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Fig 1 Monomeric unitsof tannin molecule
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Table1l Qualitative composition in monomeric units of gragpe tannin
Seeds Skins and pedicel
(+) (Catechin, Cat ) (+) (Catechin)
-) (Epicatechin, Epi ) -) (Epicatechin)
-) (Epicatechin-3-O-gallate, Eog ) -) (Epicatechin-3-O-gallate, Eog )
-) (Epigallocatechin, Egc)
[5, 6]
2
Table 2 Characteristicsof tannin from depolymerization
/% /% p /(mg- kg )
. % /%
Dpm Cat Epi Eoq Edc Grape
M erlot 28 2 50 67 2 52 227 1605 1
N egrette 377 50 60 8 95 24 7 2567 4
Pinot 359 53 73 0 28 28 9 2 507 6
Skins Tannat 285 39 610 58 29 3 3017 6
Chardonnay 24 2 58 8lL1 39 93 1374 8
Clairette 221 60 58 7 4 3 301 1780 4
M erlot 10 4 13 2 54 4 325 23235
N egrette 10 3 110 530 36 0 1197 1
Pinot 96 14 1 63 2 21 8 1843 9
Seeds Tannat 85 11 4 62 2 26 3 1888 6
Chardonnay 96 110 64 5 24 5 12828
Clairette 10 5 13 3 47. 5 391 2057 9
M erlot Q2 14 4 67 7 155 29 221 3
N egrette 10 2 11 7 61 7 211 54 388 1
Pinot 8 2 15 3 65 1 181 15 228 8
Pedicel Tannat 87 13 0 65 5 19 8 17 302 0
Chardonnay 91 14 0 69 4 157 Q8 27. 9
Clairette 77 17.3 68 4 13 4 Q9 217. 8
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Table 3 Principal enological Tannins
h ( /1)
: Compo- Characte- s g L-
Tannin sition ristios U tilization Dose
Oak Ellagi- Oxidizablé, little active to broteiﬁ, aromatic, Protection against negative effects of oxy- Q 15
tannin astringent genation in tank
Bitterness threshold 35 mg/A Oak flavor Q 10
A stringency threshold 50mg/A Q 10(
Protection against reduction flavor Tw ice)
i- Oxidizablé little active to |’3rotein’ aromatic, . : . a 1.0(
Chestnut Ellagi - ' ' " Protection against reduction flavor Tw ice)
tannin astringent
Bitterness threshold 100mg/A Q 10 (
Elimination of reduction flavor Once)
A stringency threshold 80 mg/A
Elimination of excess copper or iron 05 Q15
) ) Elimination of re- Q05 Qo7
Gall Gallotannin OXidizable, little active to protein, bitter duction flavor of w hitew ines
Bitterness threshold 48 mg/A o _ Q05 Q10
Elimination of excessprotein
A stringency threshold 79 mg/A
Grape Proc- , geney g T reatment against excess fining <010
yanidin V ery active to protein, astringent Elimination of protein 010 Q 20
Restructure Q20 100
Stabilize anthocyanidin Q 20
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Tannins in w ines

L I Hua
(College d Enology,N orthw est Sci-Tech U niversity of A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: Tannins are very important for thew inemaking and w ine quality, because of their multiple
characteristics The tanninsfrom gragpes come from different parts, but all of then are the polymersof cate-
chin T he quantity, structures and some properties of these phenolic compounds are gecificw ith the local-
ization (skin, seed and pedicel). Tannins from w hite and red cultivars are qualitatively the sasme Epicate-
chin is themajor unit of grape tannins T he enological tannins can deposit proteins, restructure poor w ines,
stabilize the pigments, and protect w ines from oxygenation, bacteria, the flavor of reduction and the sun fla-
vor. So under the conditionsof reaonable utilization, tannins can mprove thew ine quality and the aging of

w ines
Key words w ing tannins vinification technique
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