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Abstract

Thirty five bottles of Koshu-Nouveau produced in 1991 and 34 bottles produced
in 1992 by various companies all located in Yamanashi prefecture, Japan were
analyzed for general constituents. Both the type and color of the bottles were also
examined.

The results showed that these companies used mainly colorless or emeraldgreen
Bordeaux bottle types.

Both in 1991 and 1992, the average alcohol content in the wines was 11.9 vol.%.
However, the maximum and minimum alcohol concentrations in the wines pro-
duced in 1991, and 1992 were 14.0 and 10.4, and 13.3 and 10.6 vol.%, respectively.
The extract content ranged from 2.0 to 8.48g/100ml with an average of 4.96g/100
ml in 1991 while in 1992, the average extract content was 4.58 with a maximum of
6.73 and a minimum of 2.58g/100ml. The average total acidity (as tartaric acid)
in 1991 was 0.61 (maximum, 0.93; minimum, 0.42) g/100ml but in 1992, the ave-
rage was 0.62 with maximum and minimum values of 0.82 and 0.43g/100ml, re-
spectively. The free SO, content averaged 13mg/l with a maximum value of 48
and a minimum value of 1mg/1 in 1991. These compare with an average value of
22 (maximum, 72; minimum, 3) mg/l found in wines produced in 1992. D-malic
acid was detected in 3 and 7 bottles in 1991 and 1992, respectively. Also MLF was
detected in 2 bottles, and wines contained yeast cells were found in 3 bottles at
each year.

General Analysis of Koshu-Nouveau Wine Produced in Yamanashi
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Table 1. Bottle types and colors of Koshu-Nouveau wine produced
in Yamanashi prefecture between 1991 and 1992

Wine in 1991 Wine in 1992

Bottle type  Bordeaux 28(80. 0%) 28(82.4%)
colorless 11 11
colorless-frost 5 5
emeraldgreen 8 11
yellowgreen 4 1
Bourgogne 7(20.0%) 6(17.6%)
colorless 0 1
colorless-frost 1 1
emeraldgreen 4 3
yellowgreen 2 1
Others 0 0
Stopper Cork cap 23(65. 7%) 20(58. 8%)
Screw cap 12(34.3%) 14(41.2%)
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Table 2. Average values(maximum and minimum values) of general analysis for Koshu-
Neuveau wine produced in Yamanashi prefecture between 1991 and 1992.

Wine in 1991 Wine in 1992

Specific gravity

Alcohol content(vol. %)
Extract(g/100ml)

pH

Total acidity(g/100ml) as tartaric acid
Volatile acidity(g/100ml) as acetic acid
Tartaric acid content(g/100ml)

Malic acid content(g/100ml)

Total SO, content(mg/1)

Free SO, content(mg/1)

Total phenol(mg/l) as gallic acid
Absorbance at 430nm

1.002(1.018—0.990) 1.002(1.010-0.994)

11.9(14.0-10.4)
4.96(8.48-2.00)
3.11(3.32-2.94)
0.61(0.93-0.42)
0.03(0.05-0.02)
0.20(0.28—0.15)
0.22(0.62-0.02)
90(145—-22)
13(48-1)
343(596—204)

0.038(0.068—0.018)

11.9(13.9-10.6)
4.58(6.73-2.58)
3.21(3.59-2.98)
0.62(0.83-0.43)
0.05(0.09-0.01)
0.28(0.38—0.18)
0.19(0.27-0.07)
105(172-45)
22(72-3)

0.036(0.112-0.019)

Addition of d-malic acid
Occurrence of malolactic fermentation

Occurrence of re- fermentation

3 bottles
2 bottles
3 bottles

7 bottles
2 bottles
3 bottles
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Table 3. General analysis of Koshu-Nouveau wine produced at Yamanashi prefecture in 1991.

Maker S. G Ale. Ext. pH T.A V.A Tar. Mal. T/M MLF d-M r-F T-S0,F-SO, ABS T-ph
01 1.005 12.0 557 3.16 0.61 0.05 0.20 0.16 1.25 — - - 143 48 0.038 533
02 1.004 11.9 5.28 3.12 0.53 0.03 0.18 0.15 1.20 — - + 58 o 0.030 229
03 0.990 13.2 2.00 3.17 0.63 0.02 0.21 0.17 1.24 — - - 22 1 0.028 204
04 1.002 12.8 5.02 3.29 0.50 0.02 0.18 0.13 1.38 — - - 73 14 0.048 596
05 1.000 11.7 4.19 3.23 0.42 0.04 0.17 0.02 850 + - - 58 11 0.038 377
06 1.000 11.9 4.24 3.16 0.49 0.02 0.16 0.09 1.78 — = = 93 13 0.030 302
07 0.997 12.1 3.51 3.21 0.45 0.03 0.15 0.03 5.00 + - - 7210 0.040 348
08 1.004 12.1 5.33 3.00 0.66 0.02 0.18 0.13 1.38 — = = ! 9 0.032 285
09 1.009 12.9 6.87 2.98 0.76 0.03 0.21 0.20 1.06 — - - 113 12 0.041 437
10 1.004 11.5 5.15 3.08 0.54 0.03 0.18 0.16 1.13 — = = 131 43 0.018 341
11 1.002 11.2 4.55 3.08 0.67 0.02 0.16 0.16 1.00 — - - 68 11 0.054 300
12 1.006 10.4 5.36 3.21 0.46 0.03 0.15 0.14 1.07 — = = 99 14 0.029 245
13 1.008 11.3 6.14 3.10 0.57 0.02 0.17 0.16 1.06 — - - 111 16 0.033 371
4 1.007 11.2 5.85 3.01 0.80 0.03 0.19 0.62 0.31 — + = 73 13 0.028 339
15 1.000 11.7 4.19 3.29 0.49 0.03 0.17 0.28 0.61 — £ - 82 13 0.048 3717
16 1.006 11.9 5.80 3.18 0.49 0.03 0.16 0.15 1.07 — = = 96 13  0.039 407
17 0999 11.0 3.72 2.98 0.62 0.03 0.24 0.19 1.26 — - - 817 0.033 318
18 1.001 12.3 4.60 3.22 0.60 0.04 0.24 0.16 1.50 — = = 93 4 0.050 305
19 1.003-12.3 5.12 3.03 0.75 0.05 0.28 0.18 1.56 — - - 115 13 0.060 503
20 1.001 11.5 4.37 3.00 0.62 0.03 0.21 0.20 1.06 — - = 119 13 0.036 314
21 0.99 11.8 2.91 3.07 0.66 0.02 0.22 0.14 1.57 — - - ol 9 0.031 283
22 1.006 11.7 5.75 2.94 0.71 0.03 0.26 0.23 1.13 — = = 107 11 0.027 302
23 0998 13.0 4.03 295 0.72 0.05 0.20 0.24 0.83 — - - 76 6 0.030 302
240,994 12.7 291 3.22 0.58 0.02 0.24 0.18 1.33 — - = 58 12 0.037 231
25 0.997 12.8 3.72 3.18 0.93 0.03 0.23 0.26 0.88 — - - 116 7 0.042 251
26 1.006 11.5 5.41 3.09 0.54 0.02 0.20 0.18 1.11 — - = 83 8§ 0.035 313
27 1.018 10.4 8.48 3.07 0.48 0.03 0.17 0.14 1.21 — - - 97 10 0.043 375
28 1.002 11.6 4.68 3.16 0.55 0.05 0.22 0.59 0.37 — + - 87T 15 0.038 257
29 1.003 11.6 4.94 2.99 0.55 0.04 0.21 0.14 1.50 — - - 96 1 0.022 208
30 1.000 14.0 4.84 3.14 0.61 0.02 0.21 0.16 1.31 — - - 187 17 0.052 536
31 1.004 11.3 5.10 2.97 0.70 0.03 0.21 0.22 0.95 — - + 132 § 0.030 373
32 1.003 12.4 5.15 3.08 0.70 0.03 0.21 0.18 1.17 — - - 145 41 0.035 330
33 1.000 13.3 4.63 3.25 0.60 0.03 0.19 0.18 1.06 — - - 67 1 0.062 280
34 1.017 10.8 8.35 3.32 0.61 0.03 0.20 0.19 1.06 - - + 104 1 0.068 566
35 1.008 11.0 6.06 2.99 0.64 0.03 0.24 0.20 1.20 — - - 74 10 0.028 292
Ave. 1.002 11.9 4.96 3.11 0.61 0.03 0.20 0.22 1.43 90 13 0.038 343
Max. 1.018 14.0 8.48 3.32 0.93 0.05 0.28 0.62 8.50 145 48 0.068 596
Min. 0.990 10.4 2.00 2.94 0.42 0.02 0.15 0.02 0.31 22 1 0.018 204

.

S. G: Specific gravity detected by hydrometer, Alc.: Alcohol content(vol. %) by distillation and
hydrometer, Ext.: Extract(g/100ml) by calculation, pH: by pH meter, T. A: Total acidity(g/100ml) as
tartaric acid by titration, V. A: Volatile acidity(g/100ml) as acetic acid by steam distillation and
titration, Tar.: Tartaric acid content(g/100ml) by HPLC, Mal.: Malic acid content(g/100ml) by
HPLC, T/M: Tartaric acid content/Malic acid content, MLF:Occurrence of malolactic fermentation,
d-M: Addition of d-malic acid, r-F: Occurrence of refermentation, T-SO,: Total SO, content(mg/1)
b.- Rankine method, F-SO,: Free SO, content(mg/l) by Rankine method, ABS: Absorbance at 430
nm, T-ph: Total phenol content(mg/100ml) as gallic acid by Slinkard & Singleton method.
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Table 4. General analysis of Koshu-Nouveau wine produced at Yamanashi prefecture in 1992,
Maker S.G Alec. Ext. pH T.A V.A Tar. Mal. T/M MLF d-M r-F T-SO,F-SO, ABS

01 0.999 10.8 3.36 3.28 0.52 0.04 0.18 0.26 0.69 — - - 86 8 0.042

02 0.998 12.9 3.88 3.04 0.56 0.03 0.26 0.16 1.63 — - - 67 10 0.029

03 1.004 12.0 5.17 3.23 0.68 0.04 0.23 0.16 1.44 — = = 106 14  0.019

04 1.004 12.4 5.17 3.25 0.50 0.03 0.28 0.19 1.47 — - - 55 T 0.028

05 0.997 12.0 3.36 3.19 0.75 0.09 0.27 0.27 1.00 — - - 138 25 0.062

06 0.998 12.5 3.88 3.16 0.67 0.04 0.27 0.26 1.04 — - - 48 10 0.040

07 1.005 12.1 5.43 3.20 0.65 0.05 0.31 0.22 1.41 — - - 95 17 0.054

08 1.002 11.5 4.39 3.18 0.54 0.04 0.27 0.15 1.80 — - - 78 18 0.030

09 1.000 10.8 5.69 3.04 0.74 0.05 0.34 0.25 1.36 — - - 81 12 0.021

10 1.010 11.9 6.73 2.98 0.83 0.05 0.38 0.26 1.46 — - = 171 72 0.052

11 1.001 11.5 4.13 3.15 0.60 0.05 0.26 0.19 1.37 — - - 150 49  0.020

12 1.000 13.3 4.39 3.59 0.51 0.03 0.23 0.09 2.56 — - - 116 17 0.057

13 1.001 10.8 3.88 3.22 0.62 0.03 0.34 0.22 1.55 — - - 75 19  0.041

14 1.005 10.9 5.17 3.21 0.55 0.03 0.23 0.17 1.35 - = = 111 13 0.023

15 1.008 11.4 5.95 3.10 0.68 0.04 0.29 0.24 1.21 — - - 121 12 0.031

16 1.007 10.8 5.43 3.16 0.64 0.05 0.26 0.14 1.86 — + - 129 31 0.030

17 0999 11.9 3.88 3.26 0.63 0.04 0.31 0.12 2.58 — - - 172 67 0.048

18 1.005 11.6 5.17 3.27 0.51 0.05 0.21 0.08 2.63 + - - 108 13 0.038

19 0.999 11.4 3.62 3.22 0.60 0.03 0.27 0.09 3.00 — + - 91 22 0.029

20 1.000 12.5 4.13 3.20 0.78 0.05 0.41 0.07 5.86 + - - 117 11 0.051

21 0.999 12.1 3.88 3.17 0.69 0.05 0.32 0.27 1.19 — - - 125 49  0.020

22 1.000 12.0 4.13 3.12 0.66 0.05 0.30 0.26 1.15 — + = 110 23  0.038

23 0.997 11.8 3.36 3.14 0.75 0.04 0.29 0.24 1.21 — - - 61 3 0.035

24 1.003 13.3 5.17 3.27 0.57 0.04 0.31 0.19 1.63 — - - 109 20 0.026

25 0.999 13.0 4.13 3.21 0.62 0.06 0.25 0.21 1.19 — + - 78 14 0.020

26 0.994 12.6 258 3.21 0.63 0.05 0.26 0.27 0.96 — + - 150 10  0.025

27 1.006 11.0 5.43 3.23 0.68 0.01 0.26 0.20 1.30 — - - 129 14 0.039

28 1.010 10.6 6.21 3.24 0.59 0.07 0.26 0.23 1.13 - - - 130 18  0.028

29 1.004 11.3 4.91 3.25 0.54 0.08 0.32 0.25 1.28 — - + 60 10 0.028

30 0.998 12.3 3.62 3.24 0.53 0.08 0.27 0.15 1.80 — = - 45 28 0.029

31 1.007 11.6 5.69 3.25 0.61 0.09 0.33 0.22 1.50 - + + 89 14 0.049

32 1.001 11.9 4.39 3.16 0.64 0.07 0.26 0.20 1.30 — - + 171 38 0.031

33 1.002 11.9 4.65 3.25 0.55 0.04 0.27 0.15 1.80 — - - 87 16 0.035

34 1.001 13.0 4.65 3.57 0.43 0.05 0.19 0.14 1.36 — - - 95 35 0.112
Ave. 1.002 11.9 4.58 3.21 0.62 0.05 0.28 0.19 1.65 105 22 0.036
Max. 1.010 13.3 6.73 3.59 0.83 0.09 0.41 0.27 5.86 172 72 0.112
Min. 0.994 10.6 2.58 2.98 0.43 0.01 0.18 0.07 0.69 45 3 0.019
S. G: Specific gravity detected by hydrometer, Alc.: Alcohol content(vol. %) by distillation and
hydrometer, Ext.: Extract(g/100ml) by calculation, pH: by pH meter, T. A: Total acidity(g/100ml) as
tartaric acid by titration, V. A: Volatile acidity(g/100ml) as acetic acid by steam distillation and
titration, Tar.: Tartaric acid content(g/100ml) by HPLC, Mal.: Malic acid content(g/100ml) by
HPLC, T/M: Tartaric acid content/Malic acid content, MLF:Occurrence of malolactic fermentation,
d-M: Addition of d-malic acid, r-F: Occurrence of refermentation, T-SO,: Total SO, content(mg/1)
by Rankine method, F-SO,: Free SO, content(mg/l) by Rankine methed, ABS: Absorbance at 430nm.
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