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Abstract 
  
Volatile composition of wines is a very complex and is derived from many sources, including the grape. The 

aroma profile in wines can be influenced mainly due to climatic, agronomic practices and human factors, 

frequently referred as terroir effect. In this context, the Northeast of Brazil is a new vitivinicultural region, 

located in a tropical semi-arid climate with distinct climatic condition. In this region is possible to have two or 

three harvests per year, because high temperatures, solar radiation and irrigation availability can influence 

highest the grape derived aroma. The wines were elaborated with Cabernet Sauvignon grapes harvested in 

the first semester of 2009 by traditional method, and then were analyzed in triplicate by gas chromatography 

with flame ionization detector. There were quantified in the wines seven carboxylic acids, four higher alcohols 

and nine esters. The majority ester was the diethyl succinate and other aromatic compounds found in the 

Cabernet Sauvignon Brazilian tropical wines were ethyl dodecanoate, isobutanoic acid and trans-3-hexen-1-ol. 
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