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Avaliacdo da maturacao fendlica da casta Petit Verdot em
solos distintos
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Resumo

Este trabalho apresenta um estudo sobre a avaliacao da maturacao fenélica da casta Petit
Verdot na Herdade do Esporao, em trés solos distintos, através da leitura de absorvancia em
espectofotometria, com o espectrofotémetro EZ 301 PerkinElmer.

A recolha das amostras, para a determinacdo da maturacao fenolica, efectuou-se a partir
de 39 estacées contidas em trés solos (A, B e C) que apresentam diferentes classes de indice de
Vegetacao por Diferenca Normalizada (NDVI).

0 solo A apresenta classe de NDVI baixo, o solo B intermédio e o solo C alto.

Efectuaram-se determinacoes de alcool provavel, acidez total, pH, antocianas e compostos
fenolicos, aos mostos das amostras da casta Petit Verdot, avaliando os seus valores nos
diferentes solos, até se atingir o indice optimo de maturacao.

Verificaram-se diferencas estatisticamente significativas entre os diferentes tipos de
solos, para os parametros acidez total, pH, antocianas e compostos fendlicos. No parametro
alcool provavel nao se encontraram diferencas significativas entre os diferentes solos.

Com base nos resultados obtidos verificou-se que o solo B apresentou os valores mais
elevados para os teores de alcool provavel, acidez total, antocianas e compostos fenolicos.
Apenas para o pH foi verificado o valor mais elevado no solo A.

Concluiu-se que NDVI intermédios (solo B) originam uvas com valores mais elevados nos

parametros fisico-quimicos analisados.
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Evaluation of the phenolic ripeness of the vine cultivar Petit
Verdot in different soils

Laura Sofia Moreira Godinho
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Abstract

This work presents a study on the evaluation of the phenolic ripeness of the vine cultivar
Petit Verdot in the Herdade do Esporao Vinvard, Portugal, on three different soils, by reading
absorbance spectrophotometry, with EZ 301 spectrophotometer PerkinElmer.

The samples collection for the determination of phenolic ripeness, took place from 39
stations in three soils (A, B and C) that have different classes of Vegetation Index (NDVI).

The soil class A shows low NDVI, soil B medium and soil C above.

There have been measurements of probable alcohol content, total acidity, pH,
anthocyanins and phenolic compounds of samples of the grape variety Petit Verdot, evaluating
their values in the three different soils, to achieve the optimal rate of ripeness.

There were statistically significant differences between different soil types for the
parameters total acidity, pH, anthocyanins and phenolic compounds. In the parameter probable
alcohol content were not found significant statistically differences between the different soils.

The results obtained showed that the soil B had higher values for the estimated probable
alcohol content, total acidity, anthocyanin and phenolic compounds. Only for pH was observed
the highest value in soil A.

It was concluded that intermediate NDVI (soil B) produce grapes with higher values in the

physical-chemical parameters analyzed.
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