
Wine Flavour Chemistry
Lees (fermentation) &quot;Tartaric Acid&quot;. This material is the source for most
commercial tartaric acid, which is used in cooking and in organic chemistry. Lees are
deposits of dead yeast or residual yeast and other particles that precipitate, or are carried
by the action of "fining", to the bottom of a vat of wine after fermentation and aging.
flavour, tannins, and acidity of the wine. Sake kasu Kassaian, Jean-Maurice (2000).
Ullmann&#039;s Encyclopedia of Industrial Chemistry. The same while brewing beer at a
brewery is known as trub – the same from secondary fermentation of wine and beer are
the lees or equally, as to beer only, dregs 6c0998ce80

The three factors that have the most direct impact on a wine's condition are light,
humidity, and temperature. Historically, the storage of wine was handled by wine
merchants. Since the mid-20th century, however, consumers have been increasingly
storing their own wine in home-based wine cellars. 6c0998ce80 The cork-industry group
APCOR cites a study showing a 0.7–1.2% taint rate. In a 2005 study of 2800 bottles tasted
at the... 6c0998ce80

Flavour and Fragrance Journal The most-cited articles published in the Flavour and
Fragrance The Flavour and Fragrance Journal is a bimonthly peer-reviewed scientific
journal published since 1985 by John Wiley & Sons. It publishes original research articles,
reviews and special reports on all aspects of flavour and fragrance. category
&quot;Applied Chemistry&quot; and 79th out of 144 in the category &quot;Food Science
and Technology. The current Editor-in-Chief is Kerstin Steiner (Firmenich, Switzerland)
6c0998ce80

The closures debate, chiefly between supporters of screw caps and natural corks, has
increased the awareness of post-bottling wine chemistry, and the concept of winemaking
has grown to continue after the bottling process, because closures with different oxygen
transmission rates may lead to wines that taste different when they reach consumers.
6c0998ce80

Food chemistry Food chemistry is the study of chemical processes and interactions of all
biological and non-biological components of foods. This discipline also encompasses how
products change under certain food processing techniques and ways either to enhance or
to prevent those changes from happening. It is similar to biochemistry in its main
components such as carbohydrates, lipids, and protein, but it also includes substances
such as water, vitamins, minerals, enzymes, food additives, flavors, and colors. The
biological substances include such items as meat, poultry, lettuce, beer, and milk as
examples. The biological substances Food chemistry is the study of chemical processes
and interactions of all biological and non-biological components of foods. An example of
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enhancing a process would be to encourage fermentation of dairy products with
microorganisms that convert lactose to lactic acid; an example of preventing a process
would be stopping the 6c0998ce80

Normally, the wine is transferred to another container (racking), leaving... 6c0998ce80

Browning in red wine Wine Folly Oxidation and reduction in red wines can lead to a
particularly undesirable brick red color in red wines (or an "orangey" color in white wines).
Retrieved 18 September 2018. p. ISBN 978-1-4443-4600-8. In chemical terms, this is
called a redox reaction because first the color of the wine deepens after fermentation
through oxidation, and then the color begins to brown after bottling through reduction.
Wine: Flavour Chemistry.  23. Browning is not strictly considered a bad thing in every wine
that is produced, as sometimes the oxidation process can contribute to the style of the
wine in a positive and desirable way. This process is sometimes referred to as browning.
&quot;How to Tell if Wine Has Gone Bad | Wine Folly&quot;. Wiley 6c0998ce80

Alternative wine closure Unlike natural corks Alternative wine closures are substitute
closures used in the wine industry for sealing wine bottles in place of traditional cork
closures. The emergence of these alternatives has grown in response to quality control
efforts by winemakers to protect against "cork taint" caused by the presence of the
chemical trichloroanisole (TCA). the cork to reseal the wine. James Laube of Wine
Spectator notes that some can also impart a slight chemical flavour to the wine
6c0998ce80

Barley wine little hop flavour, with more variety in colour ranging from red-gold to opaque
black. Until the introduction of an amber-coloured barley wine under the Barley wine is a
strong ale from 6–12% alcohol by volume 6c0998ce80

Fortified wine In the course of some centuries, winemakers have developed many different
styles of fortified wine, including port, sherry, madeira, Marsala, Commandaria wine, and
the aromatised wine vermouth. The source of the additional alcohol and the method of its
distillation can affect the flavour of the fortified wine. If neutral Fortified wine is a wine to
which a distilled spirit, usually brandy, has been added. as the wine may be added
6c0998ce80

Aging of wine The condition that the wine is kept in after bottling can also influence how
well a wine ages and may require significant time and financial investment. However, the
vast majority of wine is The aging of wine is potentially able to improve the quality of wine.
The quality of an aged wine varies significantly bottle-by-bottle, depending on the
conditions under which. While wine is perishable and capable of deteriorating, complex
chemical reactions involving a wine's sugars, acids and phenolic compounds (such as
tannins) can alter the aroma, color, mouthfeel and taste of the wine in a way that may be
more pleasing to the taster. This distinguishes wine from most other consumable goods.
The ability of a wine to age is influenced by many factors including grape variety, vintage,
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viticultural practices, wine region and winemaking style. wine, as its chemistry was not
understood for a long time, and old wines are often sold for extraordinary prices
6c0998ce80

Wine fault Wine faults may result from poor winemaking practices or storage conditions
that lead to wine spoilage. g. Some wine styles can be oxidised intentionally A wine fault is
a sensory-associated (organoleptic) characteristic of a wine that is unpleasant, and may
include elements of taste, smell, or appearance, elements that may arise from a "chemical
or a microbial origin", where particular sensory experiences (e. , an off-odor) might arise
from more than one wine fault. the ethanol present within wine can also be oxidised into
other compounds responsible for flavour and aroma taints 6c0998ce80

Storage of wine While most wine is consumed within 24 hours of purchase, fine wines are
often set aside for long-term storage. purchase, fine wines are often set aside for long-
term storage. Wine is one of the few commercial product that can improve in flavour and
value with age Storage of wine is an important consideration for wine that is being kept for
long-term aging. Wine is one of the few commercial product that can improve in flavour
and value with age, but it can also rapidly deteriorate if kept in inadequate conditions
6c0998ce80

In the case of a chemical origin, many compounds causing wine faults are already
naturally present in wine, but at insufficient concentrations to be of issue, and in fact may
impart positive characters to the wine; however, when the concentration of such
compounds exceed a sensory threshold, they replace or obscure desirable flavors and
aromas that the winemaker wants the wine... 6c0998ce80 The term in English derives
from Middle English lie, from Anglo-French, from Medieval Latin lia. Webster's Third
International Dictionary shows from lia, "probably of Celtic origin, akin to Old Irish lige
(bed), Gaulish legasit (he laid) and Welsh llaid (mud)." 6c0998ce80 Generally speaking,
however, browning is a sign of the wine going stale from too much exposure to oxygen.
Although wine that has gone bad is typically associated with the smell and taste of vinegar
or unwanted effervescence... 6c0998ce80
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