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UNION

Introduction - The effects of same agronomic parameters on the aminoacidic content of

grape juices and wines have been investigated (Bell and Henschke, 2005; Palomo et al., 2007).

[t was seen that the amino acids content could effective
both neutral and aromatic cultivars (Hernandez-Orte et a

blanc, a neutral variety, is characterized by no dominant flavours with a neutral bouguet blooming and veraison stages. Temperature data of air, soil and grapes were collectec
(Rapp, 1995). Moreover, few information are available on the chemical composition of this

y influence the final wine aroma

in fields 550-730 m.a.s.l.) (Fig. 1). The nitrogen availability of the soil was evaluatec

Materials and methods - The selected vineyards of cv. Pinot blanc were located in the
Adige Valley of South Tyrol (Italy) at different altitudes (low-fields 220-449 m.a.s.l. and high-

at full

., 2002; Swiegers et al., 2005). Pinot blooming. The concentration of nitrogen in the grape tissues was determined both at

during

the whole vegetative period (April-October) (Fig. 2). The grapes were harvested (2017) at two

variety. The aim of the presented study is to determine whether the cultivation site and different ripening stages, corresponding to 18 °Babo and 20 °Babo. After crushing and

agronomic factors influence the aminoacidic content of Pinot blanc grape juice.

Figure 1: Vineyards under investigation. The study was carried out in South Tyrol (northern Italy). The
eight vineyards were located along the the Adige Valley. Each red spot localizes a vineyards.

pressing, the obtained musts were analyzed to determine the amino acids content by Ultra

High Pressure Liquid Chromatography-Triple Quadrupole (UHPLC-QQ@Q) instrument (Fig. 3).

Figure 2: Example of vineyard. The sites were comparable for age of implant, clone, rootstock,
canopy management and differed in altitude. A meteo-station was placed in each site.

condition. The analyses were
out by UHPLC-QQgQ.

Figure 3: Experimental process. The
grapes were grown and harvested. The
grape juice was extracted and
sampled after a night in

cool
carried
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Conclusion - The present study highlights the impacts of nitrogen availability and soil temperature on the composition of free amino acids of Pinot blanc juice. The soil temperature that is

involved in the mineralization process could be influenced by different factors such as sun-light exposure and slope. However the soil temperature seems not to be the only factor related to

the altitude that might influence the concentration of amino acids, suggesting that further studies are needed. According to literature, the observed changes on the amount of specific amino

acids may influence the wine bouquet, for instance by the synthesis of thiols and higher alcohols. However, the relation between the concentration of specific amino acids and the aromatic

profile of Pinot blanc wines still need to be investigated.
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