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Experimental Production of Grape Brandy
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(Received August 26 1955)

The studies was made here on the experimental production of garpe brandies from
various wines and marc of grapes. .

We can expect a compromise method in which a distillate was made by a simple column
still and ther redistilled with a pot-still is better than other methods.

The undesirable flavor of brandies obtained from the diseased wines may be eliminated
by distilling with a simple column still.
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Table 1. Varieties of the Grape used.

Grape Variety Vintage ) Total wt. Bllg. T.A. V.A.
kg g per 1
AD Adirondac 31-IIX. ’51, Asama ) 1,927 14:0 4.05 0.04
CD Chasselas Dore 4-1X. °51, Isawa 162~ 12.5 G.03 0.03
NM Neo Muscat 5-IX. ’51, Zenkoji 185 12.5 4,05 0.03
GQ Golden Queen 21-1X. ’51, Fujimi 172 . 140 5.88 0.06
MI M‘ills 17-I1X. '51, Shiozaki 152 19.0 3.77 0.03
K Koshu 29-XI. ’51, Zenkoji 170 18.2 3.73 I 003
K’ Koshu(green) 10-IX. °51, Zenkdji 189 8.5 7.40 0.08
D Delaware 7-1X. ’54, Katunuma 750 14.5 7.80 1 0.18

T.A. : Total acids as tartaric acid.

V.A. : Volatile acids as acetic acid.

Table 2. Analytical Data of the New Wines distilled

Wines  Sp.gr. Alc, - T.A. V. A, T.E. Ex. R.S. V.E. Ald. F.O0. MeOH- pH

Vol. 25 g per 1 mg per 100 ml  wmg/ml :
AD 0.9956 13.64 9.77 0.74 4.16 30.7 8.7 7 13 22 0.27 3.6

CD  0.9946  13.45 13.55 7.67 1.50 17.0 21 2 5 50 0.20 3.6
NM  0.9942 10.17 11.29 5.8 1.60 20.1 1.5 3 8 45 0.12 3.6
GQ  0.9945 13.18 5.63 1.36 - 296 292 20 16 3 30 0.20 3.8
MI  0.9904 13.82 5.3 0.30 0.74 256 2.3 1 23 102 0.20 3.4

K 0.9941 13.89 7.84 0.28. 1.32 20.1 1.4 2 3 14 0.18 3.6
K* 0.9937 13.36  * 9.36 0.34 1.06 18.8 1.5 2 8 28 0.21 3.2
D 0.9921 12.88 9.71 0.83 1.12 21.0 1.8 21 10 57 0.23 8.2

T.E. : Total esters as diethyl tartrate ; V.E. : Volatile esters as ethyl acA:etate,; E;00 vFusel
oil ; R.S. ; Redusing sugar as glucose.
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Fig 1. Distilling Apparatus of the Brandy & ’
(A) Pot-still (B) Simple column still N :
(C) Distiller for marc Ef7 ¥ v BROKIZ R LB 0%
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Table 3. Analyslis of diseased Wines and Pomace wine distilled ;
{l
1

Wine Alc. T.A. V.A. V.E. V.E. Ald. F.0. MeOH pH ‘
Vol. 25 per ! ml per 100 wl mg/ml ‘
8- a Wine flower 10.09 8.50 3.61  16.08 790 14 0.27 3.1 ' j
: b Wine flower 12.23  4.50 0.61 8.79 151 34 64 0.25 3.4 |
¢ Wine flower 10.00  4.65  0.79 6.37 147 16 47 0.24 3.4 !
d Pomace wine 9.66 6.20 0.63 10.28 91 1 3 0.2 3.3
e Pomace wine 7.18 6.78 1.17 12.54 179 32 18 0.33 3.2
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Table 4. Analytical Data ofi\Raw Brandies

Brandy = Alc. Acids Esters Ald. F.O. MeOH pH Distillation method
Vol. 25 mg per 100 ml mgiml
~ ADy 64. 96 18 18 41 85 0.27 5.0 Pot-still (in twice)

AD; 64.52 9 4 34 20114 0.93 5.1 ] (in thrice)

ADs 65.29 7 19 10 34 0.68 5.4 Simple column still

€D 166,04 28 73 16 1597 0.88° 5.0 "

NM 64.96 31 54 23 127 0.76 5.0 "

BN 65,2976, 8l 10105 "0.59 5.4 o

MI 66. 25 3 27 4 182 0.75 5.6 g "

K 66. 21 6 14 25 136 0.80 5.2 "

K’ 69.24 6 11 21 141 0.79 5.2 "

Dy 62.30 7 104 13 189 0.32 5.4 Compromise method*

D. 60. 45 6 137 23 - . 217 0.33 9.0 Pot-still (in twice)

ay 59.50 44 101 41 294 0.29 5.2 I

ag 57.95 18 493 30 14 0.30 5.3 Simple column still

b 59.99 7 228 42 294 0.34 5.4 Pot-still (in twice)
54,41 20 369 38 333 0.31 5.4 Simple column still

dy 60.49 10 274 7% 217 0.3¢ 5.4 Pot-still (in twice)

de 57.30 10 386 16 204 0.38 5.4 Simple column still
62.52 15 411 42 285 0.48 5.3 "

1 52.65. 14 372 42 238 0.42 5.2 Distiller for marc and pot-still

* Brandy are made by a simple column still and then redistilled with a pot-still.
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