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Production of Blush Wines from Muscat Bailey A and

Cabernet Sauvignon Grapes

KoOKI YOKOTSUKA, JUN MURATA, TETSUYA EBIHARA
TOSHIHIDE MATSUDO and KOTOYOSHI NAKANISHI

The Institute of Enology and Viticulture, Yamanashi University,
Kofu, Yamanashi 400, Japan

Abstract

Muscat Bailey A and Cabernet Sauvignon grapes were destemmed, crushed, and
kept in contact with the skins for 20 min at room temperature before pressing. Three
fractions of must from each grape variety were obtained by pressing at 0.2, 1.0, or 2.0
kg /cm pressure. The musts were used to make blush wines using the conventional method
for white wine-making. The musts and wines were analyzed for pH, total acidity, sugar,
total phenol, tannin, total nitrogen, color, and pigments. Furthermore, the wines were
analyzed for specific gravity, alcohol, extract, volatile acid, ash, and sulfur dioxide.
There was no significant correlation between the must or wine components and the
pressing pressures in both wines. This is because, since the pressing was done after the
skin contact with the crushed grapes, a lot of the skin components were already extracted
into musts. In comparison with red table wines made from the same grape lots, the pH
as well as the total phenol and nitrogen contents of the blush wines were lower. Also
the color density and wine color of the blush wines were 60 to 90% of those of the red
wines. However, there was no significant difference in other components between the
red and blush wines.
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TABLE 1. Composition of Muscat Bailey A and Cabernet Sauvignon musts prepared by pressing at
different pressures after skin contact for 20 min.
Pressing Juice pH Total ‘Brix Total Tannin Total
fractions yield acidity phenol nitrogen
» (g/1)” (mg/1)® (mg /1) (mg/1)
Muscat Bailey A
I 47.3 3.50 0.77 18.1 360 14 375
II 60.0 3.48 0.78 18.2 355 22 372
III 68.6 3.48 0.78 18.0 360 19 380
Cabernet Sauvignon
I 42.0 3.41 1.01 15.3 385 9 566
II 61.0 3.40 1.02 15.3 397 26 570
III 70.0 3.50 1.00 15.2 392 21 557
a) Three portions of 70kg each of the crushed grapes were pressed separately at different pressures with

a small Vaslin-type press, after skin contact for 20 min.
as tartaric acid,
Gallic acid equivalent.

TABLE 2. Composition of Muscat Bailey A and Cabernet Sauvignon blush wines made from the must

fractions shown in Table 1.

Muscat Bailey A
must fractions

Cabernet Sauvignon
must fractions

I II 111 I I I
Specific gravity 0.9915 0.9915 0.9930 0.9930 0.9920 0.9920
Alcohol (vol. %) 14.1 14.1 14.1 14.1 134 13.1
Extract (%) 2.3 2.3 2.3 2.3 2.2 2.4
Reducing sugar (g/100ml)® 0.13 0.16 0.16 0.21 0.38 0.32
pH 3.38 3.41 3.40 3.10 3.08 3.10
Total acid (g/100ml)”’ 0.71 0.69 0.68 0.95 1.02 0.89
Volatile acid (mg/1)* 18 19 19 23 27 35
Ash (g/1) 3.84 2.76 3.02 3.33 2.56 2.03
Total SO, (mg/1) 38 40 50 26 24 29
Free SO, (mg/1) 8 8 12 3 2 3
Total phenol (mg/1) 370 389 322 216 212 209
Tannin (mg/1)? 80 46 64 23 21 19
Total nitrogen (mg/1) 116 123 115 124 106 124

a)as glucose. b) as tartaric acid. c)as acetic acid. d)Gallic acid equivalent.
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TABLE 3. Color measurements of Muscat Bailey A and Cabernet Sauvignon must fractions shown in

Table 1.
Muscat Bailey A Cabernet Sauvignon
I 11 III I 1I 111
At must pH
Color density 2.97 3.07 3.27 0.770 0.759 0.848
Must color ” 1.33 1.40 1.52 0.449 0.457 0.497
Polymeric pigment 0.44 0.42 0.44 0.140 0.148 0.178
Anthocyanin color ¢ 5.61 6.27 6.93 0.847 0.857 0.843
At pH <1.0
Must color ¢ 5.61 6.27 6.93 0.847 0.857 0.843
Anthocyanin color 4.88 5.57 6.20 0.625 0.610 0.546
Degree of ionization
of anthocyanins (%)%’ 18.8 17.5 17.4 42.0 41.2 62.1
9 Polymeric pigment "’ 11.9 11.2 10.6 275 28.8 35.2
Total anthocyanins” (mg/1) 112 125 139 17 17 16
a)  (*520nm'°™™] + [*420nm'*™"] b) *520nm'*™™ at wine pH
c) *520nm'™™ (SO2) d)  [*520nm'*™™] — [#520nm!'*™™ (SO.)]
e) *520nm'’™™ at pH <1.0 f)  [*520nm'™" at pH <1.0] —5/3 [*520nm'*™™ (SO2)]
g)  [(d)/E)] x 100(%) h) 5/3 [*520nm'*™™ (SO2)/*520nm'*™™ at pH <1.0)]

i) The total anthocyanin content was calculated from the estimated anthocyanin color at pH<1.0, using
an *10mm'  value of 500 at 520nm'".

TABLE 4. Color measurements of Muscat Bailey A and Cabernet Sauvignon blush wines made from
the must fractions shown in Table 1.

Muscat Bailey A Cabernet Sauvignon
fractions fractions
I II 111 I 1I I

At wine pH

Color density™ 1.09 1.34 0.779 0.389 0.405 0.348

Wine color® 0.629 0.779 0.443 0.192 0.203 0.177

Polymeric pigment®’ 0.162 0.209 0.126 0.068 0.065 0.059

Anthocyanin color® 0.467 0.567 0.307 0.124 0.138 0.118
At pH <1.0

Wine color®’ 4.09 4.39 3.45 0.636 0.660 0.590

Anthocyanin color” 3.82 4.04 3.24 0.625 0.414 0.490
Degree of ionization

of anthocyanins (%)%’ 12.2 14.0 9.5 19.8 33.3 24.1
9% Polymeric pigment ™ 6.6 7.9 6.1 17.8 16.4 16.7
Total anthocyanins” (mg/1) 82 88 69 13 13 12
a)  [*520nm'°™™] + [*420nm'*™™"] b) #520nm'*™™
c) *520nm'’™™(S0O-) 4 [*520nm!*™™] — [*520nm'"™™ (SO.)]
e) *520nm'’™™ f)  [*520nm'®™™ at pH <1.0] —5/3 [*520nm'*™™ (SO.)]
2)  [(d)/@H)] x 100(%) h) 5/3 [*520nm'™™ (SO.)/*520nm'*™™ at pH <1.0)]

i) The total anthocyanin content was calculated from the estimated anthocyanin color at pH<1.0, using
an *10mm ' “ value of 500 at 520nm'".
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ABLE 5. Composition of red table wines from Muscat Bailey A and Cabernet Sauvignon grapes.
Muscat Bailey A Cabernet Sauvignon
oecific gravity 0.9942 0.9940
lcohol (vol. %) 13.8 11.9
xtract (%) 3.27 2.67
educing sugar (g/100ml)® 0.22 0.16
qd 3.70 3.79
otal acid (g/100m1)” 0.70 0.68
olatile acid (mg/1)® . 20 20
sh (g/1) 3.45 3.49
otal SO, (mg/1) 54 36
ree SO, (mg/1) 25 23
otal phenol (mg/1)® 1365 935
otal nitrogen (mg/1) 179 194
olor density® 1.21 0.480
"ine color® 0.753 0.306
as glucose. b) as tartaric acid. c) as acetic acid. d) Gallic acid equivalent.
[*520nm ™™ +4420nm'*™™] at wine pH. f) *520nm'*™™ at wine pH.
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Characterization of Hybird New Red-Wine Grape Cultivar
“Yama Merlot” (Japanese wild-grape X Merlot)

YOSHIHIDE YAMAKAWA, MASANORI MORIYA
and HIDENORI ANAMIZU

The Experimental Vineyard, Institute of Enology and Viticulture,
Yamanashi University, Kofu 400, Japan

Abstract

The hybird red-wine grape cultivar “Yama Merlot” was selected and recommended
due to the following characteristics : (1) no cracking of berry ; (2) resistance to ripe-rot,
downy mildew, and gray mold ; (3) suitability for cultivation under the weather conditions
prevailing in Japan ; (4) high productivity ; (5) high quality wine with typical aroma and
taste.

Origin : Japanese original wild grape variety “Yama Budou” ( Vitis coignetiae ) X the
superior red wine grape variety of Bordeaux region “Merlot” ( Vitis vinifera).
Description : Mature leaf : pentagonal shape, large(295cr),three lobes, flat, green, shape
of leaf tip sharpe less 60°, petiole sinus U-shaped, open, color of petiole dark red, density
of prostrate hairs between the lower side veins medium.

Cluster and Berry : long conical shape, medium (220g), low berry density, berries
small (1.4g), roundish-shaped, color of skin violet black at maturity, medium bloom, high
sweetness of flesh juice (more than 20%), high acidity (less than 0.90%).

Ecotype : early bud burst time (mid-April), early flowering time (late May), and
medium maturing time (early or mid-September) at Kofu, no cracking of berry, high
productivity (more than 2ton/10a), resistance to ripe-rot, downy mildew and gray mold.
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