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ABSTRACT - Sparkling wines elaborated following the traditional or champenoise method undergo a second
fermentation in closed bottles of base wines, followed by aging of wines with lees for at least 9 months. The
foam of sparkling wines is a key parameter of their quality. However, the compounds that are directly involved
in foam quality are not yet completely established. Various studies have attempted to comelate specific families
of compounds in sparkling wines with the quality of their foam properties. However, in complex mixtures such
as sparkling wines, foam behavior will lastly result from the synergistic interaction between the different foam
active compounds. Moreover, most scientific studies have been focused on measurements of the instrmental
foam properties, and no studies have been conducted to ascertain which chemical compounds are those that
influence the foam sensory atiributes of sparkling wines,

This work aims at identifying the contribution of the different wine compounds to the foaming properties of
sparkling wines made with red grape varieties,

All the sparkling wines were produced in the Instituto Tecnol6gico Agrario de Castilla y Ledn (Spain)
following the traditional method, Monovarictal sparkling wines were elaborated during different vintages
(2009-2013) with Vitis vinffera cv. Preto Picudo grapes, Vitfs vinifera cv. Tempranillo grapes and Vitis
vinffera cv. Gamacha grapes. Samples for analyses were taken after 9-12 months of aging on yeast lees. Wines
were riddled and disgorged before analysis and liqueur d’expédition was no added. Foaming properties were
analyzed by sensory analysis. Five previously defined deseriptors (initial foam, foam collar, foam area, bubble
size and effervescence) were evaluated. Monomeric phenols, proanthocyanidins, amino acids and biogenic
amines were analyzed by HPLC-DAD [1-4]. Monosaccharides forming polysaccharide families were analyzed
by GC-MS (51, The resuits of this study showed high comrelations between various chemical compounds and
the foam sensory properties of the sparkling wines.
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