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Table 1. Conventional enological parameters of the wines used in this study. 

  Wine sample nº 
  1 2 3 4 5 6 7 8 9 10 11 12 13 14 

Specific gravity 20°C/20°C 0.994 0.994 0.991 0.991 0.992 0.992 0.992 0.992 0.992 0.991 0.99 0.991 0.991 0.992 
Alcohol strength by volume (% v/v a 20°C) 10.04 9.93 13.16 13.89 12.58 12.45 12.71 12.88 12.41 13.75 14.07 12.94 13.67 13.22 
Glucose + Fructose (g/L) 0.62 0.54 0.76 0.65 0.54 0.52 0.51 0.55 < 0.10 0.97 0.7 0.8 0.77 3.06 
Reducing substances (g/L) 3.5 3.5 4.1 3.7 3.8 3.8 3.8 4 3.3 4.1 3.9 3.7 3.8 5.6 
Non reductive dry matter (g/L) 19 18.4 19.8 21.4 21.1 20.4 20.1 20.4 21.5 20.2 20.9 18.5 20.7 19.7 
Total dry matter (g/L) 19.6 19 20.6 22 21.6 20.9 20.6 20.9 21.6 21.2 21.6 19.3 21.4 22.8 
Total acidity (tartaric acid) (g/L) 4.19 3.93 6.07 6.01 6.37 5.44 5.45 5.75 6.08 6.24 5.74 6.46 6 5.82 
pH 3.47 3.55 3.15 3.34 3.18 3.33 3.26 3.21 3.27 3.22 3.33 3.16 3.3 3.28 
Volatile acidity (g/L) < 0.10 < 0.10 0.1 0.38 0.17 0.18 0.11 0.18 0.34 0.26 0.27 0.31 0.38 0.25 
Malic acid (g/L) 0.64 0.3 1.27 1.51 1.63 1.64 1.19 1.39 1.36 1.54 1.54 2.03 2.49 2.12 
Lactic acid (g/L) 1.12 1.37 < 0.20 0.22 < 0.20 < 0.20 < 0.20 < 0.20 < 0.20 < 0.20 < 0.20 < 0.20 < 0.20 < 0.20 
Tartaric acid (g/L) 2.7 2.71 3.56 3.45 3.31 2.68 3.04 3.17 4.09 3.61 3.38 3.27 2.89 2.67 
Glycerol (g/L) 4.93 4.69 5.72 6.37 6.05 5.6 5.21 5.86 5.6 6.17 6 6.33 5.69 6.38 
Potassium (g/L) 1.11 1.21 0.78 0.96 0.87 0.98 0.86 0.82 0.95 0.92 0.91 0.81 0.93 0.87 
Free sulfur dioxide (mg/L) 5 2 6 8 9 10 23 23 2 22 11 18 17 10 
Total sulfur dioxide (mg/L) 54 51 34 65 56 67 67 76 70 99 52 101 116 56 

 



 


