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Some Experiments on the Methods of Fortification

of Sweet Wine
By Mieko WADA, Haruko WaTANABE, Hiroshi Masuba, and Hirovuki MURAKI

- Four different types of sweet wine were produced from the Red Milemum
variety by the following four methods of fortification, A) Fortification {alcohal was
added to bring the alcoho! to about 16 per cenf)of unfermented must. B) A slow
fermentation of fortified (to about 7 per cent alcohol) must was arrested by addi-
tional fortification (alcohol was added to about 16 per cent) to leave the residual
siigar to about 10 per cent. C) Alcohol was added to the fermenting must in order fo
give a finished wine of the same alcobol and sugar content as mentioned above,
D) After a fermentation of the must was finished, alcohol and cane sugar were
added to-give a wine of the same composition. X

No r®markable difference was observed by the chemical analyses between these
wines, which was liked according to personal preference.
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@ &  (Total acids as tartaric acid) 8.14 g/l
B (Reducing sugars as glucose) 145, 3 g/l
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l kg kg A ! ! ! ! !

A 15— — — 3.1 — — 150 3.1
B 25 2.5 - 0.2 2.1 1.4 — 25.6 4.6

C 25 2.5 — 0.2 — 3.2 — 25.6 4.3
D 20.9 3.3 2.5 0.2 — — 0.8 20.7 4,7
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HEOSTER  Analyses of the Wines Obtained

K& FTaa hE & REB R BT @R Tar &F Cators? 6?5’/
) rm——

L= A BEt) S ZRFV E I . pH
Wine Alc. Snyjﬂ.TA.VA.%S.VE@ IRHER Y Tt
vol. % g/dl , g/l meg/l - KMnO,

: . o/l
A i6.1 1.036 145 560 0.27 113.4 0.17 6. 67 0.7 1.0 8.37 3.30

B 16.1 1.029 12,7 597 0.66 93.3 0.07 7.19 0.2 0.4 6.96 3.11
C 161 1028 12.4 6.35 0.31 940 0.21 7.06 0.3 0.7 7.45 3.10
D 150 1.024 11.1 6.53 0.42 87.0 0.15 -591 0.4 0.6 6.77 3.10

a) Total acids'as tartaric, b) Volatile acids as acetic, ¢) Reducing sug-
ars, A : asglucose ; B,C,D:as invert sugar, d) Volatile esters as ethylacetate,
¢) Aldehydes as acetaldehyde, £) Ia a Lovibond tintometer, with 10mmi cell ;
R, red; Y, yellow, g) Total tannins.
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A B C D E F G Total
Wine , Score Ranking
A 4 3 1 4 2 4 4 22 3
B 1 1 4 1 3 2 2 17 2
c 2 2 3 2 4 1 3 17 2
D 3 1 2 3 1 3 1 14 1
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