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Oxygen in wine
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Impact of oxygen during bottle aging ;ggigﬁg:&mne
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Oxidation — more practical ;Zigmmne

Oxidation is the loss of electrons

Fe )

Oxidation is the gain of oxygen
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Wine Oxidation - chemistry ggzgmtmne
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Aroma descriptors of oxidized wines @w
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‘sherry’

‘bruised apple’
/

‘cardboard’




Aroma compounds of oxidized wines ;Zzgaurztﬁ:;r;tx\t/;ne
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Closure study — oxidized compounds e Austalen wine
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Closure study — oxidized compounds @
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Compound g/l Control Control
P = N, Air cap Cork 1 Cork 2 Cork 1 Cork 2

benzaldehyde 25 7 19 26 25 8 23
methional 4 @ 4 5 @
2-methylpropanal 63 88 56 73 91 101 114
3-methylbutanal o = s 0 e
phenylacetaldehyde @ 2 ® @ 12 @
sotolon Sz e <2 <O <O ® @




So — Let’s smell something! W

Methional

Phenylacetaldehyde



http://upload.wikimedia.org/wikipedia/commons/7/71/White_Wine_Glas.jpg

Does this remind you of tawny port ?7?7?? W
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Impact of oxygen during bottle aging ;ggigﬁg:&mne
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Oxidation - Reduction gzzgmmne

Reduction gain

Oxi”n is thg@ss of electrons




Aroma descriptors of ‘reduced’ wines ;gzgmtmne

‘rotten egg’

£ J
‘burnt rubber’ ‘sewage’ sulfurous




What does smell so bad?? wmwe

Hydrogensulfld

Stinky sulfur compounds
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Formation and degradation of H2S ;:xaﬂmmne

. 2. -
| Cysteine | 50,47, S0, ‘ Unknown precursors

|| Metals | /
| | Copper? ‘

Carbonyls (e.g furfural,

benzaldehyd)

Copper + MeSH
Disulfides,
trisulfides

Contributing to Aroma notes of struck
reductive aroma flint, smoky

Different compounds (e.g
furfurylthiol, benzylmercaptan)




Is this aged or reduced?
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4 Benzylmercaptan

SH
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What does smell so bad?? wmwe

Stinky sulfur compounds
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Blackcurrant or canned corn?? W

" Dimethylsulfide (DMS) |
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