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“"Experiments on the Skin Fermentation of Grapes

Part 1. Skin Fermentation in Red Wine-Making

By Noritaka Swijo, Hiroyuki Muraki, and Seiji TApa
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E 2N iz (Total acids as tartaric) «-----eeeereeerreee. 10.00 g/I
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DH et 2.9
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Fig. 1. Temperature of the Mashes
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TABLE 1 fAJ7ERkOMEE  Vinification Practices

X 4 Ty R WRR W EREGEE  MENE RRREHIEK FEE
Sign Grape Stem Crushed Starter SO,* Sugar  Period of Pressing

grape (0C-2) T I added Skin Ferment. Juice Pomace
) kg. kg. kg. i. pbm kg. days L. kg.
BQ-3 20.9 0.9  20.0 0.1 80 50 1.7 3 16.1 3.0
BQ-6 20.9 1.1 19.8 0.1 80 50 1.7 6 15.8 2.9
BQ-9 20.9 1.1 19.8 0.1 80 50 1.7 9 15.6 3.1
BQ-15 20.9 1.1 19.8 0.1 80 50 1.7 15 15.4 3.3

* Additions were made immediately after crusing (1) and pressing (II).
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TABLE I ZHFEEFEOHHHEE Analysis of the Wine Obtained

_ Wine
BQ-3 BQ-6 BQ-9 BQ-15

[ie E  sp. gr. 0.9948  0.9947  0.9950  0.9954
Foua—a Ak Vol.% 11.0 11.8 11.2 11.5
r % = Ex.  g/100 mi 2.40 2.61 2.53 2.71
® & ® RS nu 0.12 0.13 0.14 0.13
@ M T.A. g/ ©10.19 9.93 9.70 9.60
#oOox B V.A. 0.33 0.28 0.31 0.33
T i % m FA u 9.75 9.56 9.29 9.16
Wiz xsr V.E  mg/t 63 70 66 54
F e F Al " 159 165 158 134
4z v =y T.T. 13.93  16.18  19.15  19.78
& < C hd.} iz/;ihdn(” 8.8  10.70  11.15  12.59
& Y = v 5.12 5.48 8.00 7.19
3 Red 11.6 20.3 19.9 16.4
' ta B2 Clor*({ Yellow 1.5 0.3 0.9 2.6
White 0.3 0.3 0.3 0.3

* In a Lovibond Tintometer with 0.5 cm cell.
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