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Tab.1 Oenological parameters of Cabernet Sauvignon

dry red wines of 10 vintages

Wik p(TEMH)/ p(BR) */  p(EB)/

o 1/ % (g'L7™H) (g7 (mg-L7h)
2005 12.53 30.37 3.59 5.03 2089. 44
2006 12.87 32.37 3.56 5.13 2317.22
2008  13.47 34.43 3.71 5.20 2970. 00
2009  14.43 31.40 3.52 7.43 2578.33
2010  13.07 29.53 3.43 6. 60 1967. 22
2011 13.33 37.10 3.57 5.17 2431. 11
2012 15.17 37.30 3.45 7.27 2631. 11
2013 14.63 37.43 3.72 5.63 2708. 89
2014 14.77 33.27 3.62 5.47 2572.78
2015 13.27 34.43 3.51 5.37 2 586. 67
« LRI,
7=10"", (1)
X =19.7177,5 +1. 88475, +42. 5397, +
32. 4747, 1. 841, (2)
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15. 7597, - 1. 180, (3)
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H)=tan " (b"/a" ), (8)
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Tab.2 CIELab color space parameters of Cabernet Sauvignon

dry red wines of 10 vintages

Ay BRERRR/2 L7 a” b* H/(°)
2005 12 64.99  30.34  25.32 40.85
2006 11 67.90  29.26  24.95 40. 46
2008 9 64.52  29.33  27.94 41.60
2009 8 68.78  27.35  25.97 40.52
2010 7 65.28  30.81  20.31 33.39
2011 6 57.29  37.40  19.66 30.73
2012 5 58.62  35.93  21.12 30. 45
2013 4 52,62  38.93  29.57 31.21
2014 3 59.30  35.83  17.32 25.80
2015 2 53.61  44.06  10.68 13.63
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Fig.1 CIELab color characteristics of Cabernet Sauvignon dry red wines of 10 vintages
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e
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Pn-3-0-Gl-Ac 7.80 — 3.31 3.53 — — 3.36 2.05 0.67 —
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Determination of Color Change During Aging of Cabernet
Sauvignon in Eastern Foothill of Helan Mountain

LI Wei'?,  XI Xiaomin®, LI Hui'"?, ZHANG Junxiang” "
(1. School of Agriculture, Ningxia University, Yinchuan 750021, China;
2. Wine School, Ningxia University, Yinchuan 750021, China;

3. Ningxia Grape and Wine Research Institute, Yinchuan 750021, China)

Abstract: The color characteristics and anthocyanins changes during aging of Cabernet Sauvignon dry red
wine at the eastern foothill of Helan mountain were studied. The CIELab parameters of Cabernet
Sauvignon dry red wines in 10 vertical years (2005 to 2006, 2008 to 2015) from the same winery at the
Eastern Foothill of Helan mountain were measured. Spectroscopy and liquid chromatography was
employed to analyze the composition and content of anthocyanins. The results showed that the lightness
(L") and yellow color (b" ) were increased and red color (a” ) was decreased with increasing of wine
ageing. The comprehensive index Hue angle ( H), ) showed an increasing trend, which increased
significantly in the first 4 years of aging, and stabilized after the 8th year. This was also reflected in the
color of wine. In the first 4 years, the color of wine rapidly changed from purple-red to yellowish red,
and stabilized to brown-red color after 8 years. The content of total anthocyanins in wine had a decreasing
trend, the highest was 197. 85 mg/L in 2015 wine samples, which was rapidly decreased to 71. 18 mg/L
at the first 4 years during aging. After 8 years of aging, the anthocyanins content was decreased to 16. 53
mg/ L. and tended to be stable, and the change of anthocyanins was consistent with that of “yellow shift”.
From the color change, the stabilization of Cabernet Sauvignon dry red wine in the eastern foothill of
Helan mountain was slightly less than that in Bordeaux, France, while it was consistent with the results in
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previous research on the color stability of wine in Ningxia. The regression equation among wine age, H,,
and total anthocyanins content was established, and the fitting degree was good, which could be used as
a simple method to determine the wine age of Cabernet Sauvignon dry red wine at the eastern foothill of

Helan mountain.
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