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EFFECT OF THE WINEMAKING TECHNOLOGY ON THE PHENOLIC COMPOUNDS, FOAM PARAMETERS IN 

SPARKLING WINES FROM TEMPRANILLO 

A. Ruizl, M. Gonzarez-Lazaro1, L Martfnezl, z. Guadalupe1, B. Ayestar.lnl*, M. Bueno-Herrera2, P. L6pez
de la Cucsta2, C. Gonzarez-Huerta2 5. P6rez-Magarif'io2 llnstituto de aencias de la Vid y del Vino
{Universidad de la Rioja, Gobiemo de La Riojay CSJC). Ap. Pos�I n21.042- 26080 Logrono- Finca La Grajera,
Ctra. de Burgos Km. 6 (L0-20 salida 13) 26007 Logrof'io, La Rio Ja Spain. "'E-mail: belen.ayestaran@unirioJa.es
21nstltuto Tccnol 6glco Agrario de Castilla y Leon. Consejeria de Agricultura y Ganaderfa. Ctra Burgos Km 119,
Finca Zamaduenas. 47071 Valladolid, Spain. KeYlf\l'ords Red sparkllng wine, carbonic macerartlon,
destemmed-crushed erapes, colour, polyphenols, foam parameters. Contribution Sparkling wines
elaborated followfng the tradit!onal method undergo a second fermentation in dosed bottles of base wines, 
followed by aging of wines with tees for at least 9 months. Most of the sparkling wfnes elaborated are wh!�e: ·. •rti;;i:jand rose ones, although the productlon of red ones Is highly Increasing. One of the inlt!.tl problems In_ red:.: ;, ilE�
sparkling wine processfng ls to obtain suitable base wines that should have moderate alcohol content an(( 

· ·. • -··':Jastringency and adequate color intensity; which is difficult to obtain when grapes must be harvested at lo\.J:': :··,i..':\\Y,::,:/j phenolic and industrial maturity stage. The low phenolic maturity deeree in the red grapes m::ikcs cssentfri(_·: 
to choose an adequate winemaking methodology to obtain the base wines because the extraded· · 
po!ypheno!s will vary according the wlnemaklng technique: carbonic maceration or destemmed-crusheCC 
grapes. Therefore, wines with different phenolic contents will be ob�lned, which m.iy affect the fo:ii!TI ...
quaHty of the sparkling wine. Therefore, this work sUJdles the effect of the winemaking technique used·to:·._.
obtain the base wine on the color, polyphenollccompoundsand the foam parameters HM (maximum height 
reached by foam after C02 Injection) and HS (foam st.:ibflity height during: C02 injection). Grapes frcim:· 
Tempranillo v.irlety were harvested in prematurity grapes. Then, two base red wines were manufaCXtire(l 
us'ing the carbonic maceration technique, and the trad'1tional destemming and croshing technfqu'e::· 
Therefore, two red sparkline wines were manufactured uslng the traditi-onal method. Samples for ana1ys·eSi 
were taken from the base wines and 9 months of ag!ng on yeast lees. The sparkling wines made froin 1fie:,?:, 
destemmed-crushed grapes showed the highest values of HS proanthocyanidins, monomeric anthoqia'rlinS:: 
and color parameters after niM months of wine .iging. Acknowledeements The authors thank the INIA'ariii.
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