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General Analysis of Koshu-Nouveau Wines Produced
in Yamanashi Prefecture in 1996

Yoshihide YAMAKAWA
Experimental Vineyard, Institute of Enology and Viticulture,
Yamanashi University, Hokushin 1-13-1, Kofu 400, Japan

Abstract

Thirty-four bottles of Koshu-nouveau wines produced in 1996 by various
wineries located in Yamanashi prefecture, Japan, were analyzed to determine
the general constituents of the wines. The average alcohol content of the
wines was 11.4 vol.%. The five wines of the 1996 vintage had an alcohol
content of less than 10 vol.%. The average extract in the wines was 5.57
g./100 ml, and has increased over time, although the minimum values have
become lower. The average pH and total acidity were influenced by the me-
teorological conditions during the growing seasons and harvest time. The
average total SO, content in the wines was 96 mg,/l. However, there were
some wines with no added SO, in the 1996 vintage. Bottles were also exam-
ined with respect to type and color. The various wineries used mainly color-
less or emerald-green Bordeaux-type bottles with a cork stopper. Five bottles
in the 1996 vintage came in a 500 ml size.
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Table 1. Bottle types and colors used for Koshu nouveau wines produced in Yamanashi

prefecture in 1996

Bottle type Bordeaux 27 (79.4%) colorless 9
colorless- frosted 6
emerald green 9
yel low -green 2
light blue 1
Bourgogne 2 (5.9%) emerald green 2
Others(500ml vol.) 5 (14.7%) colorless 1
colorless (rosted 2
emerald green 1
deep blue 1
Stopper Cork 19 (55.9%)
Screw top 15 (44. 1%)
Volume 720 =l 29 (85.3%)
500 wl 5 (14.7%)
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Table 2.General analysis of koshu Nouveau wines produced in Yamanashi prefecture in /

Producer S.6.°* Alc. Ext. pH T.A Y.A Tar. Mal. Phenol OD T SO, F SO, l
vol.% g/100al g/100sl g/1 X X mg/l 420nm wg/] wg/l |

01 1.008 10.9 6.03 2.93 0.71 0.8 0.22 > 0.21 465 0.049 102 12 '
02 1.000 J2.4 4.37 2.99 0.59 0.49 0.21 <0.27 195 0.048 IS 0

03 0.997 11.9 3.46 2.92 0.59 0.46 0.23 <0.24 278 0.038 88 22

04 - 1015 8.6 "7.15 2.85 0.65 0.33 0.23 <0.30 393 0.090 74 2]

05 1.028 7.2 10.09 3.03 0.65 0.49 0.25 > 0.20 598 (0.263)°129 22

06 1.008 10.6 5.93 2.91 0.51 0.46 0.18 < 0.42 688 0.029 159 67

07 1.000 11.8 4.21 2.8 0.71 0.65 0.13 <0.33 218 0.046 2 0

08 1.014 8.6 6.89 2.90 0.63 0.49 0.25 <0.29 528 0.048 74 24

09 1.000 12.7 4.47 2.97 0.57 -0.59 0.17 <0.19 825 0.041 264 Y0

10 0.996 13.2 3.56 2.86 0.68 0.42 0.23 <0.27 278 0.024 118 11

11 1,067 1.7 6.001 3.04 0.65 0.55 0.33 >0.20 740 0.039 207 38 \
12 1.000 12.6 4.45 2.89 0.65 0.42 0.26 < 0.30 508 0.037 75 35 ‘
13 1.004 12.4 541 2.8 0.63 0.39 0.2) <0.25 523 0.040 136 43 “
14 1.000 1.2 4.29 2.87 0.56 0.33 0.24 > 0.22 480 0.032 56 25 ‘
15 1.032 8.1 11.39 2.77 0.88 0.46 0.44 > 0.43 390 0.042 93 7 #

16 1.006 11.9 580 2.99 0.48 0.42 0.21 <0.23 368 0.032 77 42 |
17 1043 11.4 7.46 3.02 0.59 0.62 0.40 > 0.25 645 0.036 115 41 |
18 0.994 13.5 3.12 2.89 0.62 0.46 0.20 < 0.27 513 0.033 112 33 ‘
19 0.992 12.6 2.37 2.96 0.55 0.26 0.25 = 06.25 450 0.036 43 18

20 1.010 11.4 6.68 2.90 0.57 0.29 0.28 > 0.25 553 0.021 104 22

21 1.000 13.5 4.68 3.00 0.60 0.39 0.24 <0.29 838 0.045 78 7 t
22 0.995 12.3 3.04 2.91 0.54 0.29 0.22 >0.21 548 0.030 101 27

23 1.005 11.6 546 3.03 0.54 0.39 0.20 > 0.21 528 0.033 98 3 ‘
24 0.992 1.8 2.13 3.05 0.52 0.49 0.26 >0.22 278 0.037 35 5

25 1.007 10.7 5.69 2.88 0.60 0.39 0.31 >0.26 550 0.038 82 1l ‘
26 1.007 I1.5 593 2.96 0.56 0.29 0.23 > 0.18 653 0.044 97 23 |
27 1.004 10.4 562 2.92 0.53 0.23 0.27 > 0.23 433 0.049 60 10 ‘
28 .00l 124 4.63 2.84 0.75 0.33 0.29 <0.30 703 0.047 75 14 }
29 1.006 11.2 559 2.87 0.62 0.23 0.24 - 0.24 7I15 0.027 94 37 1
30 1,027 9.6 10.61 2.95 0.58 0.49 0.24 > 0.20 548 0.026 163 60 ‘
31 1.003 12.1 5.07 2.8 0.68 0.36 0.27 <0.34 1118 0.0676 87 10

32 1.007 12.3 6.16 3.05 0.53 0.29 0.23 >0.20 445 0.033 65 Il

33 1.012 1.0 7.10 2.85 0.69 0.33 0.25<0.35 885 0.055 81 14

34 1.000 12.4 4.37 2.83 0.76 0.36 0.30 - 0.30 768 0.047 84 17

Ave.  1.006 1.4 -557 2.92 0.62 0.42 0.25 <0.26 548 0.041 96 24

<

.43 1118  0.090 264 90
.18 195 0.021 2 0

[

.032 13.5 11.39 3.05 0.88 0.88 0.44
.992 7.2 13 2.77 0.48 0.23 0.13

Nax.
Nin.

Ll
o

=

*nonclcar(NIGORI) winc.

**S.G: Specific gravity detected by hydrometer, Alc.: Alcohol content by distillation and hydroseter, E
xt. : Extract by calculation, pH: by pH mcter, T.A: Total acidity as tartaric acid by titration, V.A: Vol
atile acidity as acetic acid by stcam distillation and titration, Tar,: Tartaric acid content by HPLC, N
al.: Malic acid content by HPLC, Phenol: Total phenol content as gallic acid by Slinkard & Singlcton met
hod, OD: Absorbance at 430 nm, T S0, and F SO,: Total SO, and Frec S0, contents by Rankinc mcthod.
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Fig. 1. Distribution of extract and alcohol
content in Koshu-nouveau wines produced
in Yamanashi prefecture in 1996.
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