STEBA Workshop, November 22nd, 2019

Characterization and winemaking of ancient grape cultivars

PhD Student: Leonardo Setti

Tutor: Prof. Andrea Antonelli
Co-Tutor: Dr. Francesca Masino
Dr. Giuseppe Montevecchi




Festasio

Lambrusco
di Fiorano

Red wines

MAR Biras RS 4
TIRRENO pisa. rm e o
':_MW«{:/J Firenze/ % Urbino

A A
o m  %  m mem | Ko As o x \ A ““ %J MARCHE

Rossiola

Veruccese




White wines

Melara and Caveccia
Santa Maria

Albana rosa

Bertinora and
Vernaccia del

" viandante
TIRRENO {Wiﬂa/f/~~f/\rk:;;;;;: 3% ~ i g
=i \ % Ly maRcHe Vernaccina

MBS ko \s c A W A ) ¥
{ \ N > @ 1




MINIVINIFICAZIONE IN ROSSO

| UVA | &o-100kg
]
| CERNITA |
|
| DIRASPAPIGIATURA | so. 894
|
| macerazione FermenTazionE | Lot soleckonatl
ftivanti di ferme Ione
Controlio g |
poela densith per ( SVINATURA / PRESSATURA | i raggiungimento di 9° di alcol
fermentatvo |
| EsAURIMENTO FERMENTAZIONE |
|
[ TRAVASO | [egrazaneSO;
|
[ STABILIZAZIONEAFREDDO 4'C |  In saturazicne di

|

TRAVASO

| Integrazione SO,

|

[Fu.mz:ou: BRILLANTANTE fino a 0,65 prnl

Mipaaf, D.M. 24 giugno 2008

Winemaking process
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Analytical methods
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Conclusions

1. LC-MS is an efficient technique to study metabolomic differences
2. Aromatic composition is similar to more commercial varieties
3. NMR analyses are convenient to verify the origin of wine
4. Improve agricultural biodiversity

5. Introduce competitive products
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