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SUMMARY

During the first year of ageing, the dissolved oxypen, dry extract, total polyphenol index, low molecular weight compounds, colovr parameters
and sensory properties of wine brandies were analysed with regard to the kind of ageing system; 630-L wooden barrels (traditional system) and
40-L stainless-steol tanks with wood tablets, with and without oxygenation (altemnative systems). The barrels and wood pieces were manufactured
from Portuguese chestnut wood (Castanea sativa Mill) with heavy toasting level. The quantity of tablets was calculated in order to reproduce
the surfuce/volume ratio of a 630-L barrel. The oxygenation was made by the application of air with a specific device in the middle height of
the tanks, after 60, 90, 120, 180 and 360 days of ageing. In the experimental conditions, the results obtained demonstrated that the chemical
composition and the colour evohition of the wine aged brandies are closely dependent on the ageing system. The oxygen effect on the total
polyphenol index and on the low molecular weight phenolic compomnds found in the brandies aged in traditional and altemative systems is
quite different. This aspect is of great importance since it is strongly related with the chemical changes that occur during the ageing process and
determine the quality of the brandics. Contrary to what have been observed in the ageing of red wines, the oxygen consumption in the brandies
aged in wooden barrels did not induced colour stabilization, suggesting that the chemical mechanisms and the compounds responsible for the
colour changes of the brandy should be different from those identified in red wine.

RESUMO

Durante o primeiro an0 de envelhecimento, procedeu-se 2 andlisc do oxigénio dissolvido, extracto seco, indice de polifendis totais, compostos
de massa molecular baixa, caracteristicas cromiticas e sensoriais de aguardentes vinicas envelbecidas em diferentes sistemas: vasilhas de
madeira de 650 1. (sistemz tradicional) e depésitos de age inoxidivel de 40 L com dominds de madeirs, com ¢ sem oxigenagdo (sistemas
alternativos). As vasithas ¢ os dominds foram produzidos a partir de madeira de castanheiro portuguds (Castanea sativa Mill) com queima
forte. A quantidade de dominds foi calculada de modo a reproduzir a relagio superficie/volume de uma vasilka de 650 L. A oxigenagio

istiu na aplicaghio da ar, através de equipamento especifico, 2 meia aliura dos depésitos,apésw, 90, 120, 180 e 360 dias de envelhecimento.
Nas condigdes do ensaio, os resultados obtidos demonstram que a composiglio quimics ¢ a evoluglio da cor das aguardentes vinicas envelhecidas
sdo fortemente condicionadas pelo sistema de envelhecimento. O efeito do oxigénio no indice de pohﬁmms totais € nos compostos de massa
molecular baixa das aguardenies envelhecidas nos sistemas tradicional ¢ alt ivos ¢ id nie dife . Este aspect
considerive] importincia, na medida em que s encontra estreilamente refacionado com as alteragdes quimicas gue ocormem duranie o processo
de epvethecimento ¢ que detetminam a gqualidade da agardente. Contrarismente ao que tem side observado no envelhecimento de vinhos
tinlos, o consumo de oxigénio ndo induziu a estabilizagdo da cor nas aguardentes envelbecidas durantc um ano em vasilhas de madeira. Este
facto sugere que 08 mecanismas quimicos e 0s compostos envolvidos nas alieragtes icas da aguardente devem ser diferentes dos Gue
12m sido identificados no vinho tinto.
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