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Sensory and chemical characterisation
of Sauvignon blanc wine: Influence of
source of origin
The original paper contains 32 sections, with 10 passages identified by our machine learning
algorithms as central to this paper.

Paper Summary

SUMMARY PASSAGE 1

Introduction
The present study extends prior work from our laboratories in several ways. First, whereas Parr et al.
(2010) employed olfaction alone as the mode of sensory evaluation of Sauvignon wines, the present
study involved evaluation of wines by retro-nasal and taste as well as by olfaction, with 'taste'
judgments including attributes of wine other than flavour (e.g., palate weight; acid/flavour balance).
Second, the present study permitted us to consider another variable, namely the influence of
familiarity with the stimuli (i.e., experience or expertise with a particular wine type).
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Participants
No specific training was provided for participants immediately prior to their participation in the current
study. All participants had an extensive experience of Marlborough Sauvignon blanc wines and some
experience of French Sauvignons. Only two of the 19 participants had any experience of Austrian
Sauvignon blanc wines prior to the study.
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Wines
The southern hemisphere wines (New Zealand) were from the 2007 vintage, and the
northernhemisphere wines (France and Austria) were from the 2006 vintage except for one Austrian
wine that was from the 2007 vintage. The wines were selected as being representative of their wine
variants (varietal; vintage; location), having been judged as such by either their winemakers and/or
our wine importers. Table 1 shows that the wines ranged in alcohol level from 12.5% v/v to 14% v/v,
and that a range of bottle closures was employed to seal the wines.
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Design And Procedure
In Session II, the sorting task instructions were as follows: "The 18 wines that you have tasted today
originate from three distinct origins, Austria, France and New Zealand. Please sort the wines into 3
categories, based on country of origin". Once again, participants were asked to provide 2-3 key
descriptors for each grouping to indicate the criteria they had employed in classifying the wines.
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Chemical Analyses
Wine samples (80 mL in two 40-mL SPME sample bottles) from each of the 18 wines were collected
at the time of the sensory study. They were immediately frozen and sent to Lincoln University for
selected chemical analyses. Fifteen fermentation-derived volatile aroma compounds and one
methoxypyrazine compound were measured in all wines at Lincoln University whilst concentrations of
three thiol compounds were measured at Hill Laboratories, Hamilton, New Zealand (see Table 3).
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Sample Preparation.
This produced two matrices, one for each task. Data were missing for two wines for one participant in
the non-directed sorting task, and for one wine for each of two participants in the directed sorting task.
Data were analysed with and without these participants' data, with the differences being extremely
minimal.
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Sorting Task
Participants produced on average 4.4 groups or categories (range 2-7), with New Zealand and
French wines usually not members of the same group. On average, each New Zealand wine was
grouped with any other New Zealand wine by 9.6 (of 18) participants, with a similar level for French
wines (9.1). In contrast, only 1.4 of 18 participants grouped any New Zealand wine with a French
wine.
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Chemical Characterisation
The Austrian wines appeared least 'green' in terms of chemical concentrations, with lower
concentrations of some specific compounds (e.g., cis-3-hexen-1-ol; hexanol) than the French wines.
This result supports the perceived ripe flavour profile of the Austrian wines reported above in the
sensory results. Finally, the French wines had the highest concentrations of a number of compounds
that are not clearly associated with either ripe fruit or green perceived characteristics, namely ethyl
isobutyrate, benzaldehyde, phenethyl alcohol, and isoamyl alcohol.
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Discussion
Finally, it is an important qualification of the current work to note that only six wines from each country
were investigated. Despite the low number of stimuli in the wine sample set, the results can be
considered robust; the sensory data reported above are very much in keeping with sensory profiles of
wines from the same regions of France and New Zealand in several prior studies where both New
Zealand and French participants evaluated the wines. Further, the relatively high levels of the volatile
compound IBMP in the New Zealand Sauvignons is consistent with data produced by and by Lund et
al. (2009).
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Conclusions
Results indicate that geographical origin can influence volatile composition and sensory profile of
Sauvignon blanc wines. Inherent to the concepts of wine typicality and terroir is the notion that along
with grape varietal, geographical source is an important contributor to the final expression of a grape
variety in a finished wine. The present data support this assumption, and argue further that relative
absence of experience of a wine style or type does not prevent an experienced wine taster from
discriminating the distinguishing characteristics in a wine.




