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Experimental Production of Sherry Wine by a Simple
Laboratory Scale Solera System

By Hiroyuki Muraki, Noritaka Suiyo,and Mieko WaDa
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TABLE [
HEO AR Vinification Practices

F£E KRS EHISFY BEitE OBHERTE EiE KB B O # o8B B OB
Volume Volume R.S.® T.AD Sugar Startar

Vintage Sign*  Grape of F oE G Added
kg o l gl kg l
'S 24.8 12.0 3.0 628 16.6 — —
1955 { F 17.0 11,2 = 155 6.7 — —
M — — — 292 3 0 0.15
C 48.8 23.0 5.0 598 22.7 — -
1956 { F 26.3 12.8 — 145 6.9 — -
M — — — 279 11.5 0.4 0.5
C 48.8 25.0 7.8 380 177 — —
1957 { F 32.6 18.0 — 130 7.5 = —
M — e — 205 126 1.8 0.7

* C, Condensed juice ; F, Fresh juice ; M, C+F.
a) Reducing sugars as glucose, b) Total acids as tartaric.

TaBLE II
HFEOSHTE  Analyses of the New Wines

£ E kB Tra—Nr IFR wOm HREBR ERIzFL TALTEF

Vintage Sp. gr. Alc. Ex T. A. V.A. @ V.E.?») Ald. 9
i vol. % g/100ml gl ‘ mg|l
1955 0.9924 13.9 2.61 8.68 0. 49 507 72
1956 0. 9980 15.8 4,57 11.86 0.85 194 59
1957 0.9998 14.2 4.64 12.83 0.52 264 63

a) Volatile acids as acetic, b) Volatile esters as ethylacetate,
c) Aldehydes as acetaldehyde.
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Fig.1. A System (Solera) of Blending the wine carried out during Storage for Three

Years. Decrease in volume (1) of wine in the same Keg except transfered (—)
indicates that it is caused by leakage during the period of Storage(:-:-:- Ns

3. 8 & o #H K

PR TR, Bl %iThy, Ay z ) —BEcikb,TTra—A%xiNz T 18° I
WE L, TEBERARMC Y - CTBERED LSEMLTWADT, ThEREINV
sy LERENCHRIL, BEBENEAGEE L LT 108/ fikicins X 5 CHAEi§5 L&
%8%®Va%%mz<ﬁm®fivy9:U—-;4f®%%kLhox%ylu—@
CRBRICIET S v F—aFEAL, HHEE LTET Fy R GAc X bR 2RV
bRBR, ARBCHBEEYLZE L CEEOT VI — VRO Y SERFEA L,

4. & W H B,
AT RTHEER L - TT -1

BRRUER

1. & i # R

SEMOEBK TR T 5 EBEONTESL TasLe Il LA, TOERLTL
3B OTHHEIC X » TRHENELE TR LTRW WA, S HIIFEEOMWE A ME « 127
VREKLZLEDLDBTHAS,




80 iRy VTS « YATFTARLBY = V) —~HOREE
TaBLE III

EBREDOY = ) —BEOSHE
Analysis of the Sherry Wine in Each Stage of Soleva System

B O OB £ E Tra—a TR B B ERE ERIZFL TAFEF

Stage Keg* Date Alc. Ex T. A. V. A, V. E. Ald.
vol. % g/l mg|l

1st. A 1956 10.0 7.3 17..6 1.6 261 96

2nd. B 1957 10.5 6.5 15.8 1.4 225 190

3rd. C 1958 13.5 6.5 14. 8 1.5 359 85

* A, B, C, from which a sample for analysis was taken at the end of each stage (see
Fig. 1).
For abbreviations see TABLE I, II.

2. Al e ERRE

ABMBEIERRED +a Tk, FRIRLTARY =z ) —EHCHEV LV 2w
0B, ARA VEEBFELS5y 2 ) —EBEBOTSRE Licvwwbd b SEHEOB, 2EHRL
TLBRTEEL, FRCHFELFRELTWAZLTHD, Th3EFELLIEKI Y
—EOFEBHM L LTERLTEWSDOTREWSD, TO&EXMKE L TEL 2 LERD
H 5, HBELTY VT - VAT LAREIOTREDE FTMEBEHE Lich DE/F- Tl
DT, EBRLEIRECTLS N, ThFTCOLSREERDBECEENS(LTS - ik
KNI HSRELDR, YV T« YRATARIDEWIDNIE, Lot AABERIVWEED
ns,
REEOEEYIOIALIRB DI LAFHEOER, bbby ) —BEY
THREBEIRL DO ENEETLHLA 5, FEOEE LD BRI R NER &
ROES DR T > THEBRIFTOENRDL S, b LEEETZHVS L, REc
BRBLCE CLBBETHAS Y, TOFETREENETES L, Tkl
B 2HMEERCELE LRI T LRTED BRI,

£ 4
ARA VEBTDV/ VT - VAT LAOFERIGHALTY = ) —HORB YT, £
ORER, BERE LICBE0 L 5 KFBRAERUBCEERSLTS Z LahvworiE
e Dy

x. i

D) RRERREEER: &7 FUBEEBEE#ER, p.197 (1954)
2) Cruess, W. V. : Investigations of the flor sherry process. Calif. Agr. Exp.
Sta. Bull., 710, 33 (1948)

-




	20210422140615
	20210422140641
	20210422140708
	20210422140729
	20210422140750
	20210422140809
	20210422140832
	20210422140851
	20210422140914
	20210422140935
	20210422140955
	20210422141015
	20210422141034
	20210422141058
	20210422141119
	20210422141138
	20210422141159
	20210422141218
	20210422141237
	20210422141256
	20210422141316
	20210422141336
	20210422141410
	20210422141430
	20210422141449
	20210422141509
	20210422141530
	20210422141552
	20210422141611
	20210422141630
	20210422141648
	20210422141710
	20210422141730
	20210422141749
	20210422141808
	20210422141826
	20210422141846
	20210422141905
	20210422141936
	20210422141953
	20210422142013
	20210422142032
	20210422142051
	20210422142110
	20210422142131
	20210422142149
	20210422142231
	20210422142252
	20210422142313
	20210422142332



