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Abstract

Quality and quantity of wines from the 2009 crop is specific to each grape variety, influenced by the
vineyard area, climatic conditions and technological conditions of maintenance and winemaking. The
white wine production is still dominated by Feteasca Regala, Feteasca Alba and Italian Riesling
varieties. Valuable composition parameters are found in the varieties Chardonnay, Sauvignon Blanc
and Italian Riesling.

Sensory analysis of studied white wines for 2009 noted Feteasca Alba and Sauvignon Blanc wines.
The red wine production is dominated by Merlot, followed by Feteasca Neagra, Pinot Noir and
Cabernet Sauvignon. Valuable composition parameters recommended for 2009 Cabernet Sauvignon
and Feteasca Neagra varieties. In terms of sensory, quality is outstanding for Pinot Noir and
Feteasca Neagra varieties.
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INTRODUCTION

Quality and quantity of wines from the 2009 crop is specific to each grape variety and
is influenced by the vineyard area, climatic conditions and technological conditions of
maintenance and winemaking.

The white wine production has as main varieties Feteasca Regala, Feteasca Alba and
Italian Riesling grapes. The red wine production is dominated by Merlot, followed by
Feteasca Neagra, Pinot Noir and Cabernet Sauvignon.

MATERIAL AND METHODS
The varieties range of DOC neutral white wines, crop 2009, consisted of: Feteasca

Alba, Feteasca Regala, Italian Riesling, Sauvignon Blanc and Chardonnay. Feteasca Regala
accounted for the largest share (30.83%) and Chardonnay for the lowest (5.48%) (Fig. no.

1)
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Fig. No. 1
The varieties range (%) of the DOC neutral white wines, crop 2009

The level of alcoholic concentration was high, between 12.9 (Feteasca Alba) and 13.6
% vol. alcohol (Chardonnay) (Tab. 1).

Table 1

Composition characteristics of neutral white wines produced in the DOC wine-
growing area, crop 2009

Composition Feteasca Feteasca Riesling Sauvignon Chardonna
characteristics Alba Regala italian Blanc Y
Aleoholic concentration 12.90 12.95 13.08 13.10 13.63
(% vol.)
Total acidity (g/! tartaric
acid) 5.68 5.58 5.90 6.01 6.32
Volatile acidity (g/1 acetic
acid) 0.35 0.31 0.32 036 0.50
Non-reducing extract (g/1) 21.24 21.55 22.06 20.86 22.52
Sugar (g/1) 2.21 1.47 1.65 1.97 2.58

Total acidity was reduced in Feteasca Alba, Italian Riesling and Feteasca Regala white
wines, having values below 6 g/l tartaric acid. Neutral white wines from 2009 crop were in
the range from slender to heavy. Sensorial average score achieved by neutral white wines
ranged from 1.87 (Chardonnay) to 2.25 (Feteasca Alba) (Fig. 2).
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Fig. 2. Sensorial quality of DOC neutral white wines, 2009 crop

The average coefficient of the DOC neutral white wines production from 2009 crop
was 2.19, corresponding to very good rating.

Assortment of red wine production was as follows: Merlot, Feteasca Neagra, Cabernet
Sauvignon, Pinot Noir, Burgund Mare and Blauerzweigelt. Their quantitative weight
ranged from 1.53% (Blauerzweige It) to 47.12% (Merlot) (Fig. no. 3).
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Fig. 3 The varieties range (%) of the DOC neutral white wines, crop 2009

Alcoholic strength of red wines ranged from 12.0 (Blauerzweigelt) to 13.7% vol.
alcohol (Feteasca Neagra). Acidity was above the value of 5.5 g/l tartaric acid, with one
exception, Pinot Noir wine (Table 2). The values of the two parameters have made red
wines of the 2009 crop heavy wines.
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Table 2.
Composition characteristics of neutral white wines produced in the DOC wine-
growing area,crop 2009

Composition Burgun Blauer Pinot | Feteasca Cabemet
L - Merlot ) Sauvigno
characteristics d mare . Noir | Neagra
zweigelt n

Alcoholic
concentration (% 13.08 12.00 13.36 | 13.04 13.67 13.63
vol.)
Total acidity (g/l 588 | 611 | 578 | 534 | 568 5.59
tartaric acid)
Volatile acidity (/1 1\ 43 | 041 | 047 | 045 | 046 | 050
acetic acid)
Non-reducing 26.05 | 24.60 | 25.63 | 2458 | 2530 | 26.82
extract (g/1)
Sugar (g/1) 2.63 2.70 2.88 2.49 2.59 2.77
Intensity of staining |y j39 | 0739 | 0676 | 0571 | 0575 | 0901
(1 mm)

Non-reducing extract of red wines had medium values, ranging between 24.60 and
26.82 g/l. Intensity of staining was below the variety’s average value. Highest sensorial
quality was shown by Feteasca Neagra and Pinot Noir wines, which recorded an average
sensorial score of 2.00 and 2.01 respectively. In last place was located Blauerzweigelt wine,
which had a sensorial score of 2.42 (Fig. no. 4).
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Fig. 4. Sensorial quality of DOC neutral red wines, 2009 crop

The production of DOC aromatic white wines, 2009 crop, consisted of Tamaioasa
Romaneasca (52%), Muscat Ottonel (26%) and Busuioaca de Bohotin (22%). The level of
alcohol in aromatic wines was high, all of them with no exception, having values of over
12.5% vol. alcohol (Tab. 3). The total acidity was lower in Tamaioasa Romaneasca wine
(5.54 g/l tartaric acid) and very good in Muscat Ottonel and Busuioaca de Bohotin. The
non-reducing extract had average values.
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Table 3.

Composition characteristics of aromatic wines produced in the DOC wine-
growing area, crop 2009

Composition characteristics Muscat Tamaioasa Busuloaga

Ottonel | romaneasca de Bohotin
Alcoholic concentration (% vol.) 12.80 13.55 12.67
Total acidity (g/l tartaric acid) 5.90 5.54 6.02
Volatile acidity (g/I acetic acid) 0.32 0.31 0.39
Non-reducing extract (g/1) 23.04 22.40 22.20
Sugar (g/1) 10.00 1.92 24.97

Average sensorial score of the Tamaioasa Romaneasca wine was 2.31, of the Muscat
Ottonel wine was 1.97 and of the Busuioaca de Bohotin wine 1.99. Quality of the aromatic
wines production was also very good, the average quality coefficient being 2.15.

RESULTS AND DISCUSSION

2009 was an exceptional year for Romanian wines in all the wine-growing areas. The
useful heat balance, higher than the average of previous years in most vineyards, with
sufficient and well distributed rainfall during the growing season, has resulted in good
yields and very good wine, both quantitatively and qualitatively, leading to the
development of wine quality.

Thus, in case of the neutral white wines there were sugar accumulations, non-reducing
extract and acidity over the average of an ordinary year, the quality factor being very good,
given the circumstances of productions over the average that also ensure the economic
efficiency.

Most red wines have accumulated special and intense colors, sugar and non-reducing
extract which ensured the producing of full bodied and generous wines.

Aromatic wines made in 2009 are an exception by their accuracy of flavor, balance
provided by fruitiness, ensuring harmony and elegance of the wine.

CONCLUSIONS

The final conclusion for 2009 is that in terms of quantity, physico-chemical and
sensorial, we can consider wines made over the average of last years, valued at national and
international competitions attended so far in gold, silver and bronze medals, being actually
the most fruitful participation of Romanian wines so far.

REFERENCES

1. ONIV, 2010, Raport de activitate al consiliului director pe anul 2009

2. Cotea V. D., N. Barbu, C.C. Grigorescu, V.V. Cotea, 2000, Podgoriile si vinurile Romaniei

3. Chiran A., 2004, Piata produselor agricole si agroalimentare, Editura Ceres, Bucuresti;

4. Popa D., C. DulJa, 2004, Cartea vinului, Editura Exeget Promotion, Oradea;

5. APEV, Situatia actuald, evolutia si tendintele sectorului vitivinicol romanesc, Buletin informativ al APEV,

nr.2/2003, pag.154;

6. Council Board On Product, September 22, 2008, ,,Struguri, must, vin, produse pe bazd de vin si produse
procesate”, Bucharest;

. EU, November 2008 — Considerations regarding CMO wine reform for a durable sector.

. Kubr Milan , 1992: Management consulting, editura Intermedia Bucuresti, 1992;

. MAPOR : Strategia dezvoltarii i adaptarii viticulturii din Romania;

0.Sharon Sappington, USAID International Development: Dezvoltarea sectorului romanesc de vinuri din
perspectiva vanzarilor si a marketingului.

— \O 00

281



