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EXPERIMENTAL 

RESULTS

From the beginning of the yeast autolysis process, several interesting intracellular and cell wall constituyents are released to the media

providing different characteristics to the wine, being this process extensively studied in sparkling wines due to their important contribution to

their properties (1-2). Yeast derived products (YDs) try to emulate the natural yeast autolysis compounds release enhancing the organoleptic

characteristics of resulting wines (2-3). This study is a comprehensive evaluation of the impact of the addition of different YDs added to base

wine on the chemical, physical and sensory characteristics of the resulting sparkling wines.

Polysaccharides (High-Performance Size Exclusion Chromatography-Refractive Index Detector after precipitation with cold acidified ethanol)

and volatile compounds (extracted by Headspace Solid Phase Microextraction and analyzed by gas chromatography/Mass spectrometry)

profiles and foaming characteristics by Mosalux method were carried out. Also, sensory analysis (18 experts in sparkling wine production but

not trained) of the samples of 9 and 18 months of aging on lees with 10 g/hL.

VOLATILE COMPOUNDS TOTAL POLYSACCHARIDES 

5 g/hL

DOSAGE

10 g/hL

DOSAGE
Total

CONTROL - - 172±14 a 

LI 171±11 a A 176±3 a A 174±8 a

EX 164±2 a A 174±2 a B 169±5 a

AL 205±4 b B 172±12 a A 189±19 b

OW 175±11 a A 159±4 a A 167±11 a

LO 160±8 a A 162±7 a A 161±7 a

TOTAL 175±17 B 169±9 A ***

Values with different capital letter in the same row indicate statistically significant

differences among dosages (p<0.05) (Tukey test); values with different lower-case

letter in the same column indicate statistically significant differences among YDs

(p< 0.05) (Tukey test).

Table 1. Determination of total polysaccharides of

sparkling wines after 18 months of aging on lees of the

two dosages assayed: 5 and 10 g/hL.

MOSALUX

SENSORY ANALYSIS

Figure 2. Foaming properties determined by Mosalux method. HM: Maximum height; HS;

Stable height; TM: Time spent to reach maximum height; TS: Foam stability time.
: 5 g/hL; :10 g/hL..

Different lowercase letters indicate significant differences between YDs at 5 g/hL. Different
capital letters indicate significant differences between YDs at 10 g/Hl (p< 0.05) (Tukey test).
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Figure 3. Descriptive sensory analysis of the sparkling wines with the different YDs treatments (10

g/hL dosage) aged on lees during 9 and 18 months. Continuous lines: 9 months. Discontinued lines:
18 months. Asterisks: significant differences between 9 and 18 months. Different capital letters
indicate differences between treatments applied to the sparkling wines aged for 9 months. Different
lowercase letters indicate differences between treatments applied to the sparkling wines aged
along 18 months (p< 0.05) (Tukey test).

In relation to the VOLATILE FRACTION, for a short aging of 9 months, EX and LI (5 g/hL) helped preserving the esters and

therefore aromatic frutosity, and for longer aging of 18 months, LI would give the best results for this purpose. Apart from this,

LO seemed to be most of the times the best option for very early disgorged sparkling wines to achieve the maximum

quantity of typical aging volatile markers.

With respect to the POLYSACCHARIDES content, the addition of 5 g/hL of AL produced wines with a higher content of them

than the control.

The impact on FOAMING PROPERTIES was quite different depending on the aging time. However, in general terms, the

sparkling wines treated with 10 g/hL AL and OW exhibited the highest foamability and stability of the foam.

The employment of the different YDs in the tirage of sparkling wines gave rise to wines with different sensory characteristics,

however being only significant in few cases due to the heterogenicity of the sensory panel.

Finally, only the commercial derivatives showed significant differences in some attributes in relation to the aging time. The

addition of OW increased the in mouth frutosity, persistence, and the foam aggressiveness. The foam aggressiveness

decreased, and foam stability increased from 9 to 18 months with the addition of LO.

EFFECTS OF THE ADDITION OF YEAST DERIVED PRODUCTS DURING AGING IN CHARDONNAY SPARKLING

WINEMAKING.
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