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THE EVOLUTION OF AROMATIC PROFILE OF SANGIOVESE WINE DURING
FERMENTATION AS REVEALED BY A QUANTITATIVE SPHE-GCMS APPROACH: METHOD
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During winemaking process, the profile of aromatic compounds evolves and the primary varietal scent from
the grapes are complemented and/or transformed by the yeasts’ activitey. Also, condensation, hydrolysis
and trans-esterification reactions take places recurrently as the concentration of alcools and organic acids

h continuously change during wine making catalyzed by must and wine acidic pH .

Is i1 possioie to gather quantitative information on the volatile
compound during wine making by SPME- GCMS as a function of

different oenological tretments to be used as feedback process ) - el SR
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almost all identified compounds are
included in the composition of

Re-0.9849 o (05D Both primary and secondary aromatic compounds discriminant factors
. . . . . . are identified in the samples.
o : . o = SPME-GC ms analysis during winemaking may

Concentration (ppm) Concentration (ppm) provide insights on the fermentation dynamics

Reliable calibration lines were obtained when the
appropriate internal standards (ISTD) was used for
calibration. An ISTD mix composed of two compounds
(fast and late eluting) for each class was added to all

samples. CONCLUSIONS

-Both primary and secondary compounds are revealed by SPME-GCMS analysis
-Triphasic DVB/CARBOXEN/ PDMS fiber afforded the best performances
-Reliable quantation curves were obtained by the use of a multiple ISTD mix composed of labelled compounds



