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Report on the Experimental Production of
Dessert Wines

Part 9. Thermal Treatment in Production of a Tawny
Port-type Sweet Wine

By Hiroyuki Muraxki, Noritaka Smiyo, Ken-ichi Otsuka,
and Reiko MocHIZUKI

Superior dessert wines were produced from fortified red table
wines of six grape varieties by a thermal treatment (60°, 60 days),
Muscat Bailey A, and Adirondac gave the best results in taste
testing. These grape varieties are widely cultivated in Yamanashi
Perfecture.  Some results were obtained about the changes of
common constituents and ultraviolet absorption spectra of the wines
caused by the thermal treatment.
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Table 1. Fortification of the Table Wines used

& Wine Amount of Brandy Amount of SO, used
ign
Grape Vintage added for the Vinification
ml/l p.p.M

AD Adirondac 1956 40 =

BA Muscat Bailey A 1955 40 100

BQ Black Queen 1954 25 0

C Concord 1956 40 —

M Merlot 1954 50 100

MI Mills 1955 55 200
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Table 2. Analysis of the Fortified Wines and Brandy used

Color »
T )
Ale, Ald. T.A. V.A. VE. RS. T+CM.¢e R v B W

vol.26 myg/l g/l
16.4 42 6.7 0.59 0.26 3.8 0.94 4.5 1.5 — 0.2
15.8 2r 7.0 1. 21 0. 40 2.4 1.26 15.5 1.3 0.4 0.2
16.7 181 10.3 0. 48 0.26 2.2 0.71 4.5 2.9 — 0.2
16.4 36 6.5 1.47 0.54 2:5 0. 66 2.0 L8 — 0.2
16.2 25 7.0 0.75 0.30 2.0 0.78 4.1 1.8 — 0.2
170 41 6.0 0.45 0. 26 4.0 2.22 3.8 2.1 — 0.2
Brandy 91.3 81 0.04  0.47 0.Ho
a) Tannin and coloring matter ; b) In a Lovibond tintomster, with 0.5 cm

cell ; R, red ; Y, yellow ; B, blus; W, white ;
c) Fusel oil. * For other abbreviations see page 26.
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Table 3. Taste Testing of the Sweet Wines Obtained

Score of the test
Wine Ranking Remarks
B C D E F G H KX Total

AD 1 2 2 1 2 1 1 2 1 13 1 characteristic madeirized
odor

BA 1 1 ¥ i 3 & 2 1 2 13 1 most resemble to tawny
port

BQ 2 1. 2 1T & 2 2 1 2 16 3

C 3 8 8 & 1 1 T 1 2 16 3 characteristic madeirized
odor

M 3 2 2 2 838 2 8 2 3 22 4 faint odor

MI 2 2 2 1 11 8 2 2 14 2 characteristic varietal odor,

astringent, rich in bedy
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Table 4. Changes in the Concentration of Aldenhyde, Volatile
Esters, Tannin, Coloring Matter and Color, after Baking

Color

Wine Baked for Ald, V.E. T-+C.M. R v B W
days mg/l 9/t 9/t

15 53 0.31 0. 80 2.5 4.6 — 0.2

AD { 30 100 0.30 0.54 2.2 5.1 — 0.2

45 144 0.33 0.50 2.1 5.0 — 0.2

15 42 0.47 1.10 8.5 6.6 0.6 0.2

BA 4 30 63 0.48 0. 69 5.2 7.1 0.3 0.2

L 45 111 0.55 0.55 4.1 7.6 0:2 0.2

[ 15 196 0.30 0.70 3.5 4.1 == 0.2

BQ 30 212 0.31 0.64 2.7 3.7 — 0.2

1‘ 45 216 0.36 0.49 2.4 3.5 — 0.2

15 45 0.52 0.57 2.6 4.5 — 0.2

C { 30 86 0.58 0.40 2.3 4.6 — 0.2

. 45 116 0. 62 0.40 2.3 4.5 —_ 0.2

15 47 0.24 0.77 3.7 4.1 —— 0.2

M { 30 78 0.31 0.46 2.8 4.9 — 0.2

45 83 0.31 0.42 2.4 4.3 — 0.2

15 38 0.18 2.30 3.3 5:1 — 0.2

MI { 30 54 0.24 1.79 5.7 15.5 0.3 0.2

45 90 0.26 1.51 5.6 16.0 0.2 0.2

* For abbreviations see Table 2.
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Table 5. Analysis of the Dessert Wines Obtained
(After baked for 60 days, before swestening)

5 Color
Wine Ale. Ald. T.A. V.A. V.E. RS. T+C.M. R < B W pH
vol.% mg/l g/t
AD  15.3 130 6.0 0.59 0.32 4.0 0.38 1.9 44 — 0.2 3.25
BA  15.0 113 6.4 1.00 0.59 1.8 0.41 33 50 02 0.2 3.38
BQ 15.6 188 9.8 0.49 0.35 1.8 0.46 2.2 3.3 — 0.2 3.18
C 15.5 110 6.2 1.02 0.66 1.9 0.32 2.2 43 — 0.2 3.15
M 15.3 93 6.3 0.62 0.31 1.0 0.36 LT 29 = 0.2 3.38

MI 16.3 91 57 0.42 0.24 3.1 1.04 4.1 10.0 0.2 0.2 3.51

* For abbreviations see Table 2.
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Fig. 1. Ultraviolet Absortion Spectra of the Baked Wines.
\, before baking ;

after baked for 30 and 60 days respectively.
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