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THE TECHNOLOGICAL ELEMENTS FOR ELABORATION  
OF RED AROMATIC WINE FROM VINEYARD  

 
ELEMENTE TEHNOLOGICE PRIVIND ELABORAREA VINULUI  

RO U AROMAT DIN PODGORIA DEALU BUJORULUI 
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Research and Development Station for Winegrowing and Winemaking Bujoru 

 
Abstract. For obtaining of flavorons red wine, one of the main problem 

which must to be resolve from tehnological point of view is extraction of coloring 
substances and of the flavorons substances  from the okin of the grapes. The 
technological realization of this flavorons red wine, implicate the quality  of the 
varieties which are processed as well as the influence of participate proportion of 
the partener varieties upon of the main composition characteristics. This work 
present results obtainned from the researches efectuaded upon the flavorons red 
wine obtained from different proportion of the mixture of Muscat Ottonel and 
Merlot varieties. 

Rezumat. Pentru ob inerea vinului ro u aromat, una din probleme 
principale ce trebuie rezolvata din punct de vedere tehnologic este extrac ia 
substan elor colorante si a substan elor aromate din pielita boabelor de struguri. 
Realizarea tehnologica a acestui vin ro u aromat, implica calitatea soiurilor 
vinificate precum si influenta propor iei de participare a soiurilor partenere asupra 
principalelor caracteristici de compozi ie. In lucrare se prezint  rezultatele 
ob inute din cercet rile efectuate asupra vinului ro u aromat ob inut din cupajarea 
in propor ii diferite a soiurilor Muscat Ottonel si Merlot. 

MATERIAL AND METHOD 
 

As first matter were used grapes from Merlot and Muscat Ottonel kinds. For to 
produce of the flavorous red wine it used the method of maceration on marcs for 24 hours 
with addition of enzime pectolitice (Extrazyme and Pecarone) in proportion of 4 g / hl and 
hand-picked lees (IOC BR 8000 and IOC B 2000) in proportion of 10 g/hl. The maceration 
it achieved in tubs of wood with the capacity of 100 liters. 

He applied following technological scheme: filling receptacle of maceration 
fermentation with must according to cupajelor proposed in different proportion of Merlot 
and Muscat Ottonel kinds (1: 1; 1: 2; 1: 3; 1: 4; 1: 5; 1: 6), the sulphitation of the must with 
50 mg/kg SO2, the homogenization of the fractions. The acidity of the musts was 
reclaimed with 2, 5g/l tartric acid. After 24 hours the musts have pressed, and the must 
have fermented feather to a remainder of sugar contents between 20 - 30 g/l, after that 
followed the cessation of the fermentation with 250 mg/l SO2 and of a treatment with 
bentonite in measure of 1 g/l. The pritocurile accomplished and then the bottler. 
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RESULTS AND DISCUSSIONS 

 

The characteristics of the grapes in the moment of the ingathering are of 218 
g/l sugarr and the acidity of 2, 6g/l sulfuric acid to the Muscat Ottonel kind, and to 
the Merlot kind 202 g/l sugar and the acidity of 3,4 g/l. The temperature at 
maceration was contented between 16-21 0 C, therefore the extraction of the 
compound of aroma and color was different quantitatively. 

The values of principal indexs of composition of the wines that are arised from 
those 6 technological variants of maceration – fermentation and of control variants 
are processed in the table nr1. 

The alcoholic degree to all variants, had the values contained between 11, 0, - 
11,2 % vol. The entire acidity of wines presents values in normal limits from 3, 6-4, 
5 g/l sulfuric acid. After of castigation acidity of the must, the acidity of the wine is 
higher. That is due of the mature acids in the time process of maceration – 
fermentation, acids that compensated the irretrievable acidity through the a 
precipitation of a quantity from tartric salts. 

The values of the volatile acidity of the wines oscillate the in normal limit, 
between 0, 30-0, 53 g/l acetic acid. The content of the wines in extract has the values 
contained between 25, 3-29, 9 g/l. The values of the extract were higher with the 
increase of the proportion of Merlot kind. The wines accomplished in those 6 
variants register a remainder of sugar contained between 20-25 g/l, and control 
variants a content in sugar of 9,7- 28 g/l. 

The compounds of color have register values decreased from the variant V1( 
80 mg/l) to variant V6( 24mg/l), the lower quantity to variants where the proportion 
Muscat Ottonel kind was higher. 

The content of the wines in total polifenols presents the some attitude as to the 
colored intensity and the antociani, a decrease a values in accordance with, the 
proportion of those two kinds. From sensory viewpoint the wines elaborated are 
expressive, with gustatory characteristic better outlined, fruitful, with richly aroma 
many appreciated of community for gustation. 
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CONCLUSIONS 

 
The maceration-fermentation process is an important tehnological operation 

for the production of red flavorous wine, in view of flavor extraction from the 
skin of the grapes. 

Because flavors were not quantitative determinad, from gustatiom point of 
view were observed differences at the flavor compounds on variants, obtaining 
flavorous wines with red colour of very good quality. 

The winws evidentiated by sweet and acid compounds, hawing a strong 
flavor of flavorous grapes.  
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