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RESUMO

Este trabalho avalia as incidéncias nas caracteristicas de vinhos tintos, do estdgio em quartolas de madeira de carvalho de espécies oriundas de
florestas portuguesas e de florestas da Pensylvania,

O ensaio tecnoldgico consistiu no estdigio de vinhos tintos em 4 quartolas de madeira de carvalho portugués ¢ 4 quartolas de madeira de
carvalho americano nas Adegas Cooperativas de Carvoeira e de Benfica do Ribatejo. Os vinhos testemunha estagiaram em garrafas de 0,75 dm
3, Todas as quartolas foram fornecidas pela mesma tanoaria com nivel de queima médio.

Na apreciagio dos cfeitos do estigio em quartolas de madeira de carvalho de espécies distintas nas caracteristicas dos vinhos procedeu-se A
detcrminagZo de pardmetros de andlise geral e de cor, da composig#io volitil ¢ foram avaliadas as caracterfsticas sensoriais dos vinhos, Efectuou-
8¢ a andlise de varifincia a dois factores, espécie de madeira de carvalho ¢ vinho, para a generalidade dos parfmetros analisados.

Os resultados obtidos mostram que os factores vinho € espécie de madeira de carvatho s%o importantes na definigio da cor e da transparéncia
dos vinhos € contribuem para alteragBes na sua composigo voldtil. De salientar que 0s vinhos testemunha se diferenciam dos vinhos envelhe-
cidos em madsira de carvatho pela existéncia, exclusivemente, nestes tltimos vinhos dos isémeros cis & trans de s-metil-E-octalactona, O teor
no isémero cis desta octalactona permite diferenciar os vinhos estagiados em quartolas de madeira de carvalho portugués e de carvalho
americano.

SUMARY

This work evaluates the incidences in red wines characteristics, of ageing in oak wood bamels of species from Portuguese forests and from
Pensylvania forests. ,

The technological assay consiste<d of red wine ageing in 4 barrels of Portuguese ozk wood and 4 barrels of American oak wood in two
Cooperative Cellars: Carvoeira and Benfica do Ribatejo. The control wine had ageing in boitles of 0.75 dm™. All barrels had been supplied by
the same cooperage with medium toast level,

In the appreciation of the effect in red wines characteristics of ageing in barrels of oak wood of distinct specics it was donc the determination
from general analysis and colour parameters and of the volatile composition of the wines. The sensorial characteristics of the wines had been
evaluated, The variance analysis to the factors, species of oak wood and wine, was carrying out for the generality of the analysed parameters.
The resulis show that the factors wine and species of ocak wood are important in the definition of the colour and the transparency of the wines
and contribute for alterations in their volatile composition, To point out thar the control wine differentiates of the wines aged in oak wood for
the existence, exclusively, in these last wines of the cis and trans isomers of 4-metil-#-octatactone, The content in the ¢is isomer of this
octalactone allows differentiating the wines aged in Portuguese oak wood barrels from those aged in American oak wood barrels.
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