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Introduction

Molecular markers of wine oxidation, such as sotolon or Strecker's aldehydes that induce respectively nut or curry and boiled vegetables or wilted rose odors, can be perceived as a default by
consumers. These odor-active compounds are especially formed during the premature aging of wine, but it is likely that several contributing compounds are still unknown as is their combined
contribution.

AIM: To identify the markers of oxidation in Chardonnay wine by Gas Chromatography Olfactometry (GC-O) and to study the impact of these markers on the complex wine aromatic
buffer using the Olfactoscan approach.
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oxidized HCN (Ohcn) h‘ — : binary variable, to draw aromagrams
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Results and discussion
Common results Specific results Comparison of methods
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Figure 2 confirms that the Olfactoscan technique (red) brings different information compared to GC-O (black). I closest to the usual 15t method.

Specific odorant markers of a Chardonnay wine oxidation have been identified whilst the Olfactoscan approach pointed out that some markers are revealed and other masked by the wine odor aromatic buffer.

 Several GCO data analysis methods, from manual to fully automatic, have been compared to analyze GCO and Olfactoscan data. The automatic method (3) provided very similar results compared to the usual manual procedure (1) but
was found easier and faster and avoid human bias.

Complementary experiments on 2 other wines (Bourgogne Chitry blanc 2018 and Chablis 1°" Cru Cote de Jouan 2018) are still to be analyzed to confirm and/or to complete those results.
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