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Glycosidic precursor differences found in 
grapes
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Compounds of varietal origin in wine
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Compounds of varietal origin in wine
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Influence of harvest date on aroma
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Influence of harvest date on aroma
Grenache

Guaiacol

+27%

Ethyl
vanillate

+62%

Spicy
7 days before 
maturity

At maturity
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Take home messages

 Monoterpenols coming from glycosidic precursors 
have minor significance on the aroma of the studied 
grapes

 The found quantities of β-damascenone reinforce 
the fruity aroma of the studied red wines

 It has been confirmed the strong influence of the 
vintage in the content of these compounds
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