile components of Zalema
white wines. Food Chemistry. 2007;100:1464-1473. DOI: 10.1016/j.foodchem.2005.11.045

[65] Goldner MC, Zamora MC. Effect of polyphenol concentrations on astringency perception
and its correlation with gelatin index of red wine. Journal of Sensory Studies. 2010;25(5):761-
777. DOI: 10.1111/j.1745-459X.2010.00304.x

[66] Fontoin H, Saucier C, Teissedre P-L, Glories Y. Effect of pH, ethanol and acidity on
astringency and bitterness of grape seed tannin oligomers in model wine solution. Food
Quality and Preference. 2008 Apr;19(3):286-291. DOI: 10.1016/j.foodqual.2007.08.004

[67] Gonzalo-Diago A, Dizy M, Fernandez-Urbano P. Taste and Mouthfeel properties of red
wines Proanthocyanidins and their relation to the chemical composition. Journal of Agri-
cultural and Food Chemistry. 2013;61:8861-8870. DOI: 10.1021/jf401041q

[68] Jackson RS. Wine Science, Principles and Applications. Academic Press; 2014. p. 984.
DOI: 10.1016/B978-0-12-381468-5.00001-4

[69] Fischer U, Noble AC. The effect of ethanol, Catechin concentration and pH on sourness
and bitterness of wine. American Journal of Enology and Viticulture. 1994;45(1):6-10

[70] Le Berre E, Atanasova B, Langlois D, Etiévant P, Thomas-Danguin T. Impact of ethanol on
the perception of wine odorant mixtures. Food Quality and Preference. 2007 Sep;18(6):
901-908. DOI: 10.1016/j.foodqual.2007.02.004

[71] Jose-Coutinho A, Avila P, Ricardo da Silva JM. Finding sensory profilers amongst red wine
composition: A novel Nationwide approach. Ciencia e Tecnica VItivinicola. 2015;30(2):
69-83. DOI: doi.org/10.1051/ctv/20153002069

[72] Lesschaeve I. Sensory evaluation of wine and commercial realities: Review of current
practices and perspectives. American Journal of Enology and Viticulture. 2007;58(2):252-258

[73] Findlay CJ, Castura JC, Schlich P, Lesschaeve I. Use of feedback calibration to reduce the
training time for wine panels. Food Quality and Preference. 2006;17(3):266-276. DOI:
10.1016/j.foodqual.2005.07.005

Novel Memory-Based Sensory Approach to Assess Large-Scale Typicality: The Case of Mainland Portugal Red Wines
http://dx.doi.org/10.5772/intechopen.73039

303






