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. Table 1. Vinification Practices
Fresh Sugar Fermentat- SO,®

Tien added jon period added Treatment to check the fermentation of the must
! kg days ppm
A 21.6 1.3 ¢ 100 Alcohol(93°) added(0.8617) and cooling to 10°C.
B 21.6 1.3 7 100 Past;:urization at 60°C for 20 minutes.
C 21.5 1.3 7 100 Removal of yeast cells by centrifuge.
D 21.6 1.3 10 100 Control to A-C.
E 216 - 9 200 Control to F.
F 21.6 0.4 9 200 Glycerol(0.11)added with sugar after fermentation.

a) KsS:05 is added at the end of fermentation.
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Table 2. Analyses of the wines obtained

Wine Before the treatment® After the treatment?®
Alc. R. SO Alc. Ex. R.S® T. AD V. A9
vol. % - gt vol. 2 % grams per 'l
A 9.6 53 13.4 5.7 32.4 6.14 0.29
B 9.5 56 9.7 7.9 52.1 6.53 0.31
C 10.1 47 9.8 6.6 4.1 6.20 0.28
D — — 11.4 4.0 17.6 6.39 0.38
E — — 9.8 3.5 12,0 6.04 0.29
F — — ‘9.8 6.4 33.8 6.04 0.29

a) Rough values, b) at the time of filling the barrels. ¢) Reducing sugars as glucose,

d) Total acids as tartaric, ¢) Volatile acids as acetic acid.
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) Table 3. Organoleptic Examination
Clarity Flavor and Taste

A bright good, clear flavor, slight hotness, sweet, well-balanced.

B almost clear cooked flavor, considerably sweet.

C clear faint distinctive flavor, considerably sweet, smooth and moderate.
D bright good clean flavor, slightly sweet, thin body.

E clear good flavor, almost dry, weak, tlixin body.

F clear off odor, sweetness of sucrose,
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