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Aroma Components of Wines from Quality Grape V arieties

Li Jiming He Puchao Liu Ling’
(1 College of Enology-2 Department of Horticulture, Northwestern
Agricultural University, Yangling, Shaanxi 712100)
(3 Vegetable Research Center of Beijing City, Beijing 100086)

Abstract Aroma components of wines from two quality grape varieties were anal-
ysed with Gas chromatography-M ass spectrome—Computer systems ( GC-MS—CS). The
results indicated that 3-methyl-1-butanol was the most major aroma component of the
two wines, and accounted for 69. 54 ( Sauvignon blanc) and 68. 33 ( Cabernet sauvi—
gnon) of the total amount, respectively. Clear difference existed in the amounts of most
constitutes. Cabernet sauvignon wine aroma showed pepper, mushroom, pine resin and
perfumed notes, while sauvignon blanc wine had oak, honey and tea odor notes.
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