
Corvina and Corvinone are the two main grape varieties
used in the production of Valpolicella, Recioto and
Amarone, top-quality red wines in north-eastern Italy. This
work aimed at determining the aroma composition of
Corvina and Corvinone experimental wines and identify
the main aroma compounds contributing to the aroma
characteristics of Corvina and Corvinone monovarietal
wines.

98 potent odor zones were detected, 68 of which were identified. Among these, diacetyl, ethyl butyrate, isoamyl acetate,
isoamyl alcohol, 1-octen-3-one, methional, 2-/3-methylbutyric acid, methionol, β-damascenone, 2-methoxyphenol (guaiacol),
β-phenethyl alcohol, 4- propylguaiacol, and eugenol had a major odor impact. Potent odor zones associated with the odor
descriptors such as balsamic, sweet-spices and toasted-burnt were also detected but could not be identified,. Identification of
the chemical compounds responsible for these odor zones is currently in progress.

Gas chromatography-olfactometry characterization of 
Corvina and Corvinone young and aged wines.
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Fig. 1.Most perceived odor zones of Corvina and Corvinone young and aged wines with MF% higher than 70.

Five Corvina and five Corvinone young and aged
wines were studied, the grapes coming from five
different vineyards in Valpolicella. Volatile
compounds were extracted by SPE and identified
and quantified by gas chromatography-mass
spectrometry (GC-MS), whereas their aroma
impact was determined by gas chromatography-
olfactometry (GC-O).
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Compounds with values below 30% 
were discarded. 

Modified frequency percentage 
(MF%)

𝑀𝐹 % = 𝐹 % 𝑥 𝐼 (%)

F	(%)= detection frequency of an 
aromatic attribute expressed as a 
percentage.
I	(%)= average intensity 
expressed as percentage of the 
maximum intensity.

LRI Odor Molecule Corvina young Corvina aged Corvinone young Corvinone aged
897 fruit/butter diacetyl1 x
967 red fruits ethyl butyrate1 x x x x

1037 banana isoamyl acetate4 x x
1132 isoamyl isoamyl alcohol2 x x x x
1241 cooked, vegetal 1-octen-3-one1 x x x x
1395 boiled potatoes methional1 x x x
1427 plastic NI x
1513 rancid NI x
1573 rancid, dung butyric acid3 x x x x
1612 rancid cheese 2-/3-methylbutyric acid2 x x x x
1660 mushrooms methionol4 x x x x
1747 herbal tea NI x x x x
1753 peach, fruit β-damascenone2 x x x x
1771 thiol NI x x x x
1783 disinfectant 2-methoxyphenol (guaiacol)1 x x
1841 dried flowers β-phenethyl alcohol1 x x x
1941 caramel NI x x x x
2059 sweet spices, cloves 4-propylguaiacol1 x x x
2081 curry eugenol4 x x x x
2380 sweet spices, vanilla NI x x x x
1Ferreira et al. (2009), 2Escudero et al. (2007), 3Culleré et al. (2004), 4Botelho et al. (2007)


