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Changes in Chemical Components during Grape Pressing Process in
Traditional Method of Sparkling Wine Making
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We examined the optimum conditions for making domestic high-quality sparkling wines made by the traditional
method. The aim of this study was to clarify the cause of the difference in the composition between the first-pressing
juices (Cuvée) and the second-pressing juices (Taille) prepared by the traditional pressing method of champagne making.
To this end, we investigated the changes in the chemical components that were eluted from the grape clusters during the
pressing process of grapes. ‘Koshu’ and ‘Chardonnay’ cultivated in Yamanashi Prefecture were used. Whole grape clusters
were pressed according to the recommended pressing program used in the Champagne region in France. In the case of
‘Chardonnay’, organic acids content in the juice was gradually decreased with the progress of pressing. This result was con-
sistent with the findings in champagne making. On the other hand, in the case of ‘Koshu’, organic acid content significantly
increased in the later stages of the pressing process. The results confirmed that 7aille had higher acidity than Cuvée in the
case of ‘Koshu’. In making sparkling wine from ‘Koshu’, the blending ratio of wines derived from Cuvée and Taille juices

and the pressing method should be independently examined.
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Fig. 1 Whole-cluster pressing cycle program used in this study
This program was based on the pressing method used in
champagne making. Arrows indicate the timing of rotation for
pomace crumbling.
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Fig. 2 Changes in concentration of ‘Chardonnay’ grape juice
components during pressing process
[]: tartaric acid, @: malic acid, & : citric acid. Gray background
column shows the pressing pattern in this study (Fig. 1). Arrow C
indicates end of Cuvée juice fractionation and arrow T indicates
end of Taille juice fractionation.
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Fig. 3 Changes in concentration of ‘Koshu' grape juice
components during pressing process
Legends and symbols are the same as those in Fig. 2.
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Table 1 Chemical compositions of free-run, Cuveé, and Taille juices of ‘Koshu' (a) and ‘Chardonnay” (b) obtained by pressing according to

the traditional method used in Champagne region

a) ‘Koshu' (harvested on 28/8/2016)
Acid Mineral
Specific Sugar ¥ Brix Total acid ¥ H
gravity  (g/L) (%) (g/L) Tartaric acid Malic acid ~Citric acid P Potassium  Calcium Magnesium
(g/L) (g/L) (g/L) (mg/L)  (mg/L)  (mg/L)
Freerun  1.062 142.4 14.7 7.4 5.3 2.3 0.4 3.21 988 64 36
Cuveé 1.062 142.4 14.6 10.2 5.8 3.6 0.7 3.15 1142 48 35
Taille 1.061 139.7 14.4 11.7 6.5 4.9 0.9 3.16 1522 54 40
b) ‘Chardonnay’ (harvested on 25/8/2106)
Acid Mineral
Specific Sugar ¥ Brix  Total acid ¥ H
gravity  (g/L) (%) (g/L) Tartaric acid Malic acid Citric acid P Potassium  Calcium Magnesium
(g/L) (g/L) (g/L) (mg/L)  (mg/L)  (mg/L)
Freerun 1.064 147.8 15.5 14.9 6.8 8.6 0.5 297 1264 34 32
Cuveé 1.063 145.1 15.2 13.3 6.2 7.3 0.4 3.05 1288 40 31
Taille 1.062 1424 14.8 11.7 6.1 6.3 0.5 3.13 1354 52 32

Each juice was collected by the traditional pressing method in Champagne region. Cuvée is juice taken from the first section in continuous grape
pressing. Taille is the juice from the second section following Cuvée. In champagne making, Cuvée is the first 2,050 liters of juice from 4,000

kg of grapes and Taille is the following 500 liters.

a) Calculated values from specific gravity, b) Titratable acidity expressed as tartaric acid equivalents.
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