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RESULTS & DISCUSSION

Table 1. Chemical characterization of musts. PA stands for Potential Alcohol and TA for Titratable Acidity Table 2. Chemical analysis of the obtained
wines. AC stands for Alcoholic Content.
Green grapes Mature grapes Cha Gre Car
Chardonnay  Grenache Noir Carignan Chardonnay Grenache Noir Carignan Green grapes
°Brix 18.0 23.6 19.6 22.0 27.2 22.7 AC (% v/v) 12.32 - 11.68
PA (% v/v) 10.0 13.7 11 12.8 16.1 13.0 TA (g/L) 7.97 - 8.20
Density pH 3.25 - 3.04
(g/cm?) 1075 1100 1082 1093 1118 1096 L-lactic acid (g/L) 0.67 ) <01
TA (g/L) 8.1 8.2 5.5 5.2 4.8 5.7 L-malic acid (g/L) 2.86 - 1.30
pH 3.30 3.22 3.20 3.59 3.42 3.53 Glycerol (g/L) 5.90 - 5.50
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D S Figure 1. Diversity of species isolated and identified in the spontaneous fermentations. At the points where S. cerevisiae is present, the abundance of S. cerevisiae strains
0 “C’ is represented in percentatge. Identical strains are indicated by the same pattern; coincidence of colors does not indicate that are the same strain.

CONCLUSION FUTURE WORK / REFERENCES

The community of the grape surface evolves during the Collect more data to have a better understanding of the microbiota evolution, as well as to

. . correlate this evolution with varietal, physico-chemical, climate or geological factors.
ripening process.
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