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Analise sensorial de vinhos obtidos por fermentacao
sequencial com Metschnikowia pulcherrima

Patricia Raquel Pedro de Marques

Resumo

Este trabalho teve como objetivo a analise sensorial de vinhos obtidos por fermentagdo sequencial
com Metschnikowia pulcherrima e Saccharomyces cerevisae. Foram analisados trinta e quatro vinhos,
provenientes de catorze castas (Ferndo Pires, Viorgnier, Verdelho, Alvarinho, Seara Nova, Merlot,
Caladoc, Jaen, Syrah, Casteldo, Touriga Nacional, Tinta Barroca, Aragonés e Cabernet Sauvignon).
Foram realizadas duas modalidades de vinificagio: uma com fermentagdo através da levedura
Metschnikovia pulcherrima, seguida de Saccharomyces cerevisiae - Flavia; outra modalidade com a
fermentacdo apenas pela levedura Saccharomyces cerevisiae - Testemunha. Para as castas Touriga
Nacional, Aragonés e Syrah foram realizados duplicados das microvinificacdes, para as restantes castas
apenas foi realizada uma microvinificacdo de cada modalidade de ensaio.

Recorreu-se a realizacdo de testes sensoriais do tipo discriminativos, nomeadamente teste
triangular, teste duo-trio e teste de ordenacido. Estes permitiram testar quer diferencas globais entre
vinhos, quer diferencas direcionadas a certos atributos dos mesmos. As provas triangulares foram
realizadas aos vinhos provenientes das castas Alvarinho, Ferndo Pires, Viognier, Seara Nova, Verdelho,
Merlot, Cabernet Sauvignon, Caladoc, Casteldo, Jaen e Tinta Barroca. Estas provas revelaram nao existir
diferencas entre os vinhos Flavia e Testemunha para um nivel de risco de 0,05, pois ndo possuiam o
numero minimo de respostas corretas necessarias para concluir que existiam diferencas percetiveis
entre as amostras

Apenas uma prova duo-trio foi realizada, sendo os vinhos da casta Tinta Barroca os avaliados. Os
provadores pareceram preferir este teste ao teste triangular, em termos de facilidade de avaliacdo, no
entanto, dado o baixo nimero de respostas (onze), nio foi possivel tirar conclusoes fiaveis.

As provas de ordenagdo efetuaram-se com os vinhos das castas Syrah, Aragonés e Touriga
Nacional. Os descritores foram a intensidade da cor, a intensidade de aroma, a qualidade do aroma, a
qualidade do sabor, a acidez, a adstringéncia, o corpo/volume de boca, a qualidade global e a
salinidade/mineralidade. Depois de somadas as ordenacdes fornecidas pelos provadores, a cada
amostra de vinho foi possivel verificar que ndo existiam grandes diferencas entre os mesmos. Os
vinhos Flavia e Testemunha, bem como os seus duplicados, ndo apresentavam caracteristicas
sensoriais diferentes que fossem detetaveis pelos provadores. Analisando os resultados com o teste de
Friedman averiguou-se que nenhum vinho possuia valores de Friedman calculados superiores aos
valores criticos tabelados para um nivel de significAncia de 5%, ou seja, todos os vinhos foram
considerados ndo diferentes.

Perante os resultados obtidos na andlise sensorial efetuada conclui-se que os vinhos Flavia e
Testemunha ndo apresentavam diferencas suficientemente relevantes que os pudessem considerar
sensorialmente diferentes. Isto indica que a utilizacdo da levedura Metschnikowia pulcherrima ndo
alterou significativamente os perfis sensoriais dos vinhos obtidos, sugerindo que os mesmos possuem
caracteristicas sensoriais bastante idénticas.

Palavras-chave:
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\%



\4



Sensorial analysis of wines obtained by sequential
fermentation with Metschnikowia pulcherrima

Patricia Raquel Pedro de Marques

Abstract

This study aimed the sensory analysis of wines obtained by sequential fermentation with
Metschnikowia pulcherrima and Saccharomyces cerevisiae. Thirty-four wines from fourteen grape
varieties (Ferndo Pires, Viorgnier, Verdelho, Alvarinho, Seara Nova, Merlot, Caladoc, Jaen, Syrah,
Casteldo, Touriga Nacional, Tinta Barroca, Aragonés and Cabernet Sauvignon) were analyzed. Two
modalities of vinification were held: one with fermentation by yeast Metschnikovia pulcherrima,
followed by Saccharomyces cerevisiae - Flavia; the other with the fermentation only by the yeast
Saccharomyces cerevisiae - Witness. For Touriga National, Aragonés and Syrah grape varieties
microvinifications were performed in duplicate, for the other varieties single microvinifications of each
modality was performed.

Discriminative sensory tests were used, including triangle test, duo-trio test and ordering test.
These allowed testing not only overall differences between wines, but also differences in their
attributes. Triangular tests were performed to wines from the Alvarinho, Ferndo Pires, Viognier, Seara
Nova, Verdelho, Merlot, Cabernet Sauvignon, Caladoc, Castellan, Jaen and Tinta Barroca. These tests
didn’t reveal differences between Flavia and Witness wines for a risk level of 0.05, because they didn’t
have the minimum number of correct answers needed to conclude that visible differences existed
between samples.

Just one duo-trio test was performed with the wines of Tinta Barroca. The tasters seemed to prefer
this test to the triangular test, in terms of ease of review, however, given the low number of responses
(eleven), it was not possible to draw reliable conclusions.

Test ordering was performed with the wines from grape varieties Syrah, Touriga Nacional and
Aragonés. The descriptors were the colour intensity, the aroma intensity, the aroma quality, the
flavour quality of, acidity, astringency, the body/volume of the mouth, the overall quality and salinity/
minerality. After adding the rankings provided by the assessors to each wine sample, it was verified
that there were no large differences between them. Flavia and Witness wines, as well as their
duplicates, didn't have different sensory characteristics that could be detectable by the assessors.
While analysing the results with the Friedman test, it was verified that no wine had calculated values
Friedman greater than the critical tabulated values, for a significance level of 5%, all the wines were
thus considered not different.

The results obtained in the sensory analysis performed determined that Flavia and Witness wines
didn’t have enough relevant differences, that could consider them sensory different. This indicates that
the yeast Metschnikowia pulcherrima didn’t modify significantly the sensory profiles of the wines
obtained, suggesting that they have very similar sensory characteristics.

Keywords

Wine, Fermentattion, Metschnikowia pulcherrima, Sensorial Analysis.
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