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Tartaric Acid in wine

Malic Acid

Lactic Acid
-

i,__ Succinic Acid
f‘\

\ Butyric Acid
Acetic Acid
A
Tartaric and Malic acids are Fixed acids; they do not - - - o - o

evaporate. Acetic acid is a “Volatile acid’ which w
contributes to the wine fault ‘Volatile Acidity’.

But when in apt amount, it lifts up Flavors.

Citric Acid
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afiejamiento sobre la composicion
fendlica de vinos Malbec.

Santiago E. Sari*”, Marcelo Franchetti?, Luis
F. Casassa3, Martin L. Fanzone*
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Periodo afiejamiento

>
(24°Brix)

Vinificacion
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4% Barricas de roble
-A- Huevos de cemento

A RESULTADOS
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CONCLUSIONES

v' pH, acidez total y alcohol

v’ Oxigeno disuelto

v Polifenoles
(taninos, antocianinas,
intensidad de color)
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TESTIMONIQOS

Georgian Wine
https://vimeo.com/70903691

Josko Gravner
https://vimeo.com/64611392
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MUCHAS GRACIAS

Mg. Lic. Marcelo Franchetti
marcelofranchetti@gmail.com
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