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Aurélie Chevalier?  Gilles Masson? Color is one of the key elements in the marketing of rosé wines. Their broad color range is due to the presence of red
Ashley Carty1 Nicolas Sommerer?:3 pigments (i.e. anthocyanins and their derivatives) and yellow pigments, likely including polyphenol oxidation products.
Arnaud Verbaere'3 Jean-Roch Mouret! Clarifying agents are widely used in the winemaking industry to enhance wine stability and to modulate wine color by binding

polyphenols. In the present study, the impact of four different fining agents (i.e. two vegetal proteins, potatoe and pea
oroteins, an animal protein, casein, and a synthetic polymer, polyvinylpolypyrrolidone, PVPP) on Syrah Rose wine color and
ohenolic composition (especially pigments) was investigated.
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Conclusion

Fining treatments have a large effect on rosé wine color, impacting Lightness (L*), redness (a*) and yellowness (b*). These impacts on color are linked
to changes in polyphenol composition and appear to be stronger with polyvinylpolypyrrolidone (PVPP) treatment. Specific adsorption of certain families of polyphenols such as native anthocyanins,
flavanols and flavonols was evidenced. Untargeted analysis revealed the affinity of PVPP with dihydroflavonols and stilbenes. Moreover, the non-targeted data showed the presence of protein
peptide residues that can serve as markers of the fining treatment used. However, these analysis did not enable detection of the yellow pigments specifically adsorbed by potatoe protein.

1] Lambert, M., Meudec, E., Verbaere, A., Mazerolles, G., Wirth, J., Masson, G., Cheynier, V., and Sommerer, N. (2015). A High-Throughput UHPLC-QqQ-MS Method for Polyphenol Profiling in Rosé Wines. Molecules 20, 7890-7914.
[2] Gil, M., Louazil, P.,, lturmendi, N., Moine, V., Cheynier, V., and Saucier, C. (2019). Effect of polyvinylpolypyrrolidone treatment on rosés wines during fermentation: Impact on color, polyphenols and thiol aromas. Food Chemistry 295, 493-498

MACROWINE 2021

QBth_B[lth June [1] SPO,_Univ Montpellier, INRAE, Institut Agro,
Montpellier, France

[2] Institut Francais de la Vigne et du Vin, Centre du
Rosé, Vidauban, France

[3] PROBE research infrastructure, Polyphenol
Analytical Facility, Montpellier, France

La Région
“ Oc<:|tan|e
- Méditer



