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General Analysis of Koshu-Nouveau Wines Produced

in Yamanashi Prefecture in 1995

YOSHIHIDE YAMAKAWA
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Yamanasht Uniwersity, Hokushin 1—13—1, Kofu 400, Japan

Abstract

Thirty-nine bottles of Koshu-nouveau wines produced in 1995 by various wine-
ries located in Yamanashi prefecture, Japan, were analyzed to determine the
general constituents of the wines. Alcohol content in the wines averaged 10.8vol.
%. The average alcohol content has become lower year by year, and some wines in
the 1995 vintage were found to have an alcohol content of less than 10vol.%. On the
other hand, the extract in the 1995 wines averaged 5.05g/100ml, and has become
higher year by year, although the minimum values have become lower. Average
pH and total acidity were influenced by the meteorological conditions during the
respective growing seasons. Total SO, content of the 1995 wines averaged 105mg/
1. Bottles were also examined with respect to type and color. The various wineries

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 in 1995.

Bottle type Bordeaux 34 (87.2%) colorless 12
colorless-frosted T
emerald green 11
emerald green-frosted 2
yellow-green 2
Bourgogne 5 (12.8%) colorless-frosted 4
emerald green 1
Stopper Cork 21 (53.8%)
Screw top 18 (46.2%)
Volume 720ml 34 (87.2%)
500m1 4 (10.3%)
750ml 1 (2.5%)
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Table 2. General analysis of Koshu-Nouvean wine produced in Yamanashi prefecture in 1995.

Producer S.G. Ale. Ext. pH T.A V.A Tar. Mal. Phenol OD T-S0, F-S0,
vol.% g/100ml g/100ml g/l % %  mg/l 430nm mg/l mg/]

01 1.006 9.0 4.94 3.12 0.55 0.60 0.22 > 0.19 150  0.034 75 18
02 1.012 8.5 6.35 3.04 0.67 0.67 0.3¢ > 0.28 212 0.072 83 12
03 0.990 12.7 1.87 3.11 0.62 0.80 0.14 = 0.15 151 0.028 37 15
04 1.010 9.9 6.24 3.18 0.67 0.57 0.25 = 0.23 209 0.034 98 14
05 1.014 10.7 7.51 3.02 0.68 0.67 0.27 = 0.28 183 0.025 124 26
06 0.997 12.5  3.62 3.00 0.71 0.60 0.19 = 0.17 188 0.027 122 35
07 0.999 11.4 3.82 3.06 0.58 0.53 0.17 =z 0.15 171 0.023 87 14
08 1.000 11.8 4.22 3.13 0.95 0.52 0.17 > 0.12 161 0.027 70 18
09 0.999 10.6 3.60(G) 3.02 0.72 0.76 0.17 < 0.24 236 0.036 113 21
10 0.994 10.9 2.40(G) 3.02 0.67 0.39 0.16 = 0.18 159 0.038 o8 17
1 1.012 6.3  5.67(G) 3.02 0.81 0.45 0.33 = 0.33 180 0.034 80 21
12 1.014 7.8 6.63 3.00 0.66 0.35 0.28 < 0.33 140 0.065 81 21
13 0.992 104 1.72 3.22 0.66 0.42 0.14 < 0.18 203 0.043 92 44
14 - 1.006 9.9 5.20 3.03 0.64 0.42 0.34 > 0.24 161 0.027 101 14
15 1.004 12.2 5.37 3.34 0.43 0.36 0.18 > 0.10 214 0.038 75 38
16 1.007 11.0 5.80 3.23 0.58 0.48 0.26 > 0.19 220 0.034 139 15
17 1.001  11.2  4.29(G) 3.09 0.70 0.56 0.25 > 0.21 258  0.031 144 26
18 1.012  10.4 6.93 3.12 0.62 0.43 0.24 = 0.26 188  0.048 83 8
19 1.006 10.5 5.39 3.32 0.50 0.55 0.18 < 0.28 198 0.039 86 15
20 0.990 12.8 1.91 3.03 0.69 0.65 0.14 < 0.19 167 0.025 86 9
21 1.001  12.2  4.58 3.00 0.73 0.63 0.14 = 0.14 183  0.033 90 11
22 1.002 10.1 4.22 3.02 0.62 0.42 0.20 > 0.11 113 0.038 7 9
23 1.008 10.4 5.88 3.02 0.68 0.52 0.21 = 0.22 230 0.029 119 32
24 1.013  11.9 7.62 3.09 0.59 0.62 0.22 = 0.20 262 0.042 108 32
25 1.012  10.7  6.99 3.39 0.50 0.63 0.17 = 0.18 221 0.033 173 21
26 1.010 10.6 6.45 3.19 0.65 0.61 0.19 < 0.26 189 0.032 106 9
21 0.994 11.8 2.65 3.19 0.77 0.53 0.16 < 0.23 140 0.027 111 14
28 0.994 11.9 2.69 3.07 0.57 0.38 0.13 = 0.13 100 0.030 90 14
29 1.012 10.7  6.99 3.13 0.67 0.52 0.24 > 0.20 270 0.063 219 120
30 1.004 11.4 5.12 2.88 0.84 0.36 0.32 = 0.32 173 0.054 52 5
31 0.998 12.5 3.90 3.21 0.58 0.35 0.18 = 0.18 337 0.038 87 18
32 1.007 9.4 5.33 3.08 0.65 0.31 0.256 < 0.30 283 0.042 78 18
33 1.016 11.3 8.22 3.22 0.61 0.61 0.27 = 0.27 266 0.050 135 46
34 1.004 10.8 4.98 3.03 0.76 0.59 0.26 < 0.29 226 0.031 90 40
35 1.022 8.9 9.31 3.02 0.67 0.50 0.27 > 0.24 161 0.033 94 17
36 0.996 12.5 3.36 3.14 0.56 0.38 0.14 = 0.15 197 0.040 81 8
37 0.995 11.5 2.83 2.96 0.75 0.39 0.13 < 0.22 226 0.036 105 44
38 1.016 10.4 7.97 3.02 0.88 0.77 0.35 < 0.39 268  0.050 284 6
39 1.002 11.0 4.50 3.15 0.69 0.65 0.27 > 0.21 283 0.057 144 56

Ave. 1.004 10.8 5.05 3.10 0.65 0.53 0.22 0.22 202 0.038 105 24

Max. 1.022 12.8 9.31 3.39 0.88 0.80 0.35 0.39 337 0.072 284 120
Min. 0.990 6.3 1.72 2.88 0.43 0.31 0.13 0.10 100 0.023 37 5

B

S.G: Specific gravity detected by hydrometer, Alc.: Alcohol content by distillation and hydrometer,
Ext.: Extract by calculation, pH: pH meter, T.A: Total acidity as tartaric acid by titration, V.A:
Volatile acidity as acctic acid by steam distillation and titration, Tar.: Tartaric acid content by HPLC,
Mal.: Malic acid content by HPLC, Phenol: Total phenol content as gallic acid by Slinkard & Singleton
method, OD: Absorbance at 430 nm, T-SO, and F-SO,: Total SO, and Free SO, contents by Rankine
method.
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Fig. 1. Distribution of total acidity and extract for Koshu-nouveau wines produced in

Yamanashi prefecture in 1995.
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