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Sensory Test Results of Commercial Wines and Fermentation Technologies
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1. I 78 HETF UNYE FA 21t (5)
Al20ll ARSEE 2= ME
A B C D E F
Xe = Dornfelder, Cabernet u]7]2) Campbell w71 Monstrell,
Pinot Noir Sauvignon, Early Bobal
Meritage
A Ax 2005 2004 n) 7)) 2007 0] 74} 2006
=7 oA g e pruEt  uEd uA e e
pH 3.40+£0.06 3.50£0.10 3.40+0.03 3.30£0.10 3.40+0.03 3.10+0.10
=Xk (g/L) 7.80+0.03 5.74+0.02 11.19+0.03 13.28+0.02 6.53+0.02 5.89+0.04
e (%) 11.50£0.20 10.00+0.10 11.00£0.20 11.00£0.15 10.00+0.10 11.50£0.10
= (%) 0.88+0.01 3.724+0.02 1.85+0.01 3.924+0.01 0.88+0.02 0.15+0.01
B (%) 0.11£0.01 0.14+0.01 0.18+0.02 0.13+0.01 0.16+0.02 0.17+0.01
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EeF 3| Azt Eigk Alst ook ZE 7|5
A 2.9640.92" 3.66+0.78" 2.75+1.05" 278 +1.02" 2.73+1.04" 2.96+1.03"
B 3.95+1.07" 3.95+1.07" 3.72+1.12° 3.45+1.00" 3.29+1.03" 3.67+1.08"
C 3.0040.92° 3.0040.92° 2.9940.88° 3.0240.94b° 2.90+1.03" 2.98+0.94"
D 3.29+1.10" 3.29+1.10" 3.79+0.92° 3.56+1.01° 3.3440.98" 3.45+1.04"
E 3.2040.96" 3.2040.96° 2.96+1.01° 2.90+1.04" 2.85+1.13° 3.024+1.04°
F 2.93+1.00° 2.93+1.01° 2.41+0.95" 2.43+1.05" 2.42+1.10° 2.63+1.05"
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UERS LT
(mg/L) A B C D E F =
o ~E] 3}3HE Ethyl acetate 133.97 120.99 193.26  538.78 207.75 24373 A, FAF
Hexyl acetate 7.40 I
Ethyl propanoate 14.33 4.46 1.51 2.94 446  wpj AL
Ethyl butanoate 120.17 i tel)
2-Methyl-ethyl-propanoate 1.91 10.10 2.31 4.38 1.51 334 uppg ARG
2-Methyl-ethyl-butanoate 119.55 s, Al
3-Methyl-ethyl-butanoate 32.63 olof =
Diethyl butanediate 6.29 6.29 5.25 22
Ethyl hexanoate 13.37 35.90 10.59 3.82 8.12 7.08 A
Ethyl octanoate 8.68 11.70 9.31 8.44 5
Isopentyl-2-methyl-butanoate 15.84 2B
n-Amylisovalerate 10.59 x| =
4-Hexyl propanoate 12.42 =9
&5 3}9E  1-Propanol 125.29 1035  A=%H
Isobutyl alcohol 38.04 8.33 17.59 10.02 20.61 14.56  oH=
Isoamyl alcohol 565.01 231.47 518.91 179.18 528.78 402.13 =9
1-Hexanol 500 E, A
3-Hexen-1-ol 5.97 =9
2-Phenyl ethanol 7.08 342 9.95 92.15 8.28 6.69 ), gk
71e} 3= 1-Isothiocynto-propane 2.47 2.63 P S
2,4-Bis phenol 5.81 1592 <7]
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NP7 Z=3E 0|88t 7S ZAF (1)
= g2 =
Control Y-EEF YL-Z=F

87 4.43° 5.39° 5.78°
A7 6.35" 6.17° 6.60°
ot 3.91° 3.87° 435"
Ay 426" 4.00° 5.00°
wonr 461" 461 543"
=31 7|55 4.65™ 4.26° 526"
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