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Red Winemaking by Thermomaceration before Fermentation

ZHANG Li, WANG Hua*, LI Hua
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Abstract: In the paper, several microvinification trials were conducted with Cabernet Sauvignon to assess effects of pre-
fermentation thermomaceration with no SO: addition on red wine, and a wine control was made by adding SO: and no
thermomaceration vinification. The mainparameters studied were the heating temperature (60°C and 70°C)and the length of pre-
fermentation thermomaceration (6, 12 and 24h). The results showed that the pre—fermentation thermomaceration increases the
reducing sugar obviously and reduces the total acid contents in the grapemust. After thermomaceration, the grapematerials ferment
smoothly. The wines obtained by this technique show considerably better color and higher phenol than the corresponding control

wines. Pre-fermentation heating at a temperature of 60°C lasting from6 to 24h or 70°Clasting from6 to 12h has good effects on

the quality of red wine.
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Table 1 Effects of thermomaceration pre-fermentation on the
must quality
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Table 2 Comparison of fermentation rate
1] L
() CK 1# 2F 3* 4% 5* 6
0 1054 1059 1057 1057 1056 1060 1059

10 1054 1052 1051 1053 1050 1059 1058
20 1049 1043 1043 1050 1032 1053 1050
30 1043 1033 1027 1040 1024 1043 1036
40 1032 1026 1013 1022 1010 1032 1024
50 1016 1009 1002 1009 1000 1021 1010

60 1006 998 996 999 997 1008 1000
70 1003 997 997
80 997
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Fig.1  Effects of different treatments on the colour density of
wines
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Table 3  Evolution of the anthocyanin polyphenol content and
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Table 4 Marks of organoleptic evaluation on different wine samples
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