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Why a DIWC Meﬁkadatogv for Grape
Semsarj Asrmlvsis ¢

o Wine Sensory Analysis has always been one of our main
tools to F?L&V\ and Pito& winemaking to reach market qgoals

o Grape Sensory Analysis was built later to assess the grape
Pro{&i.e tom{orm&j to winemaking and market qoals

o This ma&kodoi.ogv is clearly ortentated towards
winemaking, using some of our wine vocabulary,
privileging important characters to predict wine profile

o 1k is tovxﬁmuoustj upda&eci tambimivxg wine and grape
sensory database
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Why a DIWC Meﬁkadaiogv for Grape

Semsarj Asrmlvsis ¢

®

s:LalVigne
ACADEMY

o Wine Sensory Analysis has always been one of our main tools to plan
and pilot winemaking to reach market goals

= GROW YOUR wWine ! By SerCa i

o Grape Sensory Ahalysis was built Later to assess the grape Frof&i&

conformity to winemaking and market goals

= GROW YOUR WINE ! IVLIT&I'i'gﬁRE “La'Vigﬁ A

o This methodology is clearly orientated towards winemaking, using

some of our wine vocabulary, privileging important characters to
predict wine profile
= GROW YOUR WINE © [WIN(U:1d INEleI e

®

siLalVigne M3:iLalVigne

o It is continuously updated combining wine and grape sensory database
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The importance of a Methodology for
Grapé. Semsmrj Amo&jsé;s

o The ripening of the grapes is a complex
phenomenomn, and chemical analysis are
not sufficient to characterize it

o The sensory analysis is a valuable method
of ahalysis, provided that it is hormalized
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The importance of a Methodology for
Grape Sensory Analysis (2) ?

o The grape is very heterogeneous, its
ﬁomposiﬁon evolves much during riPeMEMg and
varies wikh grape origin

o 1k is a seasonal pradu&&om
THEREFORE:
o Ik is E,m[pca-r%am& to use a rigorous method

o It is important to get a proper training

5



DiWC b ELTEIL INTERNATIONAL WINE CONSULTINGEG

This is o Descriptive Quantified
Semsorv Amatjsi,s

o Descriptive: we shall use a fixed List of descriptors, in
a fixed order, with fixed qestures

_
o Quantified: each descriptor will be evaluated on a

fixed scale
seLalVigne

ACADEMY

o Sensory: there will be 3 steps for cach measure: 2o
Perception, Sensation, Translation. You heed an
tnbense and continuous concenkration

o Analysis: try to respect analysis obligations:
repeatability, precision. You need a long training to
be an expert
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Important: analyze before making a
synthesis and give a Judgement

@ Note the iméemsiEvz

o as much as possible by reflex, to avoid interference with the
final « translation ». After « Perception (chemistry) » and A
« Sensation (neural) », « Translation » is the third and last @
seLalVigne

ACADEMY

o Do not judge during the analysis

step of sensory mechanism

o Note the intensity of the d.esatrip&}r, wether you like it or not

o Example : « high level » for the acada&-j: this means that the
grape pulp is acidic, It does not mean that the grape
acidity is pleasing the taster
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Analyse the desarzf&cwrs following the
imposed and fixed order

o Follow the checle Lisk U a t:omputsc-rj mode
to be sure not to forget any descriptor

o Get always a complete profile

&
g

o Do wnot stick to Ehe dominant dasar&p&or BCADEMY

2017

o Example: dominant fruity aroma in the pulp
(descriptor # 9 of 25). Go on analyzing other
descriptors. How is the grape potential behind this
parameter? This is conditioning much of the
technical options to apply during winemalking
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Notation of sensations on a
sktructured scale

o Three levels for each of the 25
parameters,

&)
seLalVigne

ACADEMY
2017

d For an ev&r:jci&v tasting in the
vineyard or tasting the grapes coming
tnto the winery, measure the 25
descriptors remembering if the level of
each c&es&ritp%@r s « Low »,
« Medium » or « High »

9
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1, Aspect of the bunches

In khe vimevard
At the winery wikh k&v\cl[picweci
grapes

®

seLalVigne
ACADEMY

10
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Leqgend

ACADEMY
2017

in the following slides, this
esLalVigne indicates that LalVigne

MATURE MATURE hos a EMP@CE on the

S Sensory c&esc:ri,[z?&or

11
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Aspect of the bunches

seLalVigne

seLalVigne
ACADEMY

MATURE

o Loole at the size, shape
(Cc;)m[mt& loose, « wings », /7
53 '{:Lsh tail ») and color o

o Assess the heterogeneity ok

(between exposeci or shaded
side, ekc)

12
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ACADEMY
2017

1f bunches are heterogeneous, berries will
| be heterogeneous in their ripening and
concentration

13
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Therefore, when sampling:

o Pick and taste toqether berries from each
different aspect. For example: exposed P
berries together, small berries together, tail @
berries toqgether, etc. cLane

ACADEMY
2017

o Try to get a rough statistics of the {requ&mcv
of each aspect group. For example how many
sun buried berries, how many low colored
berries, how many Botrytis affected berries,
ete.

14
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Therefore, when planning the
wihemalkiing:

o Keep in mind the statistics you drew before

o Even low level of non conforming berries
will highly impact your wine style. For
example 10% of tnsufficiently ripe skin
will force you to make a shorter
maceration to avolid greenness and reach
your market goals

15
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ssLalVigne

ACADEMY
20117
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‘Sev\sarv Analysis: S&ep srg
Look ok the berries

o kstimate quickly the average color
and try to estimate the percentage of
lower colored berries. For example:
averaqge « high (zblack) » with 20% gk
« wmedium (dark red) » and 10%

« Llow (red) », In this example, ot the
winery, the 10% « low (red) » will
force You, to change your winemaking

®

7 et
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Semsarv Analysis: Sﬁep # 1

Look ob the berries Ty

e

o The dimensions: large, medium,
small according to the variety and

vikiculkure area

o The color of the skin, specifically
where the pedicel is connecting to
the berrj, the last zone of the skin
to be ﬂfu,i.i.:j colored

o The color of the pedicel

Photos: D. Delteil
o The transparency of the berry

18 //_ u
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Deseriptor #1
Color of the berrj

&)
seLalVigne

ACADEMY

Madii&m‘ ‘D&r‘f red 2017

Low

H&ghﬂ Darle komogemaaus blue

19
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Note: the first version of this methodology was |
Pubushed in 2001 i the "Revue Frangaise "
d’Oev\QLagne », focusing on grape ripening control. §
I% has been since updated with international ‘DIWL.
 experience focusing on winemaking to answer |
market goals

ssLalVigne
ACADEMY
20117
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For the next SE@.PS

o Appi.v Fhe praaecium on 3 similar
looking berries (size and color).
Evaluate the average

&
g

o When berry aspects are heterogencous, [N
you want to repeat it on each aspect
group: for example 3 low-color berries,
3 mid-color berries, 3 high-color
berries

21
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Semsorw Amatjsi,s: S&ep # 2

@ Press each b@.'r“r:j bebween 2
fingers

. Al,wavs aypi.v the same
strength

o Evaluate the elasticity of

berrv

Photos: D. Delteil

ssLalVigne
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Descriptor #2
Mechanical fragility of the berry

&)
seLalVigne

ACADEMY
2017

Low

Medium. Elastic berries

High. Plastic berries

23
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Semsorv Anaijsis: SE@.F #H 3
Assess the ease to remove the pedicel fyom the berry

seLalVigne

ik MATURE

Loole ab the berries
during and after the
destemming

24
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Descriptor #3
Aptitude for destemming

Lows.

®

Medium, Adherent F?edwei., that is
difficult to remove, extracting a HiLalVigne
large part of the pulp

High. Colored brush with alwost no
akbached F"“LF’

25
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Semsorv Amatvsw
SE@.F? # 4

seLalVigne

MATURE

Photos: D. Delteil

Look at the color of
a Juice drop that
comes out after a

Light pressing

26
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Descriptor # 4
Color of the drop of juice (in red grapes)

Low, Yellow-green juice with hints
of pink on the outside of the drop

®

Medium, Light pink juice with hints teLalligne
of red

High. Dark pink juice with abundant
hinks of red

27
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| White grapes: note the color |
as an anomaly if the juice is
' brown or has brownish hues

28
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29
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Sensory Analusis: SE@F #H 6
aste the F“LP

o Inkroduce the 3 berries in the mouth A

o Separate the pulps, skins, seeds: with the tongue WITHOUT touching the skins
with the teeth,

o During this, evaluate the case of separation of the pulp and skin, the ssLalVigne

ACADEMY

‘flu,icii,ﬁ'j OAF the F'uip 2017

o Taste the pulp during this separation: Bhotos: DD olisil
o sweelbness,
o m‘:f,difz?,
o herbaceous flavors
) “fru,E.Ej flavors
o Keep the 3 skins separated between your teeth and your cheek

o SPLF: the seeds in your hand or onko a paper

o Look ot seeds : color, attached pulp or not

30
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Descriptor # &
Aptitude for the separation of the pulp and the skin

seLalVigne

¥ I VIATURE

Med Lum.

High. Pulp that melks and becomes quickly
liquid. No pulp left inside the skins

31
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Descriptor # &
Sweetness of the pulp

Evaluake the sweel sensation on Ehe main
sweethess zone of the tonque

Low

e —TTT

M MATURE
Hi;gbx

32
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Tﬁesar&g&ar #H 7
Acidity of the pulp

Evaluate the acidic sensation on the main
acidity zone of the tongue

Low

F i I 22| IVigne
g MATURE
High

33
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Descriptor # ¥
Herba&eou flavors of the pulp

I N 22 LalVigne

Null MATURE

Low or Medium

High. Intense herbaceous, like biting into a
fresh green bell pepper

34
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Tﬁesar&g&ar #H 9
Frutbyx L&vc}rs of the pulp

B e Viane

MATURE

Null or Low
Medium. Fresh fruik
High. Jammy

*Fruily term is used only when you can hame a fruit. Here, it is not just a general
sweet perception

35
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36
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Sensory Analusis: ‘SE@.F‘ #H &
aske bthe slkin

o Transfer the 3 skins to premolar and molars

o Always chew between the same teeth, if possible on the Last premolar and first molar,
because it is in front of the main area of the acidity on the tongue

o Always do the same number of bites (10) with the same muscular effort

o Leave skins in place between the tecth after chewing, because skin bits will bother
you during the assessment of dryness and astringency

o Assess:
o The ease of chewing,
o The amount of pulp stuck tn the skin

o The acidity and flavors of the jet of juice that comes oul, ot different times of
chewing

o The concentration of the juice of the skins, if possible.

o Astringency and dryness of the mix of saliva / juice of the skin

37

&

ACADEMY
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Descriptor # 10
Ap%&ud& of Hté skin to brituration (crushing)

~d s:LalVigne
MATURE

Low

Medium

High

38
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Descriptor # 11
Acidity of the skin at the beginning of chewing

During the chewing of the skins, on the main area of the acidity (on
the anterior sides of the tonque), assess the intensity of the acidic
sensation caused by the jet cwf Juice coming out of the skins during
the bites number 4 and 5. &

Low >
I < LalVigne
Medium
MATURE
High

Note.: the very first bites Liberate the juice of the pulp that
nmay be skuck inside the skin: do not assess w&id&&v ak
thak wioment

39
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Descriptor # 12
Herbaceous flavors of the skin at the beginning of
chewing

During the chewing of the skins, assess the
herbaceous flavors of the jet of juice that comes
out of the skins during the bites number 4 and s,

Null

Low or Medium esLalVigne

bt MATURE

Note.: the very first bites Liberate the juice of the pulp that
may be stuck inside the skin: do not assess herbaceous
flavors at that wmoment

40
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Descriptor # 13
Fruiby flavors of the skin at the beginning of chewing

During the chewing of the skins, assess the frm%v
flavors of the jet of juice that comes out of the
skins during the bites number 4 and &,

Low

Medium. Fresh fruit I &< LalVigne

AMATURE

High, 3&mmv

Note.: the very first bites Liberate the juice of the pulp
Ehalk nmay be stucike inside bhe skkin: do nok assess wcid&&v
at that wmoment

41



DiWC b ELTEIL INTERNATIONAL WINE CONSULTINGEG

Descriptor # 14
Acidity of the skin at the end of chewing

During the chewing of the skins, on the main area of
the acidity (in the anterior sides of the tonque),
assess the intensity of the acidic sensation caused
bv the jeb of juice coming oub of the skins during
the bites number %, 9 and 1o:;

Low

Medium
e N 3:LalVigne

MATURE

42 e

High
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Descriptor # 186
Herbaceous flavors of the skin ot the end of chewing

During the chewing of the skins, assess the
herbaceous flavors of the jet of juice that
comes oubt of the skins during the bites
number ¥, 9 and 1o;

Null

Low or Medium seLalVigne

MATURE

High

43
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Descriptor # 16
Fruily flavors of the skin at the end of chewing

During the chewing of the skins, assess the
ﬂfru.i;%y flavors of the jet of juice that comes ouk
c:-df the slkeins du,rw\g the bites number ¥, 9 and

Low
ssLalVigne

Medium. Fresh frutk MATURE
High. Jamny

44
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Note # 1 {m* reds:

| There is a general correlation between the semsations e ]

b'j the juice that comes out during the first 4-5 bites and the §
i tannic Fro{d& of the wine with a short wmaceration of 4-7 "
d&js.
i 1f there is not a high sensation of acidity and there are ho |}
| herbaceous flavors ot the start of mastication, it will be quite |
| easy to malke a round red wine applying a short maceration. |
On the contrary, if there is a high acidic sensation at the |
', beginning of mastication, with herbal flavors, it will be
{  difficult to make a round {rui&v red wine, even with short |
| maceration.

‘

ACADEMY
2017
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Note # 1 {ar whites:
‘T‘hare is a general correlation between the sensations caused by the |
[ juice bhat comes out during the first 4-5 bites and the harshhess {
of the juice with a low pressure pressing. .
. 1f there is not a high sensation of acidity and there are no
| herbaceous flavors at the start of mastication, it will be guite easfj
to make a howh aggressive white wine with pressings separated
below ©.5-0.7 bar. Some hours of maceration before pressing is
Fvossc«bi.e‘
va the contrary, if there is a high acidic sensation at the beginning §
c:wf mastication, with herbaceous flavors, it will be difficult to make |
a balanced non aggressive white, even with pressings separated

betaw 0.5 bar. Amj macerakion be&or& Fressw\g is not reaammemdeci

> A =0 = . ~ & 4 g - 255A & - g b ., = TR - > P8 2= Sa

(

A

s:LalVigne
ACADEMY
20117
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Note # 2 for reds:

There is a general correlation between the sensations caused bv ;

the juice that comes out during the last ¥-10 bites and the ’

tannic profile of the wine with a long maceration of over 10
days.

i If there is not o high sensation of acidity and there are no

| herbaceous flavors at the end of mastication, it will be quite easy!

‘

! to make a balanced red with Llong maceration. O the contrary, if |
| there is a high acidic sensation at the end of mastication, with |}
i herbal flavors, it is recommended not ko macerate more than §-7 |
davs and to avoid highly extractive cap management (high i
temperatures, short and frequent pumping-overs, etc.)

ssLalVigne
ACADEMY
20117
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‘bésa‘f;ripbr # 17
Tannic intensity of the skin

After chewing, with the tonque, pass the juice extracted from the skins on
the palatex, Pass 2 times the tongue on the palate starting from the back of
the mouth until touching the incisors. Each passage lasts 1 second with a 1
second interval between bwo passages of the tonque.

Assess the friction that the tongue encounters during the second passage

Po notk swallow or SPL%
Low
Med Lum

High
*Same as the « tannic intensity of wine » in our Wine
Semsorv Amod.vsi,s. (From:. Delkeil, 2000),

48
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ﬁesc:r&g&ar # 1¥
Astringency of the skin

With the tongue, wet the qums over the upper incisors with the mixture of saliva,
Juice extracted from the skinsx, Spit the mix of saliva, juice from the skin and skin
fragments, if possible on a white background (paper or plate or plastic cup), or on
the ground in the vineyard. Look at the color and composition of the mix of
saliva-juice-skin fragments (see descriptor # 20)

Within 2 seconds after spitting, pass the upper Lip on the upper incisors 2 times: the
« rabbit mouth movement ». Each passage lasts 1 second with a 1 second interval
bebween two passages of the Lip.

Evaluate the astringency ot the second passage of the Lip
Low
Medium
High

*Same as the « astringency of wine » in our Wine Sensory

Amabjsis. (From:. Delkeil, 2000), 49
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Descriptor # 19
Dryness of the skin

Two seconds after measuring the astringency of the skin, pass 2 times
the tongue on the palate, from the back to the front until it touches the
incisors. Each passage lasts 1 second with a 1 second interval between
two passages of the tongue.

Evaluate the friction and resistance that the tongue encounters during
the second passage, evaluate the di{afi&:u&y to salivate again and the
tactile agqgressiveness, and the tannin grain and roughness

Low
Med Lum
High

*Same as the « dkr\j&f\ess of wine » i our Wine Sensory
Amabjsis. (From:. Delleil, 2000), 50
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Descriptor # 20
Aspect of the spit mixture of saliva and skin fragments

Look ot the mixture saliva + skin fragments + skin
Juice that has been spit to assess astringency
(descriptor # 1%)

&
g

ACADEMY

Low: Light red-blue liquid with medium size fragments 2011

Assess the appearance of the mixture

Medium: dark red-blue Lliguid, with small fragments of
skein

High: very dark blue Liguid, dark blue paste,
homoqgenous, almost no visible fragments

51
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Aspect of the spit mixture

Color of the
La|V| ne Photos: D. Delteil L&qu.&cl

MATURE

This Fvw%uré
corr&sganc&.s ko
the low level of

the scale

Fragments of
skin
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53
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Beseripﬁor # 21
Color of the seeds

Llow. Whikte or j@.i.tow qgreen
Medium. Brownish green

High. Dark browia

If green is observed (low or medium), do not taste the
seeds. End of sensory analysis.

54
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Descriptor # 22
Resistance of the seeds

Introduce 2 or 3 seeds between the incisors and apply
al ncreasing pressure. Then chew to reduce the seeds
into fragments. Asses the fragiuﬁv of the seeds

Low
Medilum

High

55
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Descriptor # 23
Ripe flavors of the seeds

Llow, Grreen, herbaceous
Medium, Toasted

High. Roasted (smell of coffee)

56
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Descriptor # 24
Tannic intensity of the seed

Pass the tip of the tongue on the fragments of the seeds then, pass these
fragments on the palate and gums.

Pass 2 times the tongue on the palate starting from the back until touching
the ncisors, Each passage lasts 1 second with a 1 second interval
bebween kwo passages of the tongue.

Evaluate the friction and resistance that the tongue encounters during the
second passage

Low
Med Lun

High

57
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Descriptor # 28
Astringency of the seeds

Pass 2 times the upper lip over the gums and the incisors.
Each passage lasts 1 second with a 1 second interval
between two passages of the Lip. Evaluate the friction and
resistance that the Lip encounters during the second
passage

Low
Med Lum

High

End of sensory analysis.
58
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NOw you have a mewadaimgj!
What ko do nexk?

o Train »fraquem&tv

o Build your owh database on different varieties,
at different moments during ripening, on
different viticulbture brials, etc.

seLalVigne
ACADEMY
2017

o Make correlation between berry profiles and
wine pro{ites, vinkage after vintage

o Talke your picking dabe decision and ad&y& your
winemaking procedares wikth bokh sensory
an&i.vjsis and classical amai.vsis..

59
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A reminder: |

Relative Position 0—{ Berr:j |
Sesory Analysis in our vision |
of wine stratequ

Berry Sensory Analysis has no real meaning without Wine Sensory Analysis

60
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Vikiculbure + Ri ehing + Picking

Berry Sensory Analysis
to assess conformity to

market goals

m  NWEE

: N ! Wine Sensory Analysis
Marketing goals s o) to assess aov\}@rma&v ko
ncluding wine Pro‘tﬁdures market qoals

profile with Sensory
Analysis . .
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Interaction between Berry
| Sensory Anhalysis and Wine |
Sensory Analysis : Chronology

62
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Wihemaking + Wine
Semsorv Amatvsés

Sales +
Wine
Viticulture + Ripening + Sensory "I Vumwy
Berry Sensory Analysis Analysis —="~

+ Picking

63
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Wihemaking + Wine
Semsorv Amatvsés

Sales +

Wine
Viticulture + Ripening + Sensory
Berry Se&\sarjj Av\aivsis Av\atvjsi,s

+ Picking

64
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Ad&p& winemaking

Procedura

will
markeek
Viticulture + Ripening + goals be -~
Berrj Sensarjj Anai.vsi,s kdadhed? =

+ Picking

65
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Thanle you
for your
attenktion

by ]
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