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Comparison of lon exchange resins at industrial scale and enological stabilizers
treatments for tartaric stabilization of white Port wine: Impact on wine
physicochemical and sensory profile
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Introduction and Aim Material and Methods

Wine sample Enological stabilizers
A frequent cause of stability loss in a wine is the White Port Wine (2015 vintage from Gran Viscosity Degree of Degree of
: : : : i CMC mPas-1 substitution polymerization
formation of crystalline salts of potassium bitartrate Cruz winery) So,(ution 0_)1% 0S) PO Da
. Alcohol content (%v/v 16.9
(KHT) that appears mainly at low temperatures, as (oviv) CMC1 1.21£0.022 0,96+0.03P 441452
.. . Specific gravity (g/cm? 1.0269
a consequence of a large decrease In its solubility P gravity (giem’) CMC2  1.15+0.042 1.12£0.05° 441+72b
. . - . Titratable acidity (g/L tartaric acid) 3.3 CMC3 1 35+0.02b 0.63+0.042 512+27b
[1, 2]. Port wine Is a Portuguese fortiflied wine
. . pPH 3.5 Metatartaric acid
produced exclusively iIn the Douro Valley
Volatile acidity(g/L acetic acid) 0.19 lon exchange resins: pH-Stab/AEB laboratory. The

demarcated region. There are only few studies . . .
experiment was carried out at Gran Cruz Winery,

regarding white Port wine tartaric stabilization,

Parameters an alyzed IN the wine percentage of treated wine was 20% of the wine..
although its importance for consumers acceptance.
_ _ Parameters analyzed Method

Therefore, the aim of this work was to perform the

_ _ _ o | Conventional oenological parameter FTIR Baccus
white Port wine tartaric stablilization by lon Tartaric stability (Conductivity) Mini contact test
exchange resins at an industrial scale, and by the Mineral composition OIV [3]
addition of oenological stabilizers, with the objective Total phenols, flavonoids and non-flavonoids Kramling and Singleton [4]
to compare the impact of these treatments on wine FETENE [Predis oy AlPILE Clige eiel 5]
physicochemical and sensory characteristics. Sensory analysis: was performed by a panel of eight trained tasters, twenty-one attributes were

selected and were guantified using a five-point intensity scale.

Results
Wine tartaric stability Wine mineral composition
.
Calcium Potassium Magnesium
6 Sample _ _
(mg/L) (mg/L) (mg/L) Wine sensory profile
5 Control 30.12 + 0.372 642.57 + 1.042 54.44 + 0.232
2
Z 4 Meta. Acid 31.03 + 0.192 638.74 + 4.502 58.42 + 1.922
£ White Gold
3 , CMC 1 32.08 + 0.192 668.48+ 3.162 57.58 + 1.722 Persistent 45 Limpidity
c 4,0 —
S CMC 2 31.69 + 1.482 669.19 + 4.382 56.94 + 2.622 Full boddy J Honey
2
CMC 3 32.34 + 0.562 663,29 + 2.912 56,91 + 1.192 Round ﬁz‘ Wood
: | b Yy 2
Resins 26.46 + 0.93b 568.83 + 2.79 52.19 + 0.572 N i,::} -
oo ! ] .
Control Meta. Acid CMC1 CMC 2 CMC 3 Resins Wine tOtaI phenO|S, nOn-ﬂaVOnOid and Astringent 0,5 Caramel
00
flavonoid phenolic compounds
. . g Alcohokic Moscatel
Wine pH and total acidity 300,00 3 N )
.I. = ; 2 b b
15000 = - Soft Tee
< I y Total Acidity i /
ample P . . - | i
(g/L of tartaric acid) < 20000 - _ Siter V ng
2 a - ° Acid Apricot
Contr()l 353 + OOla 533 + O.llab é 150,00 | . J ab + a*b _a_ i : l \ - Sweet Citrus fruits
Meta. Acid 3.49 + 0.01P 548 + 0.11b En 1 = | | i 2 5 ——Test ——Met. A CMC 1 —(MC2 —(MC3 Resins
~ 100,00 1
CMC 1 3.48 + 0.01° 5.44 + 0.05P 1
CMC 2 3.53 + 0.022 5.24 + 0.052 oo
CMC 3 3.54 +0.012 5.33 + 0.112b 0,00
Contro Meta. Acid CMC1 CMC2 CMC3 Resins
Resins 3.40 £ 0.00° 5.86 £ 0.16° m Total phenoks Non-fiavonoids F avonoids
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As expected, all treatments assayed stabilized the white Port wine.

Wine treated with resins showed lower pH and higher total acidity compared to wine without treatment.

In general, treated wines presented a slight decrease in total phenolic compounds and non-flavonoid compounds.
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Concerning sensory analysis, wine treatment with 1on exchange resins was more scored for the visual limpidity
attribute and for the aroma attributes citrus and tea.

@ XXIV Encontro Luso Galego de v" These results show that ion exchange resins could be an interesting process for white Port wine tartaric stabilisation.
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