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CHANGES IN FREE MONOTERPENOL CONTENT IN VINHO VERDE AND
MODEL WINES DURING AGEING

F.S.S. ROGERSON & M.C.M.SILVA

Universidade Catélica,/Escola Superior de Biolecnologia, Rua Dr. Antonio Bernardine de Almeida, 4200 Porto,
Portugal,

Monoeterpene alcohols are important constituents of aromatic wines made from Mﬁsmlel. Riesling and
Gewlirztraminer grapes, contribuling characteristic floral noles,

Recently Rogerson & Sitva' studied free monoterpene alcohol content in various single cultivar vinho verde
wines. Varietal wines made from Azal, Trajadura & Avesso grapes were considered neutral, however Pedernd,
Alvarinko and Loureiro were substantially more aromalic wilh the Jatter cultivar containing linalool
ceneentralion around its reported detection threshold leved. )

Hydrogen ions are known 10 catalyse cyclisation and rearrangement reactions of monoterpencls. Vinho verde
wines are particularly acidic with typical pH 3.0 which should favour catalysed rearrangements and
cyclisations.

The present study investigales the effect of hydrogen ions on monoterpenes in both vinho verde wines and
model solutions. Monoterpene alcohol analysis was by GC of a pentane/ether extract of & pH neutralised
sample.

Changes in concentrations of Nnaiool, a-lerpineol, citranellol, nerol and geraniol contgined in model wine
solutions were examined over a period of 2 months at 20°C and pH (i} 7.0 ; (ii) 3.0 and {iii) 1.0.

The results suggest that the free monoterpene alcohals neral, geraniol and linalool present in the mode! wine
with pH 3.0 undergo acid catalysed rearrangement and cyclisation reactions giving as a principle product -
terpineol.

Similar changes in free monoterpenc alcohols were observed during bottle ageing of single cultivar wines
made from Trajadura and Pedernd grapes, over the respective maturation periods of 6 and 18 months.

The results help justify typical monoterpene alcohe) distribution in ageing Portuguese vinho verde wines,
showing that acid catalysed rcat;lions play a major role,

'F.5.5.Rogerson & M.C.M.Silva, In “Proceedings of I Congresso Internacional de Ja Vitivinicultura
Atlintica™, isla de la Toja, Pontevedra, Galicia, Espafia. 15-19 Mayo 1994,
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