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Reduction Hydrogen Sulfide et al.

Oxidation Acetaldehyde

Volatile Acidity Acetic Acid

Nailpolish Ethyl Acetate

Brettanomyces 4-Ethyl -Phenol et al.

Buttery Diacetyl

Sorbate Sorbic acid

Geranium 2-Ethoxyhexa -3,5 -Diene

Lady Bug Isopropyl -Methoxypyrazine

Cork Taint 2,4,6 -Trichloroanisole

CHARACTER IMPACT CHEMICAL



Sulfur in Wine
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Hydrogen Sulfide

Mercaptans

Disulfides

H2S

Chemistry:

Reduction
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Reduction
Sulfides

Sulfide                          Odor Descriptors        Õg/L
In Wine 



ÅBoiling Point:  -51° F 

ÅState: itõs a gas!
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Reduction
Mercaptans

H5C2  -SH

H2S + Alcohol = Mercaptan 



H5C2 -S-S- C2H5

Chemistry:

Reduction
Disulfides

Mercaptan + Mercaptan = Disulfide 



Sensory:

ÅH2S 1 µg/L

ÅMercaptans 1 µg/L

ÅDisulfides 30 µg/L

Sensory Threshold

Reduction
Sulfides



Juice nitrogen imbalances

Fungicide (sulfur) residues

Excess sulfate

Causes

Prevention!

Aeration

Copper Sulfate

Remedies

Reduction
Sulfides



Aeration/Splashing

ÅH2S + Air

ÅMercaptans + Air = Disulfides

In Barrel:

ÅDisulfides

In Bottle:

ÅDisulfides => Mercaptans

= bad idea!

Why?

30 µg/L

1 µg/L

Sensory Threshold



H2S Prevention

ÅAssess juice nitrogen status

ÅAdd juice nutrients selectively

ÅLower elemental sulfur residues

ÅReduce solids in whites

ÅAdd SO2 at crush

ÅInoculate early/reduce inoculum

ÅUse low H2S-producing yeast strains

ÅLower fermentation temperature

ÅAerate fermenting must



After fermentation

ÅRack off lees immediately if smelly

ÅDonõt aerate wine with mercaptans

ÅTest bulk wine for disulfides

Removal

ÅAdd copper sulfate solution (Bench test!)

H2S Prevention



Acetaldehyde

Chemistry

Sensory

Sherry , nutty, bruised apple

Sensory threshold: 100 mg/L

Oxidation


