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Table 1. Analyses of the Ffesh and Condensed Grape (Koshu) Juice )
Fresh(A) Condensed(B) BJA ) i

Bllg. (from refractmeter readings) s-ereereeersriinniiin 16.2 28.2 1.74 |
Total acids as tartaric gl «ee-etsereesrermemmimiieiiumniemninienaneans . 6.40 11.14 1.74 !
Volatile acids as aCEHC gl -+rerrrrrereressrsreseressssissssssssismssssanseses 0.05 0.08 1.60 i
Reducing sugars as glucose /100 ml «++esreersescnerseenienieniuennenns 15.1 26.9 1.78 - i
Total=N mgflsssssssarssassertsssissstsossisarssnsortssnnsosesssassgrossssussassonssas 305 599 1.99
PH tetesuesentenntie ittt st s 3.26 3.26 1.00

TG 1ormmehris e s i st s T3N3 ST e Sme S sl 8 A Y AR B G 4 1.2 3.1 2.98 |
Color® Yiellomrsissssisssssss et s essisssmeieisnsssssssnssissnesssassnmsasanes 2.5 6.0 2. 40

T hTEE: s vengcuinamsssie N ases s v veasewsssspnvassssss fverses 0.1 0.1 1.00

a) In a Lovibond tintometer, with 3/8 inch cell.

R LA 1.8 I e, B 2.5 fHi/eorest, pH BTl
) EEEGW-K)0&E (— FROBMHRTCA 7 7 — €% 0.022 & BYEEWRHEE S Y (SO, 150ppm)
iz, 1EBRELCELRSE, =) —EEF (Jerez-5) KR LHEE (22) L, 6B TEEXE
too WREHHHY 10.5° LigDlchy, 77 v5— (EES 81°) %Nt T 2° B2 EdD, Fi SOp 100
ppm A, HWTFE (FEAG 10°0) i L ity kD,

3) BERREOT FYEBW-D) :—77 v =7 MUELE) O ¥y 11.7 BeREE L4, Epl
LC 13.0 Fro B84 17.6°, @ik 5.36 g/l, 4455 0.554 g/l) %18, SO, 100 ppm, FbfE 1.67 kg %
mz, FHPHEH A L TR\ B (Jerez-5) ¥ 47 (20% i) BB L CERES €, S
13° CXEBL 40 B, FFvF— 40ml Mz CHBmLE.

&) WREELT=IEREE —F /KT X  TElk L - Ph R A KA FORHEC N CBRER L, 2 BESIEE L CHE |
Rt 10 BERHE LRBITELEE L LT 6.21g/l ThDol,
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kbt d D 14 (SM-6) A3 6 K Th B, Joks 1 HAIK L 1 SR FREEL R Licbo(SM-2) &, &
THIEAVESE BN, FEREY 301 ok—r—53y b (FHALTREERLL) AL, WHELER
140k 2 Ak, R R-Ty =) ~ EEROWRE N, ¥ ORIl Tt Lic o
(SM=5)% FIRFIC 3B L #zo '

Table 2. Processes of Flowering‘

Development of ‘the

Base. wine and . T “Flor” after
ingredient * Container Method of inoculation .
1 month 6 months

g ) The film of yeasts formed on
SM-1 BW-K+Urea 2 Kegs a previously contained wine + H
3 (BW-D) is maintained.

SM-2 BW-K+Urea 1 Bottle “The ﬁ'lm St ) — -

- : yeasts is trans-

SM-3 BW—K+UI§eg 2 Kegs fered from the kegs (SM—l) - -

SM-4  BW- K+{C;C§‘) 1 Keg with @ glass rod. s -
; enamelled A shelf of yeasts sediment is _ <

SN BWSRUres vat made on the wine. . _

SM-6- - BW-D 1 Keg No inoculation of a film. H i

2) HEOBIEEFERR —EARBRECOLE LN 12 AHHET 5 & SM-1 K0t SM-6 i3 jifn ¢
S ETCELDT, FORFERRE UM TE COBCBIE L, Z0%d SM-2 3Bb UL KEATE K
IDTeh, DD b DIRBRIC KN TR Ll LRARIFAA ERENE VBRI LR, BEKRED
R LRI HORE U, SM-6 23 d X ER LA, BEE L SM~4 $&<, FTOEELELRETE
Wi SM-1 b RGSWEE S L 5ie/ey, SM-8 R hitRE, 6% Athd SM-2 KB b hoKk
Eﬁb#'@é’tﬁrbxoi‘:o

@ BIRR —E5 %ﬂhﬁ%ﬂﬁﬁ@bt&,~ﬁﬁﬁ%ﬁﬁbh%%ﬁ%3%®ﬁ@f%%o

Table 3. Analyses of the Sherry Materials, after storage for 6 months

Sp.gr. Alc. "Ex R.S® T.A®V.A® V.E® Ald® Color” Rating
: "~ vol.% g/100m! » mg/l R Y )
~ SM-la 10166 14.7 © 9.1 6.5 8.20 680 221 144 2.0 4.0 1
SM-1b 1.0180 13.8 92 -~ 7:2 7.88 620 234 192 2.4 5.1 2
SM-2 1.0214 13.0 9.9 1.7 8.25 790 221 137 2.6 59 5
‘/, SM-3a 1.0125  13.9 7.8 5.3 7.90 520 261 158 2.4 5.0 3
SM-3b 1.0137 13.9 8.1. 5.7 7.88 550 268 152 2.4 5.4 3
SM-4 1, 0041 14.7 5.9 3.5 6.09 590 217 168 2.5 5.0 4
SM-5 - 1.0225 12.9 10.1 8.1 8.10 760 177 87 2.4 - 6.1 5
SM—G 0.9890 13.1 2.2 1.4 5.00 310 261 221 0.3 0.8 6
- -a) Reducing sugars as glucose. -b) Total acids as tartaric.
c) Volatile acids as acetic. d) Volatile esters as ethylacetate. 5 -
e) Aldehyde as acetaldehyde. f) In a Lovibond tintometer, with 3/8 inch cell.

R & D —BCERESIBDT B L\ b Tw 59 2%, SEOHERERELEREL 13° 1 TeREL,
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BOFENLL, i SM-la REBEERADOT F v EOENS S BoT i, ;@’\—@fkﬁ\#—%%(
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Bz SM-1a AR5\ i, &m@%ﬁoémwﬁf} RWIERETRL, ﬁ%ﬁﬁf«i&ﬂﬁr LoTHD

SRR %wﬁoﬁd%@%X«4/@ﬁ%ﬁ“&akﬁiaaﬁﬁm¢tw




- ! : 48 (694

HRE= 2T AROT AT E IR bR TS X 510 ERIC X DH L, &b EBOEL irotk
SM-6 1%, BCT AT e KRS, BB FyEOM 25 blsote RV ER Shie, SM5 287 v e ¥
DYV DIR, EEIRn0ENE, FEERC L )oK X ) EFRBERS  hoTtwies & b ER
D—DRZEFBNBIES S, .

BFLER LI DOHRRILN CRETH 52, BREE LICFEREZ IR Licd O (SM-4) 1200k 7x
Do

4) WE —HERROBRIIEIROIIRIE L /e b, SM-2 & SM-5 EMEBERERLD,
SM-6 I3EERFEA RS, BRETE LS IdvDtc, SM-3 %6 1 0 SM—4 13 LI BERER 233 5 13 5°S M—4 135808k
X\ FEPTEHEIORBRTIE SM-1 23 d L&, KEv=Y ~FEiEv X 5 adERHTw, il
v )~ e UG & T EN DT, SBOBMEE &7 iudis b,

L3 =

1) NBEHE L -RALREIS, EEIER1P b3 TrovyT—2 Ny C—BEEYIED, Th
Bz ) —EREE L, JRE 0.05% R¥EMLT1HBTY = ) — WO KA HmE L, b5 Flor
20O BEBT LN TE R, ToBEBHEEL R KEEAIK CTRER Lic b Dix—8 X KENTE I,

2) FEME Ui b ORFRNEOEMSRMRICEE S h, WES S it

3) KR ER 6 AR L/ b\, Flor Offks LT7ATe RS kD, HESENLRD
Lice -

4 FERROSET, BEREEMALONS S, TRREMED DR SRTH S, T REMRA
D7 FYBETEIEZEO TR Wb DSM-DRFETH DT,

%D B BT BRI P — B B L, IR o— MR & HRESHS bR
B e il b D ThH B LR LTHERR T %,

) X B’
1) NERE, BFartdk, BB USLREEEN 2, 19 (1955)
2) FREIBERG, K.J. and CRUESS, W.V.: Applied Microbiol., 3, 208 (1955)
3) CRUESS, W.V.: Calif. Exp. Sta. Bull, 410, 3 (1948)
4) FORNACHON, J.C.M.: Australian wine Board, p.139(1953). From : M. A. AMERINE : Wines
& Vines, 35(1), 29 (1954)

5) SCHANDERL, A. S. und KocH, J. : Die Fruchtweinbereitung, s. 36. E. Ulmer, Stuttgart
1951

6) éCHA?\IDERL, H.: Die Mokrobiologie des Weines. s.59. E.Ulmar, Stuttgart, (1950)

7) CRUESS, W.V., WEAST, C. and GILILLAND : Fruit Prod. Jour., 17 (1938). From : H. ScC-
HANDERL : Ibid. s.60

8) BOBADILLA, G.F. de: Revista Agropecuaria, 12, p.203(1943). From: H.SCHANDERL: Ibid.
s. 60

Report on the experimental production of Dessért wine,

Part 3. Sherry. (2) Experiments with the processes of flowering.
By Yuwao Ouara, Hideo NoNomMura and Tadae KusHiDA

(Received July. 7, 1956)

The free run juice was concentrated (Bllg. 28.2°) and settled by adding about 150 ppm of SO,
and 0.02 per cent of “‘Sclase’” (a pectinase) : it is racked from the sediment. The must was
fermented with pure Jerez—5 yeast in a 25 gal. barrel and the fermentation was restricted by
cooling, sufiting and fortifing the alcohol content to 13 per cent with high proof brandy. Subs-
equently, the SO; content brought to 100 ppm and 0.05 per cent of urea added.

Five kegs, one bottle and one enamelled vat are filled about threefourths full of the new ra-
cked base wines. They were aged by various processes of flowering (Table 2).

After one month a ‘“‘flor’” was found on the wines in some of the kegs inoculated with the

film stage yeast (Jerez-5) and it gave a promise of flor sherry bouquet.

N\
.
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il , 51D, BBEERELTEWREHRLWE 2200 OT, SEEORESE: LT, BxD)
}‘ e Bz bhay, EYOTEEFEOMT, EHERTERBEKC I OTHRE LI bDE, 7VEST, 4
s G vAsHakiig, BEHER ST L VR L b0 L& iR Lico '
HRRAEL L OHER
PEERIBAEEYID 41 5ik 51 A7 5 A 2D ARBREBEIR (TR T, EREABRTHE
A L7) T, Bii7 ve=7/KEER)T, CIkAF vasiklls R0l 4 vas#ifs Amberite IR-120,

W-: : WICHEA + 3Kk Amberite TR-400 OIEICET) TAEL, 7k DILHHLE (4C T 1HMKEL
;H = 7o) LCHEARWESR%, v= )~ BEEH (Jerez-5) Rl LTRSS €, BMOKVELS 7V 57~
L : GBS II)ERF 1RO LS EML, 0°C Thdl LTEB Y kok, WRIRLEER & EREH% ORBRY ik
| R -~ TBLELIROEY Thio
iy - ’ , Table 1. Preparation of the Musts
1 ' Deacidification of the juice Fortification® The fermented must ~ Development -
H s Amount Treated Brandy ~ ~
1 y used with T. A» added T.A.® Color of the Flor
il e 1 gll ml gl R Y
| ' A 4 CaCO0s 5.68 36 6.75 3.1 9.4 +
B 4 NH,0H 5.27 28 5.65 3.0 9.6 +
c 4 Resins 5.45 24 7.50 2.5 5.6 H+
i D 4 °C, 7days  9.38 100 9.95 3.1 6.3 +

A :
i _ e - Control 11.57 — —_ — i

i i 3 a) Before the completion of primary fermentation, b) Total acids as tartaric

il R Lo Car 7BENER IS T, RENEMNTSORYARTELSH, RBAEDOHIRC &
i SO, FOWMRCTROENLD, 7VE=7 CUE LIEAIIN 0.5 g LML Twinwba, 44
VAHAE LI b OTIE 28/ BLELBINLT 5, _
| e EER Y = ) — B O KB BE LT, BRAOEL 2ot A VI HED 4 o (CRKEAEC K
' o L EATERS, REBAKRAIRD7 vE=7AEOO(B)TREEDTERES L, BELED $D(D)
PR A E BIEN T & TedyDTz,
Z0E % 6 » AMER LK, WHEC X OT—RERAEHH LIRS 2 ROEY T, 44 vERLED
L ORBESN D Ieoteted, FRIETEEOWHAES L, BASBok, LrLEkd X ERLE
bk, HEFEERT—TFDIeL Inot. REEAIK A I 7o b O IFE AR OMIRE N —FE < , I L LR
¥ Pielieh, TAFTEFHREL D, HHARBRRRELIEOTWEh0eELbS,

Table 2. Analyses of the Sherry Materials

Sp.gr. Alc. Ex R.S» TR A V.AD V.E® Ald.® Color® Rating”
—— ey
vol. % /100 = 2l mgll R Y B

0.9987 15.7 4.7 2.2 5.25 690 154 235 3.5 12.1 —
0.9945 16.3 3.8 0.7 525 1080 291 111 4.1 14.0 —
1.0115 11.7 6.9 4.9 6.31 440 284 217 3.0 7.5 -
1.0035 16.1 6.0 3.4 9.00 1100 213 91 4.1 31 03 3

a@) Reducing sugars as glucose, b) Volatile acids as acetic, ¢) Volatile esters as ethyla-

cetate, d) Aldehyde as acetaldehyde, e) In a Lovibond tintometer, with 3/8 inch cell,
7) Organoleptic.
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Report on the experimental production of Dessert wine.

Part 4. Sherry (3) Experiments with the processes of deacidification.
By Yuwao Ouara, Hideo NoNomura, and Tadae KusHIDA
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HCHAERITCHS 5, PFL, BEEERMEE Ta T 2T, %%&ﬁ@é%{é%ﬁ%z&T&bwéo%
R BEIR T 5 oo IR B, B0V LIIRERRE LD,
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Table 1. Vinification Practices

Crﬁshed Fermentation Amelioration Port ' ol
grape  Period Must = Acohol ;’E’igfg igggg obtained: Remarks
kg hys ! ! ! kg 1 w .
A=i 21,7 20 15 5.9 12 2.5 33.5 Hot pressing
‘B 21.7 - 20 15 6.6 10.5 2.5 33.5 Pomace extraction
: C 2= 50 16.5 4.8 . 9.5 4.0 33.5 _ Complete fermantation

A Ik :
Vb@%hmmm%MgOﬁ&%ﬁv &W%@&_E%T&MZSQ@MELTEA,E%%EO%
Ejj('}: Afﬂ{ér @ﬂ%ﬂuﬁf@@é“@%o )

B. HhiE:
fmm7»:—»&ﬂm1%5wwﬁﬁb.bh&%»TE%ﬁmBéi%@mkmmEML,%Om&
WARTRINT %,

KA — P OERARBRICRATIL, BEOEEY I 5 bR [ 5 vF — A M TT A2 —n
TR E L, ShEeBM I CURHERZB TV 200 T, ARG UCERED baROEER
il T A, B EEMZ SIS T A2 —AEEALE VED L LI, EREEEEREDT
Y VA UF: b SRy SN
¢| C. Emek
piE BADMmEMLT, WHORMARLT Ok, B LR UBRNHETIS GRS ORM A LR 2 Nl LTS
| L AT EREILNEOT, OCHRREEAER L, L2850 20 Rk LT 50 ML Li,
it AT T3 e
(:\f < B 68.7 kg TR N CRE (8. The) HhE, RBE SREHTTERK 21.7kg % 401 &
iqﬁ ' - k—m—oly MEAK, TREROMEIRICEOTER TR, FEH (El 18%g), 74 2 —A¥M, 8
ik K (BBETEORIERR S el LB L5 L), HlERFolk. FOMER Table 1 KRB T, MR
y? T 100.51 LR, FigH— T OBAEV L KT B LR Py RIKED TR Y o
1 : HAC ERRERE (3T, WERHE OC-2 B oREEW % 100 ml 55 (EERD#0.528) F\ i, 72—
i. A 170, B CERARED 34 182 L7eh X dicing, FERHNCIRE T 5IE%E2 D o EHRE DT

R LTERIN LAz, A, SRS T, BEAC X ABbR M L CRHO A UCHmEs st
R o HL, BERCR CRERR O 7 4 2 — o, FREOBIEE (712 — 21 5.5°% B 20 gD A Lo Celk
; L, chalkr UORIMERYUE Uiz (B LRI T, I ORI 7 0 2 — L OEERD
Dt 0.71 #E 0 LT e
n?h%?w:~w%m&5aakﬁlﬂeﬁﬁ&ﬁm BREL Ui, BER S BT B,

i i
¥ IV. SHEROWHE
| ST —or, BERIRIMLT2 A A%, B meﬁﬂkohfﬁoiﬁmm%k’MMeZKﬁfcﬁ
: [ : : Table 2. Analyses of the Ports obtained
Alc.- Ex. R.S.2 Sucrose T.A» V.A® Ald. C.M®  Tannin Color®
}'1’ ; val. 2 grams per 1 mgll  ml N. KMnOy,/l R Y
j ‘, . A 16.9 14.7 98.7  20.1 5.03 0.18 11 3.74 2.12 . 51 2.0
i ; | B 16.4 15.0 101.4  24.2 5.10 0.21 10 4,08 1.23 5.6 1.1
L ‘ C 16.3 15.2 98.7 24.8 5.27 0.20 14 3.79 1.28 4.1 1.7
1 a) Reducing sugars as glucose, - b) Total acids as tartaric, c¢) Volatile acids as acetic,

1 : - d) Coloring matter, e) In a Lovibond titometer, with 0.5 cm cell.
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BETREROBHALL, BRIR(RINBBEG. MBEKTIX V= vOBFHAKENS <, AFRTE(Y)A
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HEINED K TIE, R VEBENEORWINEFThH S, HERCN CERKEZ 7V 2~ THit 3
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DEHYPNINETRL T\ 5,

LA LHHEETIE, BEherich 07 v 2 —VBROET S Z ERRERRR LT %o HIHICH
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Report on the experimental production of Dessert wine.

Part 5. Port by watering and fortfication.
By Hiroyuki Muraki, Hiroshi Masupa, and Seiji TADA
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