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WINE QUALITY, GREATNESS; AND FAULTS

Not all efiusiagree on the definitions of wine-guality,
as It can either be a personal statement; or;it.can be-the
common agreement of a larger. group.

\\/e tend to be generous in accepting personal ideas
of wine guality, but compromises are - necessary to: reacn
a group definition of wine-guality.

Groups find iteasier toagree upon the most
extreme characteristics (or'outliers; for;the-statisticians)
offa wine. 1These are either.characteristics that:we all
find to be exceptionally/good; orwe-all find-tosbe
exceptionally bad.

This Isithe underying/psychology: and politics ofithe
(e ms-:fg-r-eat ' Wi neo:-and -nf-au
to .agree on faults. So what:are the-wine-faults-that we
all (or almost-all) agree upon?



COMNMONMWINE -FEAULES

Maost caused by grape composition or mIiCroerganisms

Color flaws
Al High pH, iImproeper fruit-maturity/grape -extraction
Al Oxidation & aging

Clarity flaws
Al Crystal salts (tartrates; etc:)
Re-fermentation and microbial’hazes

Al Colloidal hazes and sediments
Protein/phenoclic or gluceside phenolic or other vs: tartrates

Al Temperature; fining, and aging are claritication tools

Aroma and flavor faults
Al Frult composition, oxidation, and microbial aromas



WINBESTABILIZATION

HOWITO ACHIEVE 'STABILITYAN ITHE BOTTLEE



CAUSES'OF INSTABILITY,IN BOTFELE

Physicochemical

Al TFartrate salt-crystallization

Al Protein hazes

ArRearrangement of complexes of compounds

Microbial
Al Groewth in bottle gives hazes and sediments
ArUndesirable flavor enhanges in bottle



PRYSICOCHEMICAL NS TFABIRIFY:
PRECIPITATIONPROCESSES

Formation of suspended compaounds in solution

ACAcCId salt fermation
Tartrate salts

Al Formation of complexes
Metal-protein casse fermation
Metal-pectin casse
Anthocyanin-protein
Tannin-protein

A Polymer formation

Flavonols, procyanidins, polymerized tannins react with free
radicals to form long polymers



