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Defining: “The Goal” @

Targeting the “varietal aroma”
of Touriga Nacional ...

Brand Key

Material & Methods @

35 wine samples o

Material & Methods @

... Started with 32
ASSessors ...




1st step: Establish the Touriga sensory profile &

IR Proflg

v e FREE DESCRIPTION = 41 Descriptors
lf 1st Elimination
> Removed non-relevant attributes

“typical” ATTRIBUTES
TN Wines (perceived/non perceived)
I .

Select terms with
geometric mean > 50 %

11 Attributes...

Balsamic
Veggie
Herbaceous
Bergamot
Floral

Dried fruit
Spicy

Berry fruit
Tree fruit
Tropical fruit
Citrus
Nutty

ES|

2nd step: Consensus Training &

9 Sessions | 14 Panelists | 11 Aroma standards

Consensus Trainin

Reference Standards @

Balsamic
Veggie
Herbaceous
Bergamot
Floral

Dried fruit
Y

Berry fruit
Tree fruit
Tropical fruit
Citrus

Nutty

Consensys Training




“Aroma Wheel” @@

Profiling: Touriga Nacional &

3rd step: Wine Evaluation &

Scoring
Structured 0-15 scale

12 Sessions

3 Wines/Session

14 Reproducible Panelists

Rate 11 Aroma Attributes




ANOVA Results &

Significant levels for ANOVA

Dila reatment e B
veggie < 0.001

wines were significantly herbaceous 0.0005
different across all the 11 bergamot 0.0180
Aroma attributes generated
by the trained panel.

floral 0.0023
dried fruit < 0.001
spicy < 0.001
berry fruit <0.001
All the attributes tree fruit <0.001

discriminate significantly . A
among the wines using for Hopicalirlit <0.001

error the Wine x Judge citrus 0.0005
interactions. nutty 0.0407

Attribute Results = 5 clusters &@

it treatment

«The first 2 PCs accounted for
77,4% of the variance

w)
§, ~

Table wines from the Douro and
Alentejo regions were higher
scored in Bergamot, citrus and

PCA of mean sensory scores for terms differing significantly across wines was performed using the
covariance matrix. For this analysis it was used the computerized data calculation system (FIZZ,
Biosystemes, Coutemon-France)
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Results all Wines = Drivers of Typical &

+The first 2 PCs accounted for 77,4%
of the variance

+Table wines from the Douro ;
Alentejo and D&o...




100% TN Fingerprint &

_ Tou el
Balsamic
Cihu% 80 Vegetal — Tinta Roriz

Tropigal Fruits ? ' _ Herbaceous

Tree fruits— "7 Bergamot

Berry fruits / \ Floral

/ \
Spicy Dry fruit
Means = GLM procedure

“Correlation Strategies” @@
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Data Correlation &

“Bergamot”

)

“floral”

Ranking “OZ” : AEDA @

FD : Dilution Factor

¢ Odor Zone ; FD = 20
-ED =21
Dilutign . Odor Zone ; FD = 2
1: \

Y

Dilution aQ P Odor Zone ; FD = 22
1:2 \

v

Series Of_ Dilution “GC-0” Odor Zone ; FD = 2"
successive 1:2 N

dilutions

Ranking “OZ” : AEDA @

“Bergamot”

60
“floral”

70

Tinta RQ




Terpenols Quantification &

Distribution of free terpenols compounds
(linalool, terpineol, geraniol, nerol and citronellol)

Box Plot
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Touriga Tinta Tinta Touriga Tinto
Francesa Roriz Barroca LELET Céo

OAV : Touriga Nacional @
&~ Terpenols Impact in Touriga Wine

_ Coneentraton Single effect

Aroma Threshold

I OAV > 1

Linalol a-terpeniol Citronelol Geraniol Nerol

Similarity Value : “Recombinant Additions” &

OH '
‘ JiSe

Linalyl Acetate

“Touriga
Nacional”

Linalyl Acetate

Linalol & Linalol

“Tinta
\‘ Roriz”
v Similarity «——

TR + Linalol +
Linalyl Acetate

Linalol : major single contributor

TR+ Linalol

24




“Combined Fraction” &

[3 Gch05|dase Enzyme Additions @
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Conclusion &
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