The Study of Technological resources Regarding Clairet Wine Type Obtaining for Current Consumption and Superior Quality
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The  scientific  researches  that  present  the  subject  of  the   present   doctoral dissertation, took place during the wine-growing period of 2002-2008, concerning the defining of the biotechnological resources of making Clairet wines or café.

      In  its  complexity the study includes three sections corresponding to the three objectives, that present the following wordings :

· Objective 1 “Establishing of correspondence for obtaining Clairet wines or café of the black grape types from the vineyards of Oltenia”

· Objective 2 “Optimization of the main biotechnological links specific for obtaining wines with low content in anthocyans and tannins”

· Objective 3 “Obtaining some Clairet wines through the involvement of the best corresponding types and the most convenient biotechnological measures (concluded from Objective2) and specifying the compositional and quality coordinates”.

The Main Results:
# In  all of the four vineyards from Oltenia (Orevita, Golul Drancei, Craiova - Banu Maracine and Dragasani), in the hot wine-growing years, abundantly sunlit and with moderate regime of precipitations (eg: 2006, 2007) the contents in glucides, anthocyans and poly-phenols are higher than the rainy time with fewer sunlit periods (eg: 2005).

         In the same wine-growing area and in the same climatic conditions the contents in glucides, acidity, anthocyans, total poly-phenols, are attributed to genetic nature of varieties for red wines and Clairet wine type.

         Regarding  the  experimental  period  and  the  concerning  vineyards, the highest contents  in  glucides  were recorded for variety Pinot noir grapes (about 230g/l – as averages) and the lowest  contents were represented by Sangiovese grapes from Orevita and Big Burgund of Dragasani vineyard (about 190 g/l – as averages on experimental period).

        
Varieties: Cabernet Sauvignon, Merlot, Black Feteasca, Novac, Black of Dragasani present, at ripeness of harvesting, contents in glucides corresponding of constant alcoholic degrees of over 12 % vol.

The contents in acidity of grapes at technological maturity found under 4.0 g/l for Pinot noir and up to 5.0 g/l (in a single case) for Big Burgund  of Dragasani there are in normal balance with glucides.

The contents in anthocyans situated between 550-700 mg/kg for Pinot noir grapes and 1300-1500 mg/kg for Cabernet Savignon, Novac, Black of Dragasani are superior for necessity of chromatic complex realizing from Clairet wines type.

Total poly-phenols place first varieties: Cabernet Savignon, Novac, Black of Dragasani (with contents that can exceed 4 g/kg grapes, sometimes).

The proportions of anthocyans that can be extracted are different, between limits that vary depending on variety for the same area and climate and also, depending on yearly climatic conditions for the same variety.

On the whole vineyards and varieties the highest proportions of anthocyans that can be extracted are realized for Pinot noir variety (about 54.0-55.0 %). For the others varieties anthocyans extractability is placed, generally, between 52 %and 54 %.

For all varieties and vineyards technological reserves of anthocyans exceed 3-6 times the color necessary in order to obtain Clairet wine type.

The participation of the three categories of pigments (yellow, red, blue) for realizing anthocyans complex, the proportion of yellow pigments / red pigments and the sensation of red given by flavilium cations show a chromatic structure favorable for varieties: Pinot noir, Merlot, Black Feteasca for Clairet wine of high class.

A chromatic structure more than acceptable, due to some important proportion of yellow and of some proportion relatively low of blue pigments, with direct influence on red sensation (dA %) characterizes, also, anthocyans complex from Sangiovese and Big Burgund, in order to produce wine of lower quality.

The features of productivity and efficiency, on the whole vineyards and varieties, place in front the sort of Black of Dragasani and Novac for which the average production exceed 9 t/ha, and on the last places the sorts of Cabernet Sauvignon and Pinot noir with average production of 6700 – 6800 kg/ha. The sorts: Merlot, Black Feteasca, Big Burgund Sangiovese present production between 8 – 9kg/ha.

# Having raw material in accordance with oenology exigencies, the biotechnological sequences of primary vinification are decisively for obtaining Clairet wine type or ,,de café’’.

In uniform conditions regarding sulphitation dose and temperature effervescence – maceration, the action of selected leeses and pectic enzymes are followed by superior results regarding chromatic features, in compare with spontaneous effervescence – maceration.

Selected leeses and pectic enzymes determine contact periods decreasing among oozing phases. Keeping constantly the others biotechnological factors extracting of phenol constituents is directly proportional with sulphitation doses, but it should not exceed 100 mg/l.

For the same technological condition extracting of different constituents from solid phase evolve in the same direction with the temperature increasing.

Using the same row material and in equal conditions of sulphitation, leeses and maceration conditions, phenol constituents and non-reducing extract increase in accordance with prolonging the contact periods between oozing phases.

Taking into consideration the combined actions of macerations period, maceration temperature and sulphitation phenol features specific for Clairet type could be realized by: increasing SO2 doses without exceeding 100 mg/l, prolonging maceration periods in conditions of lower temperature and increasing the maceration periods in conditions of higher temperature, without exceeding 250.

In order to obtain Clairet wine type from grapes rich in anthocyans (Cabernet Sauvignon, Merlot, Black Feteasca, Novac) contact period between oozing phases between 24 – 36 hours are enough for getting the chromatic features. In order to obtain Clairet wine type from poor varieties in anthocyans (Pinot noir, Sangiovese, Big Burgund) maceration periods will be adopted up to 48 hours.

Process of obtaining Clairet wine by ratio modifying between oozing phases, the proportions  of solid fraction  between 15 and 25%, depending on sort, with effervescence of mixture at ,,dry’’ lead to proposed goal.

#  High level of efficiency for viticulture of surrounding areas from Oltenia,  technological and qualitative remarkable potential of placed varieties on them could be found in composition and organoleptic  features of Clairet wine type.

Regarding the physic-chemical composition of Clairet wine type from Orevita – Vinju Mare

· In accordance with the relatively contents of glucides in grapes at the moment of harvesting and wine growing, alcoholic degrees are situated around 12.0% vol for Sangiovese wine type and around 13.5%vol  for those of Pinot noir. Alcohol contents  between 12.0%vol and 13.0%vol are constantly presented by Cabernet Savignon, Merlot and Black Feteasca wine type.

· Contents in total acidity realize a favorable balance from the point of view of compositional and organoleptic, with the others chemical features. In some cases decrease under 4.0 g/l (at Pinot noir), but do not exceed 4.7 g/l (Sangiovese).

· The character of fineness and velvety is well shaped, at all wines, due to glycerol contents between 8.2 – 8.5 g/l for Sangiovese and over 10.6 g/l for Pinot noir.

· Taking into consideration the nature of varieties, the contact periods between oozing phases with other factors of primary vinification, Clairet wine type obtained presents contents in non-reducing satisfying extract. This oenological value recorded, generally, between 21.0 g/l (Sangiovese) and 24.0 g/l (Pinot noir).

· The natural character of Clairet wine type and the proper technological conditions of processing are given by values of ratios glycerol x 100 / alcohol and ashes x 100 / non-reducing extract, almost of cases between 9.5 and 10.

Regarding the physic-chemical composition of Clairet wine type from Dragasani
In conditions of clime like years 2006 and 2007 and applying a proper technology Clairet wines type are obtained with the following features:

· contents in alcohol between 11.0 %vol (Big Burgund) and 12.1 – 12.6 %vol (Merlot and Novac);

· contents in acidity situated between 4.5 g/l and 5g/l (in H2SO4);

· contents in glycerol, on the whole variety, which do not go down under 8 g/l, but could exceed 9.5 g/l;

· depending on variety, contents in non-reducing extract are placed between 21 and 23 g/l;

· natural character of wines and legal frame of obtaining are confirmed by ratio values glycerol x 100 / alcohol and ashes x 100 / extract placed often next to limit 10, considered as the ideal value.

Parameters of phenolic composition represent defining attributes of Clairet wine type.

Regarding the phenolic composition of Clairet wine type obtained from vineyard Oravita – Vinju Mare

In the first stages of products maturation:

· Contents in total anthocyans on the whole of variety and wine growing were between 112 mg/l (Sangiovese) and 151 mg/l (Cabernet Sauvignon). At this value, to the upper limit approached Merlot and Black Feteasca wine type, and to the lower limit approached Pinot noir wine type (116 – 127 mg/l).

· Contents in anthocyans are increased by tannins during the storage period as more as the content in anthocyans are higher (index pvp %). Generally, the same tendency is manifest also to proportions of polymerized anthocyans (index pp %).

The participation of pigments in anthocyans complex content is different depending on variety:

· yellow component exists in the highest proportions at Pinot noir wine type and at those obtained from Sangiovese (between 36 and 42 %);

· red component is not in direct ratio with contents in total anthocyans in all cases. Relatively high values were recorded also at wines with lower contents in total anthocyans (eg: Pinot noir, Black Feteasca);

· blue component presents the lowest proportions for Pinot noir wine type. For the others varieties it could not be established a rule for experimental period.

Coloring intensity between 0.4051 (Pinot noir) and 0.7558 (Cabernet Sauvignon) is in direct ratio with contents in total anthocyans.

Ratio of yellow pigments / red pigments presents the most favorable values for Pinot noir wine, Sangiovese and Black Feteasca. In these cases tonality is clear, without irritating nuances for sight.

The sensation of red, given by flavium cations (dA%) is different from a variety to other one and from a wine growing year to another for the same variety.

Contents in tannins presented middle values not exceeding 2.18g/l (Cabernet Sauvignon – 2007) and do not go down under 1.12 g/l (Pinot noir – 2006).

Tannins indexes differ depending on variety and production year:

· condensed and very condensed tannins present the lowest proportion for Pinot noir and Sangiovese wines type (index HCl%);

· astringent tannins are in highest proportions for Cabernet Savignon and Merlot wines type (gelatine index %);

· tannins associated with smelling salts and polysaccharide showed favorable proportions regarding gustative aspect for Pinot noir wine, followed  by those obtained from Merlot and black Feteasca (8 index of  EtOH%).

Regarding phenolic composition of Clairet wine type obtained on Dragasani vineyard

Phenolic composition of Clairet wine type from Dragasani is different depending on variety and for some reasons depending on wine growing year for the same variety.

The proportions of anthocyans combined with tannins bring in front Novac and Black of Dragasani wine type, and for polymerized anthocyans on the first places are Merlot and Black Feteasca wines type.

The yellow component occupies the highest proportions for Merlot wine (between 38 and 42%).

The red component, in comparison with contents in total anthocyans, presents the highest proportions for Black Feteasca and Big Burgund wine.

The blue with the lowest value (3.61%) is recorded for Big Burgud so that is determined the high proportion of the red component.

The color shade present a favorable value regarding visual aspect for Merlot wine situation determined by important proportions of yellow component (DO 420nm).

The sensation of red (dA%) brings in front Big Burgund wine followed by the one obtained from Black Feteasca.

Total phenols present contents over 2 g/l for Novac, Black of Dragasani and Merlot, for the other wines these components present contents under 2 g/l.

Tannins for proportions between 1.38 g/l and 1.71 g/l, make a varieties hierarchy as in case of total phenols.

Tannins that give softness and fineness (index EtOH%) present the highest proportions for Merlot and Black Feteasca, placing these on a higher plateau of the organoleptic appreciating scale.

