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Table 2. Orgnic acids.

Variety Year of Cit- Tartar- Malic Suc* Lac- Ace- Total
produc- ric ic acid cinic tic tic
tion acid acid ) acid acid acid
g/ 1)
White wines

Koshu 1975 0.47 2.04 1.99 1.69 0.06 0.27 6.52
1976 0.56 2.23 3.13 2.36 0.26 0.35 8.89
1977 0.42 2.09 2.19 2.36 0.21 0.41 7.68 (free-run)
1977 0.68 2.19 2.49 2.71  trace 0.43 8.50 (pressed)
1978 0.66 2.29 2.11 2.54 0.55 0.32 8.47
1979 0.32 2.16 3.19 2.22 0.41 0.75 9.05
1980 0.36 2.32 2.95 2.01 0.32 0.46 8.42
1981 0.40 3.00 3.41 1.99 0.24 0.41 9.45
1982 0.49 3.01 4.85 171 0.46 0.44 10.96

Riesling 1975 0.7 1.15 4.83 2.94 0.78 0.59 11.04
1977 0.53 1.62 4.51 2.62 0.06 0.98 10.32 (free-run)
1977 0.7 1.10 2.89 2.87 0.06 0.31 7.94 (pressed)
1978 0.82 1.16 2.32 1.97 0.59 0.29 7.15
1979 0.57 1.33 2.78 2. 17 0.40 0.35 7.60
1980 0.69 1.69 2.38 2.12 0.45 0.52 7.85
1981 0.62 1.22 2.67 1.71 0.06 0.23 6.51
1982 0.49 1.57 5.27 3.09 0.33 0.09 10.84

Chardonnay 1976 0.94 1.44 3.42 4.13 0.01 0.28 10.22
1979 0.49 1.00 3.32 3.45 0.23 0.19 8. 68
1980 0.89 1.30 3.52 4.41 0.03 0.36 10.51
1982 0.76 1.75 5.61 1.94 0.76 0.54 11.34

Red wines

Muscat 1975 1.07 1.63 4.37 5.25 1.19 0.88 14.39

Bailey A 1976 0.68 1.43 3.64 4.41 0.40 0.20 10.76
1977 0.86 1.76 2.89 5.13 2.51 1.07  14.22
1978 0.91 2.03 4.92 4.88 0.94 0.50 14.18
1979 0.69 1.62 2.49 3.91 2.68 0.81 12.20
1980 0.85 1.69 3.40 4.20 0.45 0.48 11.07
1981 .61 2.17 0.51 4.49 4.81 0.86 14.45
1982 1.01  2.05 4.99 3.89 0.81 0.21 12.96

Cabernet 1975 .20 1.31 4.97 5.89 0.52 0.88 14.77

Sauvignon 1976 .18  1.28 4.58 7.27 trace 0.17 14.48
1977 .20 1.31 3.50 5.38 2.14 0.70 14.23
1978 1.7 1.36 5.12 6.36 trace 1.06 15.65
1979 0.81 1.55 2.65 4.98 1.67 0.3¢ 12.01
1980 0.34 1.49 0. 66 6.49 3.67 1.01  13.66
1981 0.44 1.22 0.82 5.41 5.25 1.06 14.20
1982 0.92 1.6l 5.60 6.79 2.36 0.47 17.75

* These values may also include other wine components.




R - At - Erify - HiH

54

0L Ve LE°0 vl 9¢e°T e vl 19°2 €9V 291 819 81 965 08L 2861
L0781 02°1 91 02 29 8V 2 89y t147 ¥69 4] 887 opL'T 1861
2€ 81 2¢0 881 872 099 o9e'e 89°¢ 88¢ 218 069 01§ 002 ‘T 0861
¥8°SI 18°0 L1971 91 98°S 20°¢ 66 C 063 06L 768 98% 08€ ‘T 6L61
29°S1 850 ¥e'1 19°T sz9 €72 €9°¢ 01 06v 8L 9Iv 002 ‘1 8L61
244 220 oLl 06°T S2 01 Lv'e 8LV 0L 0€9 8LS (449 006 LL6T
EL7LY 70 0r°'¢ 9¢°2 24 96 2 9L°¢ ol 088 008 02S 0201 9L61 uoudianeg
€L°LT L2°0 8V ¢ 052 S0°¥ €2°¢ 0z°S 96¢ 8L ¥Z8 952 080 ‘T SL6T jeureqen
9821l 1£°0 €8°T 9['¢ L0°¢ v0°'e LS°T 012 0gL 22t 8IL 0v6 2861
¥9 21 LgC 00°T 60 ¥6°€ vie S¢°e 069 065 006 08¢ 0821 1861
96 'SI 970 002 SZ'S 99°¢ (424 Le’l 012 0€0°T avs 869 ove 1 0861
08 €2 26°0 bL'S ¥6°S IL°9 €2°¢ 92°1 0ge 0L6 965 voL 00€ ‘T 6L61
e el 16°0 S8°¢ €6°1 ee’e 92°2 200! 061 0101 (414 8vL 002 1 8L61
212 Sv°0 8% ¥9°¢ i 4 14 Lv'e 0S€ 0L6 8L9 228 002 ‘1 LL6T
L8761 6V 0 L9°¢ 1 4 95°C LE'S e 06€ 0€6 258 89% 02e'T 9L61 v Asrreg
Gg 02 LE0 0S¢ 256 LL'E 20°¢ L1l ovL ovs 2eL 8¥S 0821 SL6IT iBasnpy
seutm pay
9V 2 ST1°0 o 250 9T 28°0 L1°0 ¢4 §8¢2 9¢ 0L2 90€ 2861
1879 82°0 29°0 gL'l 12°¢ S8°0 810 bl ¢Le Se 162 982 0861
187 0g°0 ero S0°T 68°1 66 0 12°0 9¢ 95¢ 901 ¥8¢ 26¢ 6L61
12°s 20 v 0 (4N 92°¢ 68°0 81°0 4 8I¢ 0g 062 02¢ 961 Avuuopieyp
€9°¢ 910 €50 €6°0 66 0 26°0 oro SI 8.2 €C 0L2 £6¢ 2861
10°¢ 81°0 or'o L0 1670 o LE°0 §1 281 12 9Ll 161 1861
6LV 91°0 o 801 68°1 $6°0 L2°0 4 vie gl 912 82¢ 0861
60 € Io SZ2°0 69°0 vl €0 820 S¢ 0€2 144 €80 992 6L61
o1y L1°0 L2°0 98°0 261 L9°0 12°0 82 982 ¥9 052 vig 8L61
€8°L wo 121 €5°C LLv [4/48} o 4! 8€E S 862 (413 s LLBT
§S°L 9¢°0 69°0 ve'e vl 821 Sp0 v 8€2 I 692 082 % LL61
S0°S 62°0 €L0 29°1 ve't 801 60°0 99 862 gl 25¢ 9e SL6I1 Bursery
89 01 S0 6l 89°1 L0°¢ 90°¢ 8V 0 82 Gee 02 £ve €9¢ 2861
188 650 SL'1 L6°¢ 09°1 SL°0 12°0 8 812 4 244 928 1861
8v 01 S0 €8°1 66 'V L1671 48! €0°0 L9 0€2 62 892 162 0861
81°01 1670 9L°1 9y 02 81l L0°0 901 pse Lyl gle 09v 6L61
SeTl 29°0 v8'1 G5°e £6°C 6€°C 20°0 4 4414 08 v6e 174 8L61
€8 vl S50 |44 62 ¥ 06°S S6°1 8w} 6 092 6¢ 0€2 692 sx LLBT
15°6 05°0 86T eLy 651 821 P00 95 98¢ 901 8¢ vve 5 LL6T
6S°L 65°0 €60 €5°C S€°C el 90°0 99 vLe 52 SIg ove 9L61
29 61°0 29! 95°¢ Se'l 960 20°0 9 85h 91l 8ve 1214 GL61 nysoy
sourm 9IYM
(1/8w)
pwe poe pwe ' pwe  prse (@VH'1/3w) (FyD'1 8w) (FyH‘1/3w) (FyD'1/3w)

orn JuBwW ot0j 108 o1nYo o1p [ouayd utu [ouayd ptou (1/8ur) uor}
1810], -10,] -nop-d -j8) -01K], -eyed0joud  -[BD uruue],  -UBJ-UON prouoAB[] -OAB[J-ON [ouayd -onpoad

4012 1KY12 ynm pagovaixa spunodwod dnjousyd dung uonNd1224d UD)3L) uonondasd OHOH 1e10], Jjo 189X FSEIRE:-JN

‘spunodwod JTjoudyJ ‘¢ 9[qe],



** pressed.

R CHRBE L 727 A ¥ D5

55

ds.

1no aci

Am

Table 4.

Arg Total

His

Lys

Tyr Phe

Val Met lle Leu

_Ala Cys-

Pro Gly

Glu

Ser

Thr

Year of Asp

Variety

Cys

produc-
tion

(mg/1)

White wines

534.2
390.8
504.9

3.1

1.9
2.3

1.8

1.4
0.8
1.5
1.5
2:7

1.2
1.0
1.6

1.8
1.0
2.8,

1.6

0.4

501.0 2.4 5.4

7.6
5.6

1.4
1.0
1.4
1.2
1.3
3.8

2.3
2.3

2:1

2.7
0.9

1975
1976

Koshu

4.2
3.4

0.1

4.8
10.5

2.8
2.6

363. 1

1.6
1.7
1.7
4.2

2.7

0.7
trace

463.8
556. 1

6.7

2.8
2.9

1977 *

586.0

2.9

1.3
2.6
10.9

0

5.6
7.0

18.7

3:5

4.8
8.7

1:7

3.3

1977 % *
1978
1979

501.0

2.4

2.5 2.2

0.5
2.2
0.8
1.8
0.7

0.5

5.0
8.1

457.4
507.8
412.2
408.7
347.0

3.2

615.8
776.9
553.2
409.9

9.7

5.0 7.1

9.9

1.8
0.9
2.8

3.7

9.5
10.9

20.7

6.1

7.5

4.2
18.8

3.3

3.5 4.4 6.8
14.6

8.0

5.0

11.1

10.3
19.4

3.4
6.1

4.0

5.2

5.1

8.1

3.3

8.5 5.6

10.6

1981
1982

1.7 4.0 4.3 2.3 39

4.4

7.1 6.2

2.8

6.5 2.2 12:9

3.8

19.3  21.8 29.8 11.7  32:0

23.0

18.7  45.2 8.6 10.6 3.9 5.5

328.0

14.0 18.2 49.7

36.0

1975

Riesling

1.4

3.1
11.3

0.9 2.0

1.2
3.8
18.0

1.3

4.7
18.8

2.4
10.6

252,

4.6
15.5
428.2

3.1

0.8
2.8

11.8

2.3

1.7
5.6

1977

85.5
706.9

5.8
25.2

3.8
16.1

6.3

17.1

10.7
4.7

4.9
13.6

1977 *
1978
1979
1980

20.0

6.9

4.6

6.4 9.7

22. 7

32.0

™~
o~
=
~

2.8 10.3 8.8 9.8 14.6 7.0 13.0
0.6

1.5

4.2

294.9 7.1 18.4

24.9
12.6

9.3 6.1

14.7

=]
N
N

3.3 2.6 2.9 2.2 2.9
11.8
21.8

8.9

2.7
11.9

7.3

12.1

3.7

177.8

1.8
5.8
5.6

5.1

10.4

3.5

©w
~
©0
<

7.9
16.7

4.6
5.8

9.9
12.8

2.0 5.0 2.7 2.5
3.9

7.3
5.8

31.2

783.1

14.6 8.4

2.1

2.0

7.9

20.0

607.3

31.0

12.5

14.0

1982

1,117.2
1,204.4

7.5,
13.4

4.0

10.6

6.0
9.9

%5 4.3
13.3

1.4
3.7

2.9
5.9
4.9

10.3

6.5

8.1

1,083.9

12.2
16.1

4.1 3.5

9.4

1976
1979
1980
1982

Chardonnay

5.1
4.0

1741

i1

2.1

1,051.9 23.9

6.2
4.8
3.8

8.5

10.6

©
<
=~
~

7.9
11.6

51 7:5 10.6
8.4

9.7

2.1

1.9
1.2

13.7

654. 1 7.7

20.7

9.6

9.9

379.0

4.8

15.6

8.9 6.4

1.2

15.1

249.7 4.8

32.7

7.9

6.8

Red wines

16.0

(=2}

o~
o~
w

2.7 1.9 9.0 8.5 9.5 12.5 6.0 12.1
0.9 4.1

3.8
2.2

439.7 14.2

5.8 19.0
2.9

6.1

11.0

1975
1976

Muscat

552.4
509.8

998.7

13.9

6.5 6.6 6.7

5.6

1.8

1.1

10.7 13.0

453.5

13.8

3.6

Bailey A

7.9
60.5

3.7

13.3

4.8

211

6.7
12.9

7.0

17:1

5.8
15.6

0.9

10.4

12.1

15.0
69.8

3.5
10.9

5.6

12.1

13.9

19

4.6

4.2
0.8

9.9

76.8 8.4

29.3

376.1

3.8
2.3

2.6

3.3
2.8

3.1

2.9
3.2

27

0.5

7.9
5.9

3.4

1.0
7.5
8.5
18.8

1.2

1.1

3.4

1.7
3.1

1979
1980
1981
1982

297.1

2.2

4.0

3.1

0.6

4.0

252.8

4.6
13.5

2.3 3.9

4.3
15.6

4:0

10.1

L7
9.6

4.2
11.0

0.7

2.9
14.6

2.9
8.9

406. 2

10.5

6.2

2.7

2.8

3.9

264.5

10.7 b7

10.7

i 6.7 10.3 3.4 8.8 843.7

9.4

3.2

2.0

6.1

10.3

746.1 5.9

4.4 9.8
0.9

4.4

5.4

1975
1976
1977
1978
1979

Cabernet

60.6
318.7
728.4
630.7

1.9
trace

1.3
1.3
3.8

1.5
2.3

1.0
1.2
4.8
2.2

1.6
2.4

1.4
0.9

37.3 2.4 3.8
3.5
11.7

296.9

4.2

1.8

1.6

Sauvignon

2.7

4.2
17.9

7.7
trace

6.9 7.8

4.5

1.8 6.5

0.5

1.4
0.6

3.9

8.3

1.9
1.8
1.9

12.9

1.0
2.5

1.7
3.0

5.1

2.7

8.0
6.7
5.4

63.6

397.7

trace

1.0 2.8 2.6

0.8
14.6

5.4

3.7

645.5

trace
53.9

0.6
47.8

2.1
31.3

0.8
31.4

2.3
40.5

242
44.9

2.8

25.9

10.2

1981

1982

935.3

17.1 10.1

14.0

442.1

21.6 23.2

40.8

* free-run.
*% pressed.
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