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Till now, more than 800 aromatic compounds have been identified in wines. Wine is so a very complex matrix, from which it is difficult to

isolate, previously to analysis, a specific aro—e of High Pressure Liquid Chromatography
(HPLC) preparative methods (1) as a help fo: study was to determine how HPLC applied

to wine extracts could be helpful for selection and characterization of red and black fruits aromas of Bordeaux red wines.
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MERLOT WINE FRACTIONATION RESULTS

This wine was characterized by very fruity aromas. With both C8 and C18
fractionations, red fruits aromas are globally concentrated into fractions 16 to 21,
whereas NH2 column shows only 2 fractions with characteristic red fruits aroma,

Even though separation is not as powerful as with C8 and C18 phases, the use of
NH2 column could so be a way to improve results obtained with silica gel (2), by
both controlled elution conditions (pressure, flow rate, etc.) and increased

CHARACTERIZATION OF WINES FRUITY AROMAS

4 red fruity wines from each Merlot (M) and Cabernet Sauvignon (CS)
varieties, were fractioned on C18-column.

fraction | NP-HPLC — NH2 column RP-HPLC - C8 column RP-HPLC - C18 column
3 - light fruity (pear, peach) cream, milky
4 - fatty cream, milky
5 - milky, butyric, light caramel | caramel, milky
6 - intense caramel, milky cheese, butyric
7 flowery buttery, butyric resinous, flowery
8 flowery, fatty vegetables, cheese solvent, green
9 flowery, cheese solvent alcohol, fresh
10 flowery, fatty solvent phenolic, fatty
11 flowery, light spicy solvent polish, banana
12 - solvent, citrus fruits solvent, flowery
13 - green, cut grass flowery, fresh strawberry
14 - fatty, biscuit fruity, roasted nut
15 light fresh red fruits dusty, flowery flowery, citrus
16  |flowery, sweet, chemical roasted, alcohol mint, spicy, red fruits
17 raspberry, strawberry jams |roasted meat, citrus fruits intense red fruits
18 roasted, burning mint, spicy, red fruits red fruits, citrus fruits
19 light, paper red fruits, chemical, anise raspberry, strawberry jams
20 light, meat earl grey, fresh raspberry light red fruits, burnt rubber
21 sweet rubber, raspberry jam roasted, burnt
22 - alcohol, burnt - (alcohol)
23 light biscuit, burnt - (alcohol) - (alcohol)
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close to the table ones.

GC analyses of fruity fractions extracts allowed identifying 12 ethyl esters
and acetates, known for their red fruits aromas. From the results,
blackberry and black-currant aromas, characteristics of wines M1, CS3
and CS4 might be linked to a higher content in ethyl propanoate, ethyl 2-
methylpropanoate and ethyl 2-methylbutanoate. That result tends to be
confirmed by sensorial analysis.

Wine | C2-2MeC3 | C2C4 | C2C6 | C2C8 | C2iC5 | 2MeC3C2| C4C2 | C6C2 | C8C2 | 3OHCA4C2 | C3C2 | 2MeCAC2
M1 44,9 -1 07 - 240 456| 171| 225| 220 679| 75,6 5,0
M2 118,0) 22| 7,7| 02| 1463 15,1| 411| 707| 699 911| 118 2,5
M3 80,1 -| 60| 03] 1121 14,4| 270 452| 419 626| 17,1 2,4
M4 546/ 11| 56| 02| 925 156] 194] 392| 360 4001 9,9 2,0
cs1 18,6 -l 13 -| 110 18,9 90| 195, 203 393| 115 38
CS2 86,6 14| 173| 03| 1758 155] 190| 422| 402 596| 14,5 23
cs3 578 12| 87| 01| 845 24,01 166| 321| 255 350| 34,2 3,8
Ccs4 58,8 -1 11,5 0,2| 1016 18,9] 168| 373| 302 318| 78,1 3,7

C2-2MeC3: 2-methylpropyl acetate — C2C4: butyl acetate — C2C6: hexyl acetate — C2C8: octyl acetate — C2iC5: isoamyl
acetate — 2MeC3C2: ethyl 2-methylpropanoate — C4C2: ethyl butanoate — C6C2: ethyl hexanoate — C8C2: ethyl octanoate
— 30HCA4C2: ethyl 3-hydroxybutanoate — C3C2: ethyl propionate — 2MeC4C2 : ethyl 2-methylbutanoate

The HPLC method pointed out allows
compounds initially presents in the wine e
compounds responsible for the specific fruity a
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