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Re3zort on the Experimental Production of a Sweet

Table Wine of a Sauternes T pe

By Tadae Kusuipa and Chiaki MARUYAMA
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TaBLE I
i Bt o SiTREE Analysis of the Must used

g P o e e T SR S UL I e SR PR 16.1°
& T B Reducing sugars as glucose: ««««««+orvvrrmriiinni. 141.6 g/l
B 173 Total acids as tartaric. -« oooevovrvei 6.87 n
HOR [ Volatile acids as acetic «:+weererrrveii 0.28 »
& 22 ? Total NILro@en -« -« vreeererrri e 0.390 7
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| FCARML (10A27E), 1®KELT, 7 FoEsss 0C2 % 0.22 sAML, 1%
! B HELCERTY 17°C o TECREY LdTe, REEAE I Brix 3 & Bifst »
| ERLCEEL,11H 6 B Brix 6° (E#Et 12.5°) O, RORXDICHE - THE L,
1 1) AA# REAREY 20 FEWCOEL, 65°,10 SRS CAATERE L.
\
2) SEFB R 250 %R 6~7°C OHBIELCIEMKEL, LEEEARKOKT
Pl L7
: 3) BFBEIERM kiR () OAARLIZLORD (2) OBHFRLI-d 00— HEo Y +
\ iR (SA), /254 F v REEFRTF 27 (POB), #44Y, Find Folilty —4 (DHA)
i EXBM LIz, MINBEXRMEEE C—FRMBICHT NI B4 MA L (TABLE II),
‘ TaBLE II
‘ BiEh 2L T 5 ONEEE  Treatments of the Fermenting Must
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X & LTTT R BB A

Must Treatment Antiseptics @)

Control — — —
F-0 s -

Filter through a

B cotton cloth after SA 0.25 gl
B2 chilling for a POB 0.25 "
ks week at 6~7°C. K5S:05 0.20 77
Bt DHA 0.05 "
P-0 { e .

Pa Bottled wine was SA 0.95 gl
P-2 pasteurized POB AL >
i A K5S:05 0.20 "
B it DHA 0.05 "

a) SA, Salicylic acid ; POB, P-Hydroxylbutylbenzoate ; K,S,0;, Potassium metabisulfite ;
DHA, Sodium dehydroacetate.
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TasLe I
RKEEO SN R  Analyses of the Wines Obtained (after Six Month Storage)
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Wine Sp.gr. Alc. Ex R.S. T.A. V.A. Ald T.N, R ¥
S T vol % g Ear l mg:ﬁ-

Cont. 0.9896 14.3 2.1 i 6.6 0.4 66 109 2.77 0.6 0.8
F-0 1.0120 11.1 59 5i.9 6.6 0.4 75 104 2.80 0.7 0.9
F-1 1.0154 10.0 6.9 59.1 6.5 0.3 106 99 2.80 1.0 0.6
F-2 1.0152 9.8 6.9 58.5 6.4 0.3 81 101 2.80 1.0 1.6
F-3 1.0151 9.6 7.0 58,1 6.5 0.4 38 101 2.80 0.6 0.8
F-4 1.0151 9.7 7.0 58.2 6.3 0.3 75 100 2.80 0.9 1.4
P-0 1.0202 10.0 7.9 60.1 6.5 0.3 115 1220 291 0.7 1 |
P-1 1.0195 10.0 7.9 '59.9 6.6 0.3 97 110 2.87 0.8 1.2
P-2 1.0193 9.6 8.0 60.8 6.4 0.3 92 121 2.90 0.8 1ok
P-3 1.0199 9.5 8.0 60.1 6.4 0.4 132 119 2.87 0.6 1.0
P-4 0.0200 9.7 7.9 60.4 6.5 0:3 a7 128 2.83 0.8 1.2

a) Aldehydes as acetaldehyde, b) In a Lovibond tintometer with 10 mm cell.
* For other abbreviations see page 38,
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TABLE IV
HEEEOF R  Taste Testing of the Wines Obtained
Panel Total ‘
Wing A B € D E F ¢ =& Score Ranking
F-0 3 3 3 1 2 2 4 1 19 2
F-1 2 1 2 3 1 3 1 3 16 1
F-2 4 2 1 3 2 5 4 5 26 5
F-3 5 4 3 1 2 3 3 1 22 4
F-4 1 5 3 3 2 1 2 3 20 3
P-0 1 4 1 3 1 4 2 16 1
P-1 5 5 1 - - 4 2 4 24 5
P-2 4 2 5 i —— 2 1 2 17 2
P-3 3 1 4 1 =— 3 5 4 21 4
P-4 2 3 1 58— 4 3 1 17 2
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