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Abstract

Introduction

Base wines for high quality sparkling red wines must have a moderate alcoholic —
strength and an optimum level of acidity and pH. To this purpose, base wines b st
must be elaborated with grapes harvested before reaching their optimum T
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phenolic and aromatic ripeness. These wines show astringent, bitter and green
notes, as well as a deficient structure in the mouth.
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Ageing on lees can be an appropriate technique to improve these wines. One of
the strategies that can be used to enhance this process is the treatment of the
lees with ultrasounds before the ageing on lees. The aim of this work was to
study the effect of ageing on lees with ultrasound-treated and heat-treated
yeasts on the volatile composition of red base sparkling wine.
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Materials and methods
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. Figure 1, Principal component analysis of wines and volatile organic compounds. Symbols. C:
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| ees Of Yeasts by °C, 100 rpm, 64 h). 90%, respectively.

e S. cerevisiae (Lalvin EC1118, Lallemand).

H eat Treatme nt e Centrifugation (4000 rpm, 15 min).

« Similar volatile composition was found between the wine aged on heat-

Samples | Codes treated lees (L) and the control wine (C) (Figure 1).
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Aceing on Lees S Wines with ultrasound- 30, 60 90) showed high values for acetates, short-medium chain esters and
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In wine, and for 2-phenylethanol with a rose-like aroma.
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Blanco et al., (2023)

Conclusions

« The ageing on sonicated lees at the highest amplitude enhanced the concentration of most of the volatile compounds in the wine, mainly acetates, esters and

terpenes with floral and fruity aromatic notes.
 The application of ultrasound-treated lees from S. cerevisiae during the ageing of the wines could be a promising alternative to enhance the aromatic quality of red

sparkling base wines.
 Further research is needed to confirm these results, either using other red grape varieties or non-Saccharomyces yeast lees.
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