Aroma characterization of mold resistant base wines for sparkling wine

produced in a warm-temperate area at two different altitudes
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Alcoholic GC-MS/MS analysis : : :
technological maturity bunches under CO, protection. out by selected yeasts composition of base wines produced
for the production of SO, (15 mg/L) and ascorbic at 20°C (DV10; 200 from five resistant varieties (Bronner
sparkling wines acid (5 mg/L) mg/L) '

Solaris, Johanniter, Souvignier Giris,
Vinera) cultivated in two experimental
vineyards located Trentino (IT): one
situated on the valley bottom (VB) and
one in the hill (Hill).

Paolini et al. The results were comparing with those

~ Sugars: 180-195 g/L — %%fg- 23“?;;55 of Chardonnay, the main variety used
Hhatebie acidiy: T ot — 801-810. in this area nowadays for this product,
. - - cultivated in the same plofs.
All results are expresed in mg/L as the mean value of the three harvest. Values used for each harvest
are the mean value of two biological replicates
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Souvignier Gris is characterised by methyl salicylate and 1-hexanol, while Solaris stands out for the concenfration of p-damascone, acetates and ethyl esters.
Bronner shows significant contents of p-damascone and linalool. Linalool is also present in higher quantities in Solaris and Johanniter.
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