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Pressing process and its chemical composition of must in traditional method for sparkling wine making

Takumi ONDA", Masakazu KOMATSU and Tadahiro NAKAYAMA
Yamanashi Wine Center, Yamanashi Industrial Technology Center,
2517, Katsunuma, Katsunuma-cho, Koshu-shi, Yamanashi JAPAN

We are studying the optimum method for making high-quality domestic sparkling wines. Initially, we investigated
the chemical components of fractionated juices by pressing process according to the traditional method used in Champagne
region, France. As a result, it was clarified that the chemical components of Koshu grape juices differed from those of
Chardonnay grape juices. In Chardonnay, the acid content in “‘Cuvée’ (first pressing juice) was higher than that in “Taille’ (second
pressing juice) as in the case of Champagne region. On the other hands, in Koshu, the acid content in “Taille’ juice was higher
than that in ‘Cuvée’. Therefore, it was suggested that the blending of ‘Cuvée’ and “Taille’ juices in the Assemblage process was

not possible, as has been done in Champagne region.
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= Pressing and breaking up the press cake
(3 times, about 1 h)

rSecond pressing juice ‘Taille’ 5.0 L I

Fig. 1 Pressing procedure according to the
traditional method used in Champagne region,
France.
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Fig. 2 Changes in sugar contents and total acidity
among in advance a date of harvest of Koshu
grape cultivated in Koshu-shi, Yamanashi.
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Table 1 Chemical compsitions of free—run, Cuveé and Taille juices of Koshu and Chardonnay obtained by pressing according

to the traditional method used in Champagne region.

Koshu (harvested on 8/29)

Koshu (harvested on 9/10)

Koshu (harvested on 9/24)

Juice

of Sugar ¥ Tonl Acids Sugar ¥ Toil::I Acids Sugar ¥ TOFZI Acids
Kosh Specific act Specific acld Specific acla
oshu gravity (g/L as Tartaric Malic pH gravity (g/L as Tartaric Malic pH gravity (g/L as Tartaric Malic pH
(g/L) Tartaric acid acid (g/L) Tartaric acid acid (g/L) Tartaric acid acid
acid) (g/L) (g/L) acid) (g/L) (g/L) acid) (g/L) (g/L)
Free-run 1060 1424 6.8 5.2 2.1 3.15 1.065 1505 5.1 40 1.2 3.30 1.069 161.3 43 3.8 1.1 3.42
Cuveé 1.062 1424 9.4 5.7 43 3.11 1.066 1505 7.2 5.2 2.3 3.26 1.069 161.3 6.1 49 1.9 3.37
Taille 1.061 1424 123 5.6 7.1 3.10 1.066 1532 8.8 53 35 3.26 1.069 161.3 6.9 49 22 3.37
Chardonnay (harvested on 8/26)
Juice
of Sugar ¥ To’fal Acids
Chardo~  Specific acid oH
i (g/L Tartari Mali
nnay gravity (g/L) Tirta:?(s: aaciaclj’IC azilj
acid) (g/L) (g/L)
Free-run 1075 1773 106 44 5.3 3.11
Cuveé 1.076  177.3 9.4 45 4.7 3.17
Taille 1.076 177.3 70 45 3.8 3.40
a) calculated values from specific gravity.
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