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General Analysis of Koshu-Nouveau Wines Produced
in Yamanashi Prefecture between 1991 and 1994
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Yamanasht Unwersity, Hokushin 1-13-1, Kofu 400, Japan

Abstract
Thirty-five bottles of Koshu-nouveau wine produced in 1991, 34 bottles in 1992,

32 bottles in 1993 and 47 bottles in 1994 by various companies all located in Yama-
nashi prefecture, Japan, were analyzed to ascertain the general constituents of
the wines. The alcohol content of the wines, which averaged (in vol.%) 11.9 in both
1991 and 1992, 11.51n 1993, and 11.2 in 1994, became lower year by year, and wines
with alcohol contents below 10 vol.% were found in the 1993 and 1994 vintages. The
extract, which averaged (in g/100ml) 4.96 in 1991, 4.58 in 1992, 5.43 in 1993, and
5.68 in 1994, became higher year by year, though the minimum values became
lower. The average pH and total acidity were effective relative to the meteorologi-
cal conditions for the growing periods of the years concerned. The total SO, con-
tent averaged (in mg/1) 90 in 1991, 105 in 1992, 110 in 1993, and 124 in 1994; wine
with no added SO, was found in 1994. D-malic acid was detected in 3,7,6 and 5
bottles of wines made in 1991,1992,1993 and 1994, respectively; MLF was also
detected in 2 bottles for each of the years 1991,1992 and 1993. Yeast cells were
found in the wines in 3 bottles each for 1991 and 1992, but no yeast was observed in
the wines of the two most recent years. The type and color of the bottles were also
examined. The companies were found to have used mainly colorless or emerald
green Bordeaux-type bottles.
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Table 1. Bottle types and colors used for Koshu-nouveau wines produced
in Yamanashi prefecture between 1991 and 1994.
1991 1992 1993 1994
Bottle type  Bordeaux 28(80. 0%) 28(82.4%) 27(84. 4%) 38(80.9%)
colorless 11 11 6 15
colorless-frosted 5 5 7 9
emerald green 8 11 10 11
yellow-green 4 1 4 3
Bourgogne 7(20.0%) 6(17.6%) 4(12.5%) 5(10. 6%)
colorless 0 1 1 0
colorless-frosted 1 1 1 1
emerald green 4 3 1 4
yellow-green 2 1 1 0
. Others 0 0 10 3.1%) 4( 8.5%)
Stopper Cork cap 23(65. 71%) 20(58. 8%) 15(46.9%) 22(46. 8%)
_ Screw cap 12(34.3%) 14(41. 2%) 17(53.1%) 25(53.2%)
Volume 720ml 35(100 %) 34(100 %) 29(90. 6%) 44(93. 6%)
500ml 0 0 3(9.4%) 3( 6.4%)
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Table 2. Average values (maximum-minimum) of general constituents of Koshu-nouveau wins
produced in Yamanashi prefecture between 1991 and 1994.

1991

1992 1993 1994

Specific gravity
Alcohol content (vol.%)  11.9(14.0-10.4)
Extract (g/100ml) 4.96(8.48-2.00)
pH 3.11(3.32-2.94)
Total acidity (g/100ml) 0.61(0.93-0.42)
Volatile acidity (g/100ml)  0.03(0.05-0.02)
Tartaric acid (g/100ml) 0.20(0.28-0.15)
Malic acid (g/100ml) 0.22(0.62-0.02)
Total SO,(mg/1) 90(145-22)
Free SO,(mg/1) 13(48-1)

Total phenols (mg/1) 343(596-204) -
Absorbance at 430nm

1.002(1.018-0.990) 1.002(1.010-0.994) 1.005(1.020-0.992) 1.006(1.032-0.990)
11.9(13.3-10.6)
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)

11.5(13.9-7.3)

5.43(8.43-2.32)
3.01(3.20-2.77)
0.71(1.03-0.55)
0.04(0.06-0.01)

11.2(13.0-6.8)
5.68(10.97-1.87)
3.20(3.38-3.03)
0.59(1.23-0.31)
0.06(0.11-0.05)
0.15(0.29-0.09)
0.10(0.18-0.05)
110(255-45) 124(332-3)
26(91-1) 21(115-2)

- 536(869-264)

0.038(0.068-0.018) 0.036(0.112-0.019) 0.035(0.060-0.020) 0.047(0.081-0.020)

Addition of d-malic acid 3 bottles
Occurrence of MLF 2 bottles
Occurrence of re-fermentation 3 bottles

7 bottles 6 bottles 5 bottles
2 bottles 2 bottles 0
3 bottles 0 0
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Fig. 1. Distribution of total acidity and extract for Koshu-nouveau wines produced

in Yamanashi prefecture between 1891 and 1994.
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