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Results and discussion
The results pointed to a more expressive relationship to the characteristics of the sub-regions than to the

oenological practices. As can be seen in the second-order hierarchical model (Figure 1), almost all the factor

loading values are above 0.5 indicating that all items are meaningful in measuring the first-order factors. Thus, the 

 olfatory profile was characterized by aromatic Fruity, Floral, and Balsamic notes . On the other hand, the taste was

highlighted by Astringency and Acidity and again Fruity as the main mouth-aroma, reinforcing the results of the

CATPCA. The integrated use of SEM [2] and CATPCA [3] techniques proved to be robust .

As for TDS (Figure 2), the tasters were at ease in carrying out the evaluations, both concerning the suggested

evaluation protocol, as well as the interface of the data acquisition software (SensoMaker, version 1.91, 2017).

Moreover, the use of MANOVA followed by univariate tests revealed statistically significant differences for the

highest rate of maximum dominance. 

Introduction, aims and methodology
No other agricultural product has a stronger relationship with the soil than wine. This study aimed to characterize the sensory profile of red wines from the

Demarcated Douro Region (DDR) certified as DOC Douro, through the application of Quantitative Descriptive Analysis (QDA®) and Temporal Dominance of

Sensations (TDS) sensory methods. QDA® provides a complete word description for all product's sensory properties. The TDS, which is relatively recent in the

sensory field [1], allows to evaluate and describe the evolution of the dominant sensory perceptions during food product tasting.

Eighteen commercial wines from different producers were evaluated, six different samples representing each of the three sub-regions of the DDR. Eighteen

tasters, divided into trained and specialists, performed the sensory trials. The statistical treatment was done using tools such as CATPCA and SEM for ADQ®,

MANOVA, and univariate tests for TDS.

In monitoring the sensory profile due to

climate changes that have the potential

to cause changes in wine styles,

 In the development of sensory attribute

markers, helping the producer to

maintain consistency between harvests,

 in Benchmarking surveys, product

acceptance, and market positioning. 

Main conclusions
The sensory profile of the wines showed a

consistent similarity between the three sub-

regions, however, small nuances were

noticed in the visual, olfactory and taste

aspects that may be correlated with the

behavior of the varieties and the climatic

characteristics of each sub-region of the

DDR. Moreover, the TDS method has great

potential for use in the wine industry:
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EVALUATION OF THE SENSORY PROFILE OF DOC DOURO RED WINES

THROUGH SENSORY TRADITIONAL SINGLE-POINT TECHNIQUES AND

TEMPORAL DOMINANCE METHODS

Figure 1. 

Example of a SEM output. 2nd order hierarchical model,

obtained by SEM analysis, for the sensory profile of DOC

Douro red wines from the Baixo-Corgo sub-region.
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Figure 2. 

Examples of graphic representations of TDS curves for wines from DDR sub-regions Baixo Corgo (A and B) and Cima Corgo (C and D) –

Olfactory  and gustatory  analysis. 
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