
ACE: Manipulation of wine phenolics 
during winemaking 

Mornington 
Peninsula 

17 June 2015 
 

UNIVERSITY of 

TASMANIA 

 
Is that any way to treat  

a Pinot? 
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ACE maceration 

ACE = Accentuated Cut Edges 



Grape  skin fragment 

waxy surface  

pulpy surface 

Diffusion of tannin 
and anthocyanin 

tannin 

Leakage from 
broken edges 



2cm 
2

cm
 

Area = 2cm x 2cm = 4cm2 

Edge length of square:  
= 2cm +2cm +2cm +2cm = 8cm 

Edge length small squares:  
= 4 x (1cm +1cm +1cm +1cm) = 16cm 

Cut again:  
= 16 x (0.5cm +0.5cm +0.5cm +0.5cm) = 32cm 
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Number of dissections 

Fragmentation  Effect 

SA/P No. of fragments 



Control ACE 
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55% 
increase 
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laboratory                            tasting panel 

Wine characters 
Control 

ACE 
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