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Aroma Components in ‘Cabernet Sauvignon” Wines from Three Areas

Different Production Areas
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Abstract: The aroma components from dry red wines of Cabernet Sauvignon produced in 2002 from three
“areas, Xichang of Sichuan Province, Yangling of Shaanxi Province,and Lantian of Shaanxi Province were
analyzed by GC/MS. 54 aroma components were detected from 3 wines totaaly including 3 ketones, 11 al-
cohols,and 18 esters,17 aroma components were detected from the wine from Yanling,22 from Lantian,
and 31 from Xichang. Alcohols were the main components in three wines,accounting for 95. 48% in the
wine from Lantian, 65. 99% from Yangling ,and 42. 73% from Xichang. The next were esters,accountion
for 37.00% in the wine from Xichang,33. 87% from Yangling,and 4. 22% from Lantian. Wines from Lan-
tian and Yangling had the highest contents of phenylethanol,accounting for 56. 46% and 46. 31% respec-
tively. Whereas, wine from Xichang had the highest content of 1-pentanol. Among the esters,wines from
Yangling and Lantian had the highest contents of ethyl succinate,18. 1% and 2, 96 % respectively, Whereas
wine from Xichang had the highest content of diiscoctyl phthalate (18, 94%), In addition, other compo-
nents with low contents were also found from the three wines,such as terpenes,furfurans,and alkanes.
Key words: wine; aroma component ; gas chromatography/mass spectrometry; production area; Cabernet
Sauvignon
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Table 1 Maturity of cabernet sauvignon
Hirin HEME #RBE HEMRE
W IEEERY/ % 17.5 18.5 19. 6
BRRUEARTF g L7 80 7.5 7.0
1.2 FiE
1.2.1 #&44 100 mL FHE, 250 80,50,

30 mL LR 3 1K A 3R LA, K BN
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1.2.2 GC/MS & # #1# Thermo Finnigan
TRACE DSQ S BB H Y, RtxR-5MS 15 mx0. 25
mm X0, 25 pm B, @R HHEOEER
260'C AFRFERIGIERE 60°C, R B HTE] 2. 5 min, X
6'C » min™'HF 240°C, R & 15 min; B He, T
1 mL « min™ 4 H 80 + 1, FHiE&RF . AEHR
EL, SR E 70 eV, BFIEHRE 2000, EHITEE
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Fig.1 GC/MS total ion current of aroma component pf ‘Cabernet Sauvgnon’dry red wine produced from three areas
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Table 2 Relative contents of alcohol among the three wines

wmE ©E EB
e EamEHk e 1% %
1 4.3 CsH:O 46,31 35.33 29.13
2 k.. CaHpO 19, 39 56.46 12,25
3 BRI CsHiO2 2.58 0.61
4 3-RX-1-PIR CiH0S 0.18 0.58 0.10
5 0 -ty CsH10 0,02
6 3-PE-1- 4B CsHy0 0. 06
7 2-CUEE-1- 8 CuHx0 0. 65
B 2-HWIRE-1-EE-1-PIRE CuHuNO 0.03
9 1581, 2- N8 CeHz0, 0.06
10 1H-R3|0%:-3- 7. B¢ CyHuNO 0. 44
1 1-F45-4- 8% CsHisO 0,11
B 65.99 95,48 42.73
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Table 3 Relative contents of ester anwing the three wines

me EBH HNE

FE AMET % 5o e %
1 TWRE GO, 1,21 0.20 0.83
2 Al . CsHuOy 2.86 0.11 219
3 TIMZE CeHiO4 18.10 2.96 14.86
4 ERM 2 CeHuOs 6.06 0.18
5 HEZHB-BER  CuHaO, 0.45 18. 94
5 METHMTRTE  CiHzO; 0.05
7 HAEHR PR CzH;NO; 0.23
8 A CrHuOq 0.19
9 ZHRAR CsHuO: 0. 05
10 TR-3-BEZE CeHi20s 0.03
1 RTRTH CaHis0: 0. 07

12 BERIRS 253k 3 TPE 7B CothisO; 0.88 0.02
13 2-CLH-ME-3-%) Z.BEZ. B Cr2HisNO, 0,05

14 WHHET 2-Z%ERE CwHuoy 0.09
15 HPE R ZEOE CisHzOy 0.22
18 WA 2. CsHuOs 0.13
17 CHMZA CsHisOz 0.05
18 ZRE-2- R CsHiwO, 3. 45
Bit 33.87 4.22 37.00
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Table 4 Relative contents of other components among

the three wines -
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1 N-HBEN-FXOEE GHNO; 0.09
z SRR CioHaOz 0.15 .01
3 2-ZEtE-o-HIEMIAnkm  CH,0: 0.63
4 1,2.4-=w[4,3.a000  CsHiNw 0.07
5 -k CHiz 0.37
6  45THPEMEE  GHNO 0.11
7 (E)-3-=+% CxHio 0. 906
8 by o CyHse 3.68
9 BEAMESR CaoHso 0.19
10 - Tt AR CzHss 1.74
1 O-B -0 CioHuNO 0.19
12 i CisHzO 0. 4%
13 IRiEER CreHagOe T 028
14 2-H R CsH:0 0. 20
15 3.3 CsH,0; 0.08
16 [IT}21. CsHsO2 0.81
17 *x CioHe 0.03
18 pie. 1. ] CiHOs 0.04
19 +ERE CisHsO 0.71
20 FER CsHgO,y 0.08
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22 548,00 - 2- vkt CsHe O, 0.32
2it 1.15 0.28 9.09
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