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AIM

INTRODUCTION
Volatile compounds joint to aromatic precursors form
the aroma of grape must that will provide a
characteristic aroma to the wine. A high proportion of
aromatic compounds are present in the berry as
precursors linked to sugars. The glycosidic fraction may
be influenced by many factors such as soil, climatic
conditions, viticulture practices, etc. [1]. The use of
cover crops is a practice that is expanding in vine
culture.

Study the effects of the employment of Hedysarum
coronarium “Zulla” as cover crop on glycosidic aromatic
precursors of Syrah grapes.

MATERIALS AND METHODS
Harvest:
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 2019
 2020
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RESULTS
The extraction method employed, SPE followed by acid
hydrolysis [2] coupled to SPME-GC/MS enabled the
detection of 41 glycosidic precursors, mainly, C13norisoprenoids (13) and terpenes (12). Inverse
correlations were found between the amount of cover
crop used and some terpenes such as terpinen-4-ol (0.90), nerol oxide (-0.88) and neo-allo-ocimene (-0.74).
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Total content of compounds
grouped by chemical family
showed a clear decrease in
the cases of terpenes and C13norisoprenoids when the
number of cover crop lines
increase (Fig.1).
Fig.1. Total values chemical family
of different samples studied.

Fig.2. Score values of must samples with different
amount of cover crop in the plan form by the first
two PCs.
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The results of PCA carried out with all samples showed that
PC2 separated the samples according harvests (Fig.2a).
Most of C13-norisoprenoids were correlated with 2019
musts and alcohols, aldehydes and terpenes with 2020
musts. PC2 of PCA of 2019 musts grouped the samples
according to the amount of cover crop (Fig.2b). Most of
terpenes were correlated with samples from grapevine
obtained without or low amount of cover crop. PC1 of PCA
of 2020 musts separated the must obtained of grapevine
without cover crop from the rest and the most compounds
were correlated with them (Fig.2c).
PCA results confirmed that the use of high amount of Zulla
as cover crop had a negative effect over the production
glycosidic precursors by grape, especially in 2020 harvest.

CONCLUSIONS
1.Aromatic potential of Syrah grape was influenced by the
use of Zulla cover crop. 2.The production of glycosidic
precursors decreased when four lines of Zulla cover crop
were used. 3.The influence of a low amount of Zulla cover
crop over aromatic potential was not clear and further
studies will be needed.
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