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ABOUT US
The recently revamped Sauvignon Blanc SA 
extends a friendly invitation to all producers of 
South African Sauvignon blanc to join our 
Association. Originally established to foster 
excellence and promote the cultivar, 
Sauvignon Blanc SA promotes the quality of 
South African Sauvignon blanc locally and 
internationally in order to create opportunities 
for our members and South African Sauvignon 
blanc. 

We are still the same progressive Association 
but with a brand-new image and a 
re-energised passion for all things Sauvignon 
blanc. Planning around future events such as 
International Sauvignon Blanc Day and 
Concours Mondial du Sauvignon has already 
begun and we are looking forward to these 
prospects.

MANAGEMENT COMMITTEE
The Association is managed by the Sauvignon 
Blanc SA Committee in partnership with 
Agri-Expo, who takes care of day-to-day 
operations. The Management Committee 
includes top-level representatives from the 
wine industry:

 RJ Botha (Chair); Kleine Zalze Wine Estate
 Thys Louw (Vice-Chair); Diemersdal Estate
 Carien Coetzee; Basic Wine
 JD Pretorius; Warwick Wine Estate
 Lukas Wentzel; Groote Post Vineyards
 CP Conradie; Conradie Penhill Artisanal Wines
 Emul Ross; Hamilton Russel Vineyards
 Daniel Keulder; Nitida Wine Farm

T H E  A M B A S S A D O R
F O R  A  G L O B A L  
FAV O U R I T E   
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We hope you are as excited as we are about the 
future of Sauvignon Blanc SA! 



2019 HIGHLIGHTS
International Sauvignon Blanc Day
3 May 2019 

Concours Mondial Du Sauvignon Competition

Udine, Italy, 8-9 March 2019; South Africa - 5th place

FNB Sauvignon Blanc Top 10 Competition

End of July 2019: Entries closed
3 - 6 September 2019: Judging
9 October 2019: Gala Awards Ceremony

Sauvignon Blanc Technical Seminar

20 November 2019

WHAT WE OFFER
Members of Sauvignon Blanc SA can access the 
benefits of pooled expert knowledge. Members’ 
networking and information exchange include the 
following:

• A regular blog by Dr Carien Coetzee of Basic Wine: 
www.sauvignonblanc.com/news/blog/

• Our blog newsletter:  www.sauvignonblanc.com/ 
contact-details/subscribe-newsletter/

• Technical seminars and workshops.

• Selection and training of specialist tasting panels for 
wine competitions.

• Early-warning marketing opportunities and events.

CONTACT US
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+27 (0)21 975 4440

info@sauvignonblanc.com

www.sauvignonblanc.com

@sauvignonsa

       @sauvignonblancsa



Sauvignon blanc is one of the most planted vines in 
South Africa, and has drawn attention from international 
markets due to the new methods and new tastes that 
have emerged from the different wine regions of South 
Africa. This experimentation of South African producers 
has brought flavour and variety to the wine resulting in 
more being exported from South Africa than in previous 
decades.

At FNB we see Sauvignon blanc as having a significant 
market share and potential for growth. When 
approached to be the sole sponsor of the FNB 
Sauvignon Blanc Top 10 Competition, we saw it as a 
straight forward decision to back a winner. The 
competition firstly highlights the wine type amongst 
competitors, locally and overseas. Secondly it provides 
a platform for winemakers to stack up their wines 
against the best in the country, i.e. it promotes the 
pursuit of excellence and for the winners it gives 
recognition to the winemaker, the brand (label) which 
provides for a marketing edge locally and overseas.

FNB is proud to sponsor this competition. Our 
sponsorship philosophy rests on 3 pillars:
• We support structures and institutions in agriculture 

by ploughing back some of the money we make back 
into those communities who support us with their 
business.

• We support the promotion of excellence and 
innovation in the agricultural sector; this improves 
efficiencies and competitiveness and ensures the 
sustainability of the sector.

• We employ sponsorships to promote brand 
awareness to solicit new business to grow our 
investment in the agricultural sector.

By sponsoring Sauvignon Blanc SA we comply with all 
three of these pillars, and by sponsoring the FNB 
Sauvignon Blanc SA Top 10 Competition, the wine 

industry, the wine makers and FNB all come out 
winners.

Sauvignon blanc is a great example of the complexity 
and diversity that South African wines are capable of 
achieving, and likewise FNB offers innovative financial 
services and tailored loans that assist producers with 
developing new vineyards and increasing production. 
The FNB expansion loan is a good example, perfect for 
financing infrastructure with a productive lifespan longer 
than a year, for instance establishing a vineyard.

The FNB Sauvignon Blanc Top 10 Competition is held 
annually under the auspices of Sauvignon Blanc SA with 
an independent auditor involved in the evaluation 
process. Judging takes place during September, with the 
FNB Sauvignon Blanc Top 10 announced in October.

For more information on FNB’s agriculture solutions, visit 
your nearest branch or contact your Business Banker. 
You can also e-mail FNB or visit www.fnb.co.za

*As voted by The Sunday Times top brands survey 2019.

Given the innovative culture of South African Sauvignon blanc producers, it is no surprise 
that Sauvignon Blanc SA has partnered with South Africa’s best business bank*, as 
exclusive name sponsor to bring about the FNB Sauvignon Blanc Top 10 Competition. 
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THE FNB PARTNERSHIP



• Cederberg Ghost Corner Sauvignon Blanc 2019
• De Grendel Koetshuis Sauvignon Blanc 2019
• Diemersdal Winter Ferment Sauvignon Blanc 2019
• Du Toitskloof Land’s End Sauvignon Blanc 2018
• Groote Post Seasalter Sauvignon Blanc 2019
• Lomond Sauvignon Blanc 2019
• Merwida Sauvignon Blanc 2019
• Spier Ideology Sauvignon Blanc 2019
• Stark-Condé Round Mountain Sauvignon Blanc 2018
• Tokara Reserve Collection Elgin Sauvignon Blanc 2019

4

CONGRATULATIONS TO OUR 2019 TOP 10 WINNERS!

Sponsored by
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2019 FNB Sauvignon Blanc Top 10 Winner

CEDERBERG  GHOST  CORNER
 SAUV IGNON BLANC  2019

CONTRIBUTORS  
Alex Nel

Tammy Turck-Nel
Oubaas Laubscher
David Nieuwoudt

TASTING NOTES 
Powerful concentrated layers of green figs and 
gooseberries, with a touch of grapefruit, fynbos 
and a steely minerality on the palate. A reflection 
of the cool climate terroir of Elim where the grapes 
are sourced. Lees contact during the winemaking 
process creates length and richness on the 
aftertaste, which will progress even more over the 
next 2 or 3 years.
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2019 FNB Sauvignon Blanc Top 10 Winner

DE  GRENDEL  KOETSHU IS  
SAUV IGNON BLANC  2019

CONTRIBUTORS  
Charles Hopkins
Morgan Steyn
Norman Ketelo
Julius Moleleki

TASTING NOTES 
Rainfall during the 2018 growing season ensured 
good soil moisture with cool and moderate 
ripening. The 2019 crop was medium sized, 
resulting in some excellent wines.

Ripe granadilla, cape gooseberries and black 
currant leaf aromas and secondary characteristics 
of fresh fig leaf and fresh, green asparagus with a 
beautiful guava finish. The extended lees contact 
and use of oak ensure a lengthy finish and excellent 
maturation potential.
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2019 FNB Sauvignon Blanc Top 10 Winner

DIEMERSDAL  W INTER  F ERMENT  
SAUV IGNON BLANC  2019

CONTRIBUTORS  
Div van Niekerk

Thys Louw
Mari Branders
Juandré Bruwer

Janeke Beck

TASTING NOTES 
A new world style of Sauvignon blanc. The wine 
has intense aromas of gooseberries, tropical fruit 
and sweet grapefruit with a core of minerality. 
The excellent natural acidity creates balance to 
the concentrated, rich mouth-filling texture.

The juice was frozen at -20°C for 4 months before 
naturally thawed and inoculated with the selected 
yeast.
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2019 FNB Sauvignon Blanc Top 10 Winner

DU TO I TSKLOOF  LAND ’S  END
SAUV IGNON BLANC  2018

CONTRIBUTORS  
Shawn Thomson
Leon Dippenaar
Tiaan Loubser
Sarlé Kenny

TASTING NOTES 
Land’s End Sauvignon blanc exudes a bouquet of 
wild tropical fruit, intermingled with hints of flint 
and freshly picked herbs. These flavours lead to a 
luscious mouth-filling palate of ripe kiwi fruit and 
Cape gooseberry with a long mineral finish.



Tr
op

ic
al

Citrus

Wooded

9

2019 FNB Sauvignon Blanc Top 10 Winner

GROOTE  POST  S EASALTER
SAUV IGNON BLANC  2019

CONTRIBUTORS  
Jannie de Clerk

Nick Pentz
Lukas Wentzel
Gerrit Korah
Cornell April

TASTING NOTES 
This Sauvignon blanc with a dash of Semillon and 
a touch of wood is the end product of many 
deliberations about how to re-model Sauvignon 
blanc into the flagship wine that it has now 
become. The Seasalter is wonderfully expressive 
on the nose and the palate with captivating notes 
of blackcurrent, stone fruit and green apple 
together with hints of fynbos and kelp, sea-breeze 
and a touch of oak. Rich, layered and long, this 
subtly powerful blend is intense but not weighty: 
an elegant well-balanced wine showing a true 
reflection of the unique Darling minerality and 
maritime influences with vibrant acidity and some 
leesy complexity before a saline finish.
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2019 FNB Sauvignon Blanc Top 10 Winner

LOMOND
SAUV IGNON BLANC  2019

CONTRIBUTORS  
Hannes Meyer

Koos Groenewald
Trevor DeRuise
Jurie Le Roux
Geoff Mciver
David Mostert

TASTING NOTES 
A Sauvignon blanc from the unique Cape Agulhas 
wine region. This wine shows intense flavours of 
white stone fruit and hints of tropical flavours on 
the nose. The pallet is welcomed by layers of fruit 
and the classic Agulhas minerality. The elegant 
and zesty acidity of the the wine gives it a 
amazing freshness on the pallet with a long 
lingering finish.
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2019 FNB Sauvignon Blanc Top 10 Winner

MERWIDA
SAUV IGNON BLANC  2019

CONTRIBUTORS  
Magnus Kriel

Lieza van der Merwe
Sarel van Staden

Nico Visser

TASTING NOTES 
Merwida Sauvignon blanc 2019 was harvested 
during the early hours of the morning to preserve 
aromatics and fruit integrity. Extended lees contact 
and a slow fermentation resulted in this highly 
aromatic wine with bursts of tropical fruit flavours 
and green pepper, freshly cut grass and 
asparagus undertones. 
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2019 FNB Sauvignon Blanc Top 10 Winner

SP I ER  IDEOLOGY
SAUV IGNON BLANC  2019

CONTRIBUTORS  
Frans Smit

Jacques Erasmus
Anthony Koch 

TASTING NOTES 
A special bottling of an amazing wine produced 
by a unique vineyard from the Darling area.  The 
wine is packed with strong aromatic flavours of 
passion fruit, gooseberries and herbaceous 
undertones. The palate is concentrated with 
mouth-watering tropical fruit.
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2019 FNB Sauvignon Blanc Top 10 Winner

STARK -CONDÉ  ROUND  MOUNTA IN
SAUV IGNON BLANC  2018

CONTRIBUTORS  
José Conde

Rüdger Van Wyk
Andrew Klinck

TASTING NOTES 
The Stark-Condé Round Mountain Sauvignon 
blanc is made from 25-year old vineyards on the 
Oude Nektar farm in the Jonkershoek Valley. This 
site produces concentrated fruit with excellent 
natural acidity and good ageing potential. 
Traditional winemaking practices was applied to 
bring out the best in the wine. Mainly older oak 
barrels were used for fermentation and the wine 
was bottled with minimal filtration. The nose is a 
complex mix of tropical fruits, lime and fynbos. 
The palate is complex and rich with a finely 
textured finish. 
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2019 FNB Sauvignon Blanc Top 10 Winner

TOKARA  RESERVE  COLLECT ION  
E LG IN  SAUV IGNON BLANC  2019

CONTRIBUTORS  
Aidan Morton

Hendrick Koopman
Gerald Fortuin
Stuart Botha
Tim Whitfield

TASTING NOTES 
The wine displays a stunning light straw colour 
with a brilliant green edge. The nose opens with 
aromas of passion fruit and black currant leaf 
subtly interplayed with lemongrass and 
elderflower.  There is an amazing freshness as the 
wine enters the palate, with zesty grapefruit 
flavours leading to a creamy mid-palate and a 
lingering crisp finish.
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V ineyard o rigin Elim Darling / Lutzville Durbanville Elim / Napier Darling

Single vineyard /  
mult iple blo cks Multiple Multiple Single Multiple Multiple

Size o f  blo cks (ha) 4.5 / 5.6 / 4.4 6.0 / 10.0 8.0 3.0 / 3.0 2.7 / 2.1

C lo ne/ s SB 316 / SB 159 /
 SB 11

SB 242, SB 11/ SB 11 SB 316 SB 7 / SB 11 SB 317A / SB 31

R o o tsto ck M gt 101-14 R 99 / R 110 R 110  M gt 101-14 /
 R 1110 R 99 / R 110

A ge (years) 16 / 14 / 14 15-20 10 18 / 12 4 / 14

So il co mpo sit io n Bokkeveld slate / 
Koffie klip

Hutton, Oakleaf / 
A lluvial Decomposed granite Duplex / Oakleaf

T erro ir info rmatio n

South facing slopes
Altitude 20 m

18 km from the sea
28°C average 
temperature

Wind

Altitude 310 m
Influence by the 
Atlantic ocean /

Western and eastern 
slope

Altitude 280-300 m 
Influence by the 
Atlantic ocean

South West facing 
slopes

Altitude 160 m
Row direction North 

West
17°C average 
temperature

9.9 km/h average 
wind speed

Wind direction SSW
Relative humidity 

70.63%

Flat
Wind

South facing gradual 
slope

Altitude 250 m
24°C average 
temperature

12 km from Atlantic 
ocean

T ype o f  t rellis ing 6-Wire pero ld VSP, bushvine / VSP Pero ld 5-Wire VSP / 7-wire 
VSP

Extended 4-wire 
pero ld

Pruning techniques Spur 2-Bud spur 2-Bud spur Spur / double guyot 2-Bud spur

Other vit icultural 
management 
techniques 

Closed canopy

Intense suckering
Removal o f side 

shoots in Nov/Dec
Removal o f leaves 

after bloom
Topping

Wind protection

Removal o f leaves 
only around the 

bunch zone.
Removal o f south 

shoots.
Topping when 

necessary.

Irrigat io n Drip Irrigation / dry land Dry land Drip Drip

15

2019 FNB Sauvignon Blanc Top 10 Winners

V I T I CULTURE  DETA I LS
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Kaap Agulhas Breedekloof Darling Stellenbosch Elgin

Multiple Single Single Single Multiple

8.0 / 4.0 / 4.0 4.5 6.5 3.4 5.3 / 2.3 / 3.7

SB 11 / SB 316 / 
SB 317

SB 7A / SB 159 / 
SB 111 SB 316 SB 159, SB 316 SB 7 / SB 11 / SB 316

RU 140 R 99 RU 140 R 110 M gt 101-14

12 8-10 7 25 15

Dresston / Tukulu / 
Dresston

Deep dark loam
alluvial with 
riverstones

Red Oakleaf Oakleaf
Tukulu, Table 

mountain sandstone 
derived

Moderate
Mediterraneam 

climate

North West facing 
slopes

Altitude 250 m
Annual average 
rainfall 450 mm

8 km from Atlantic 
ocean

South Western winds 
from cold Atlantic 
ocean in growing 

season

Altitude 400 m
26-27°C average 

temperature
Aspect South West
South Easterly wind 

during season
Radiation 4.837-

4.877 WH/m2

Positioned on a 
small plateau

Altitude 400 m
5.5 km from ocean
Prevailing winds off 
the ocean mostly 

from the South East 
during growing and 

ripening season
22 ha dam adjacent 

to  vineyards

3-Wire VSP Extended 6-wire 
pero ld 5-Wire VSP 5-Wire VSP 5-Wire VSP 

Long bearers 2-Bud spur Spur 2-Bud spur

Canopy kept open
Leaf removal

Topping

Closed canopy to  
prevent sunburn

Soil moisture 
preserved by adding 

mulching
Cover crop

Leaf breaking

Leaf removal in the 
bunch zone

Green harvesting

Vineyards topped 
where necessary

Leaf removal in the 
bunch zone on 
morning sun 

exposure at pea size

Drip Yes Dry land Drip Drip
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2019 FNB Sauvignon Blanc Top 10 Winners

WINEMAK ING  DETA I LS
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H arvest  date 5 Feb / 11 Feb 5 Feb / 4 M ar 12 Feb 23 Feb / 8 M ar 4 Feb / 5 Feb

Juice analyses:
- B alling
- T itratable acidity
- pH

22°B / 22.8°B 
8.8 g/L / 7.0 g/L

3.25 / 3.30

22.1°B / 22.5°B 
7.6 g/L / 5.8 g/L

3.47 / 3.57

24.9°B
8.5 g/L 
3.02

23.5°B / 22.2°B 
8.6 g/L / 8.5 g/L

3.26 / 3.19

22.3°B / 22.9°B 
10.7 g/L / 10.3 g/L

3.21 / 3.17

H and o r machine 
harvest Hand Hand / machine Machine Hand Hand

A ddit io ns during 
harvest  None None SO2 

Dry ice during 
transport with co ld 

trucks
15 mg/L SO2

Yield 8 tons/ha 7 tons/ha 11 tons/ha 7 / 9 tons/ha 6.5 tons/ha

A ddit io ns during 
crushing

SO2, ascorbic acid, 
enzymes and dry ice SO2  and dry ice SO2  and enzymes TSO2 = 45 mg/L 

during settling

40 mg/L SO2

20 g/hL Tannin 
(Galacool)

Skin co ntact 6 hours 18 hours 3 hours 10 hours 4-6 hours

Sett ling/ f lo tat io n Settling with enzymes Settling with enzymes Settling with enzymes Settling with enzymes Settling with enzymes

Yeast VIN 7 Alchemy II, VIN13 / 
A lchemy II CKS 102 Fermol Sauvignon VL3 / QA23

F ermentat io n 
temperature 11°C 14-16°C 14-16°C 13°C 14-16°C

Lees co ntact 4 months, stirred 4 months 2 weeks on gross 
lees

3 months, static, 
stirred only once

3 months, fine lees, 
stirred once a month

Wo o d co ntact None
3 months, 225 L, 

French,  1st & 2nd & 
3rd fill

None None 4 months, 300 L, 
New French, M T

C o ld stabilisat io n /  
C M C  /  KP A CM C Cold stabilisation Cold stabilisation Cold stabilisation CM C

General handling in 
terms o f  o xygen 
exclusio n

Reductive
Dry ice 

Inert press
Nitrogen gas

No dry ice, inert gas 
or sparging

Reductive
Dry ice

Sparging after co ld 
stab with Aligal13

Reductive
Dry ice 

Inline sparging with N2

/ CO2

Dry ice 

Other co mpo nents 
blended in  
(% cult ivar)

None

10% Semillon
1 month, 225 L, 

French, 1st & 2nd & 
3rd fill

None None 9% Semillon

A ddit io nal 
info rmatio n

The juice was frozen 
at -20°C for 4 months 

before naturally 
thawed and 

inoculated with the 
selected yeast
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31 Jan 18 Feb 8 Feb 2 M ar /  5 M ar /
 7 M ar

22.5-23.5°B
8.5 g/L 
3.23

23.0°B
7.5 g/L 
3.23

23.9°B
7.6 g/L 
3.63

22.2°B
7.8 g/L 
3.20

22.0°B / 22.4 °B / 22.7 
°B

7.4 g/L / 7.4 g/L / 
8.2 g/L

3.18 / 3.17/ 3.02

Hand M achine M achine Hand Hand

SO2 and ascorbic 
acid

60 mg/L SO2 

40 g/ton ascorbic 
acid

None 50 mg/L SO2 

5 tons/ha 12 tons/ha 12 tons/ha 6 tons/ha 7.2 / 9.1 / 7.1  tons/ha

50 mg/L SO2

5 g/hL Ascorbic acid SO2 Enzymes SO2 and dry ice at 
pressing enzymes Enzymes

2 hours 12 hours with 
enzymes 4 hours 1 hour skin contact

whole bunch press 3 hours

Settling Settling with enzymes Flotation Settling with enzymes Settling without 
additional enzymes

VIN 7 CKS 102 / VIN 7 CKS 102 X5, X16 and 
wild yeast Alchemy II

12-14°C 12-15°C 12-16°C 22-23°C 15°C

5 months

Pre-fermentation: 1 
week on gross lees 

at 0°C
Post-fermentation: 
2-3 weeks, regular 

stirring

3 weeks on gross
lees, stirring

3 months fine lees

8 months lees 
contact

stirred every month

3 weeks on gross 
lees

5 months on fine lees
monthly stirring

None None None 8 months, 300 L, 
French

None / none / 5 
months, 400 L, 

French, on gross 
lees

CM C Cold stabilisation CM C N/A Partial contact plus 
CM C

Dry ice
Sparging with N2

Dry ice with harvest, 
during crushing and 

with blending

Dry ice 
Sparging with CO2

Dry ice
Sparging with N2

Reductive
Inert press

Dry ice

None None None None None

No filtration prior to  
bottling
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2019 FNB Sauvignon Blanc Top 10 Winners

CHEMICAL  ANALYS I S
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Routine analysis

Alcohol (%v/ v) 13,4 13,6 14,8 13,6 14,2 13,7 13,5 13,7 13,2 13,9

Residual sugar (g/ L) 2,4 2,2 2,1 2,1 3,8 2,61 4,2 5,5 2,4 2,4

Titrable acidity (g/ L) 6,3 6,4 7,1 5,8 7,2 6,8 6,9 6,5 7,4 6,6

pH 3,4 3,46 3,25 3,3 3,2 3,3 3,29 3,6 3,0 3,13

Volatile acidity (g/ L) 0,5 0,37 0,43 0,49 0,47 0,47 0,6 0,34 0,5 0,42

Free SO2 (mg/ L) 40 41 35 46 37 36 34 30 41 41

Total SO2  (mg/ L) 126 111 113 139 130 115 158 150 110 92

Methoxypyrazine

IBMP (ng/ L) 25 53 27 28 40 12 24 57 4 60

IPMP (ng/ L) 3 5 3 2 2 nd nd 6 nd 3

Volatile thiols

3MH (ng/ L) 416 624 618 282 207 647 319 1659 362 146

3MHA (ng/ L) 21 26 374 28 21 19 17 419 19 20

4MMP (ng/ L) 43 126 nd 32 156 150 43 50 195 46
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Tropical

Citrus

Stone fruit

Green

Floral

Mineral

Wooded

Confectionary
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2019 FNB Sauvignon Blanc Top 10 Winners

SENSORY  ANALYS I S
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01 | The name Sauvignon blanc means “wild 
white.”

02 |  France is the biggest producer of 
Sauvignon blanc in the world.

03 |  In Bordeaux Sauvignon blanc is mostly 
used in blends with Semillon and 
Muscadelle, known as White Bordeaux.

04|  In the Loire Valley Sauvignon blanc is 
produced as dry single cultivar wines, 
known mostly as Sancerre and 
Pouilly-Fumé.

05 |  Sauvignon blanc is 62% of New Zealand’s 
total producing area of which 55% comes 
from the Marlborough region.

06 |  Sauvignon blanc is one of the parents of 
Cabernet Sauvignon.

07 |  Sauvignon blanc has 92 synonyms (Vitis 
International Variety Catalogue).

08 | The oldest productive Sauvignon blanc 
vineyard in South Africa (planted in 1965) 
is in the Swartland and belongs to Charles 
Back (Fairview / Spice Route).

09 | Sauvignon blanc is the biggest single 
cultivar packaged wine category in South 
Africa.

10 | The most expensive Sauvignon blanc in the 
world is Screaming Eagle Sauvignon blanc 
from Oakville, USA selling at an average 
price of R95 362 (wine-searcher).

COMPILED BY  |  Karien O’Kennedy (Winetech) & Dr Carien Coetzee (Basic Wine)
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PROVIDED BY |  SAWIS 

2009 2012 2015 2018

EXPORTS (total litres) 

AGE DISTRIBUTION (hectares)

> 35 yr 209

31 - 35 yr 390

21 - 30 yr 1 547

16 - 20 yr  1 902

11 - 15 yr  3 112

4 - 10 yr  1 492

0 - 3 yr  881

hectares
9 533

% SAUVIGNON BLANC IN WINE REGION

Northern Cape  0,4
Klein Karoo  1,0
Worcester  6,1
Olifants River  6,1
Cape South Coast  8,2
Paarl  9,7
Swartland 12,2
Breedekloof 12,4
Robertson 16,5
Stellenbosch 27,3

9 446 9 472

Packaged Bulk Total Packaged Bulk Total Packaged Bulk Total

Belgium 232 571 432 404 664 975 142 586 323 210 465 796 167 262 399 480 566 742

Sweden                               372 464 372 464 570 831 570 831 742 223 144 280 886 503

France 29 259 533 129 562 388 92 520 529 260 621 780 33 134 876 020 909 154

USA 291 496 291 496 1 504 023 1 504 023 1 505 882 719 460 2 225 342

The Netherlands 884 772 884 772 1 621 151 125 060 1 746 211 1 856 842 1 856 842

Canada 411 917 190 320 602 237 1 874 763 2 225 699 4 100 462 1 480 302 2 800 020 4 280 322

Germany 867 437 47 700 915 137 3 434 516 1 856 571 5 291 087 4 088 467 4 907 516 8 995 983

United Kingdom 2 609 608 155 950 2 765 558 3 521 524 2 835 112 6 356 636 7 693 096 12 499 178 20 192 274

Total:  all countries 5 971 193 1 449 865 7 421 058 13 583 311 8 744 205 22 357 516 19 542 093 23 463 124 43 005 217

Country
2001 2011 2018

TOTAL AREA UNDER VINES (hectares)

2009 2012 2015 2018

9 263 9 533

9,33% 9,46% 9,39% 10,20%

litres

DOMESTIC (before 2018 - 750 ml only | 2018 - total market)

13 842 941  0

2 000 000

4 000 000

6 000 000

8 000 000

10 000 000

12 000 000

14 000 000

16 000 000

2003 2006 2009 2012 2015 2018

GEOGRAPHIC DISTRIBUTION (hectares)

TOTAL HECTARES
Northern

Cape
Olifants

River
Swart-
land

Klein 
Karoo

Paarl Robertson
Stellen-
bosch

Worcester
Breede-
kloof

Cape 
South 
Coast

9 533 36 586 1 167 96 929 1 573 2 602 578 1 184 782
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This table serves as a general indication of the effects of 
various viticultural and winemaking techniques on the 
precursors and their aromatic volatile thiols in the must 
and wine. 

A few things need to be considered when consulting this 
table:

• Researchers sometimes find contradicting results due 
to the inherent composition of the must and wine. 
Therefore, tendencies reported in this table might not 
be applicable to every must/wine situation, however 
it identifies techniques that could potentially have an 
effect. 

• A higher concentration of precursors does not 
necessarily result in a higher concentration of volatile 
thiols in the resulting wine. 

• Often interactive effects are observed. For instance, 
one yeast strain might result in higher concentrations 
of thiols in a specific grape must, while showing no 
difference in juice from another vineyard.

• The significance of the increase and decrease shown 
in this table varies. Sometimes the process had 
powerful effects, multiplying the concentration of 
thiols in the wine. For other processes investigated, 
smaller increases were observed and might not 
necessarily have a sensorial effect.

• It is important to note that scientific studies report on 
"statistically significant" increases, which could 
sometimes translate to small increases only. Recent 
Winetech funded research results indicate that rather 
large differences in thiol concentrations need to exist 
for a person to detect an increase sensorially.

• In some cases, only one of the thiols were measured 
or the factor studied only had an effect on one or two 
of the main thiols. The indications in the table are 
thus not always applicable to all three of the main 
thiols.

• The summary is a broad generalisation of the results 
found in the studies and there are always exceptions.

VITICULTURAL AND OENOLOGICAL 
INFLUENCES ON VOLATILE THIOLS

DR CARIEN COETZEE
Basic Wine
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Action Effect on precursors 
in the must

Effect on volatile 
thiol in the wine

Reference(s)

Ripening Increase Roland et al., 2010 ; Capone et al., 
2011 

Moderate water deficit Increase (Cys-3MH), 
Decrease (Cys-
4MMP)

Choné, 2001

Low nitrogen content Suppress formation of 
thiol precursors

Choné, 2001; Choné et al., 2006; 
Peyrot des Gachons et al., 2005

Nitrogen and sulphur foliar 
fertilisation

Increase Bruwer, 2018

Increased vine nitrogen status Increase Increase Helwi et al., 2016

Closed canopy (low UV exposure) Decrease Šuklje et al., 2014

Exposed / shaded bunches (row 
direction)

No effect Martin et al., 2016

Botrytis cinerea  infection Increase Sarrazin et al., 2007; Tominaga et al., 
2000; Tominaga et al., 2006; Thibon et 
al., 2009

Inactive dry yeast application in 
vineyard (on grapes)

Increase Šuklje et al., 2016

Harvest time of day (excluding 
temperature effect)

No effect Grose et al., 2016

Moderate berry damage and 
oxygen exposure (machine harvest)

Increase Increase Capone et al., 2011

Moderate SO2 and ascorbic acid 
addition during harvest

Increase Capone et al., 2011

Excessive SO2 during harvest and 
grape processing

Suppress formation of 
thiol precursors

Capone et al., 2011

Freezing of grape clusters / juice Increase Liang et al., 2019; Olejar et al., 2015

Post-harvest UV exposure and 
increased temperature

Decrease Parish-Virtue et al., 2019

Skin contact (without extracting too 
much phenolic compounds)

Increase Maggu et al., 2007; Murat et al., 2001; 
Peyrot des Gachons et al., 2002

Higher maceration temperature Increase Maggu et al., 2007; Murat et al., 2001; 
Peyrot des Gachons et al., 2002

Pressing  (without extracting too 
much phenolic compounds)

Increase Roland et al., 2011; Maggu et al., 2007; 
Patel et al., 2010

Inactive dry yeast to must Increase Gabrielli et al., 2017

Pre-fermentation glutathione 
addition

Suppress 
formation of 
thiols

Alegre et al., 2019

Pre-fermentation addition of grape 
tannin 

Increase Increase Larcher et al., 2015

Linoleic acid supplementation prior 
to fermentation

3MHA decrease, 
no effect on 
3MH

Casu et al., 2016

Lipase (enzyme) supplementation to 
juice

3MHA decrease, 
3MH increase

Tumanov et al., 2018

Pre-fermentation addition of 
commercial enzyme (Endozym Thiol)

Increase Chen et al., 2018

SO2 during processing Preserve Coetzee et al., 2013
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| For more information or the full scientific research papers, contact: carien@basicwine.co.za 

Action Reference(s)

Fermentation Tominaga, Peyrot des Gachons et al., 
1998

Nutrients added during yeast 
rehydration

Winter et al., 2011

Inoculation procedure, sequential 
mixed cultures

Renault et al., 2016

Yeast strain selection (also non-
Saccharomyces strains)

Anfang et al., 2009 ; Murat et al., 2001; 
Swiegers et al., 2006 ; Swiegers et al., 
2005

Relavely higher fermentation 
temperature (18°C vs 13°C)

Masneuf-Pomarède et al., 2006; 
Swiegers et al., 2006

Bentonite fining (assuming no 
secondary oxidation effects)

Parish et al., 2016

Oxidation Coetzee et al., 2016
Copper addition Ugliano et al., 2011

SO2  Nikolantonaki., 2012
Low pH Herbst-Johnstone, 2013

High pH Herbst-Johnstone, 2013

Glutathione addition before bottling Ugliano et al., 2011

Sparging with inert gas Walls, 2019

Bottle closures with high O2 ingress 
or thiol absorption

Lopes et al., 2009; Ugliano et al., 2011; 
Brajkovich et al., 2005

Bottle ageing Tominaga et al., 2004; Kilmartin et al., 
2008; Coetzee et al., 2016

Higher storage temperatures Herbst-Johnstone, 2013

Increase

Increase

Potential to increase depening on yeast 
strain
Increase depending on strain

Effect on volatile thiol
 in the wine

Increase

Decrease
Decrease

Preserve
Faster natural hydrolysis of 3MHA

Decrease

Decrease

Oxidation more prominent leading to 
decrease

Preserve

No effect

No effect

Decrease
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Climate change is no longer a theory! Average 
global temperatures across land and ocean surfaces 
continue to increase at an alarming rate, with 18 of 
the 19 warmest years in the 138-year record (1880 - 
2018) having occurred since 2001. 

• The warmest year on record is 2016, followed by 
2017, 2015 and 2018, respectively. 

• Annual warming seems to be driven by the warming 
in the first and last four months of a year. 

• The January temperatures of the last four years 
ranked among the five highest on record. 

• Africa had its fourth highest continental temperatures 
on record in 2018, with many coastal countries 
experiencing droughts in the recent years. 

• Africa is marked as the continent that is at the highest 
risk for climate change impact. 

From a regional perspective, the Western Cape has 
been experiencing a warming trend of between 1 - 2°C 
(for the period 1984 - 2015). These increases are 
driven by maximum temperature increases and 
temperatures are projected to increase further, by as 
much as 1.5°C along the coast and 3°C inland by 
2050. Conditions are exacerbated by a decreasing 
trend in annual rainfall over the last decade, with the 
past few seasons experiencing the most severe drought 
in 100 years. Climatic indices used to summate the 
seasonal growing temperatures have shown significant 
increases. This trend is continuing and is shifting the 
climate zone demarcations for viticulture.

Wine producing regions in the Western Cape are 
impacted differently in the context of climate change 
(from 1984 to 2015), see Figure 1. The changes in 
temperature and rainfall at a regional level will require 
difference mitigation and adaption responses. 

CAN YOU STAND THE HEAT? WESTERN 
CAPE PERSPECTIVE ON CLIMATE CHANGE

DR TARA SOUTHEY
Climate and Terrain Centre for Geographical Analysis, Stellenbosch University

Considering the finer scale impact of climate change, 
seasonal summations are not enough to quantify the 
impact of temperature shifts on the grapevine. A higher 
temporal resolution (hourly) of weather conditions are 
required, as the most significant increase in 
temperatures are in the months of December, January 
and March. Compounding this is an increase in 
seasonal variability, which is changing the tempo of 
growth and ripening, grape composition and 
occurrence of diseases. 

Over recent years, the seasonal adaptations required to 
meet these conditions have resulted in the average 
industry production cost being higher than the 
producer’s income, often resulting in reduced new 
investment, long-term vineyard establishment and in 
extreme cases, farm closure/sales. Temperature data 
required at a daily/hourly interval are needed to better 
understand these changes and to inform adjustments of 
existing practices to ensure economic sustainability. 

Seasonal management is possible today with the new 
research and development tool funded by Winetech, 
http://www.terraclim.co.za that provides climate and 
terrain information to farm and field level to improve 
long and short term decision making in the context of 
climate change specific to a regions and cultivar 
specific physiology. 
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Climate change is no longer a theory! Average 
global temperatures across land and ocean surfaces 
continue to increase at an alarming rate, with 18 of 
the 19 warmest years in the 138-year record (1880 - 
2018) having occurred since 2001. 

• The warmest year on record is 2016, followed by 
2017, 2015 and 2018, respectively. 

• Annual warming seems to be driven by the warming 
in the first and last four months of a year. 

• The January temperatures of the last four years 
ranked among the five highest on record. 

• Africa had its fourth highest continental temperatures 
on record in 2018, with many coastal countries 
experiencing droughts in the recent years. 

• Africa is marked as the continent that is at the highest 
risk for climate change impact. 

From a regional perspective, the Western Cape has 
been experiencing a warming trend of between 1 - 2°C 
(for the period 1984 - 2015). These increases are 
driven by maximum temperature increases and 
temperatures are projected to increase further, by as 
much as 1.5°C along the coast and 3°C inland by 
2050. Conditions are exacerbated by a decreasing 
trend in annual rainfall over the last decade, with the 
past few seasons experiencing the most severe drought 
in 100 years. Climatic indices used to summate the 
seasonal growing temperatures have shown significant 
increases. This trend is continuing and is shifting the 
climate zone demarcations for viticulture.

Wine producing regions in the Western Cape are 
impacted differently in the context of climate change 
(from 1984 to 2015), see Figure 1. The changes in 
temperature and rainfall at a regional level will require 
difference mitigation and adaption responses. 

Considering the finer scale impact of climate change, 
seasonal summations are not enough to quantify the 
impact of temperature shifts on the grapevine. A higher 
temporal resolution (hourly) of weather conditions are 
required, as the most significant increase in 
temperatures are in the months of December, January 
and March. Compounding this is an increase in 
seasonal variability, which is changing the tempo of 
growth and ripening, grape composition and 
occurrence of diseases. 

Over recent years, the seasonal adaptations required to 
meet these conditions have resulted in the average 
industry production cost being higher than the 
producer’s income, often resulting in reduced new 
investment, long-term vineyard establishment and in 
extreme cases, farm closure/sales. Temperature data 
required at a daily/hourly interval are needed to better 
understand these changes and to inform adjustments of 
existing practices to ensure economic sustainability. 

Seasonal management is possible today with the new 
research and development tool funded by Winetech, 
http://www.terraclim.co.za that provides climate and 
terrain information to farm and field level to improve 
long and short term decision making in the context of 
climate change specific to a regions and cultivar 
specific physiology. 

TerraClim  |  www.terraclim.co.za

Figure 1. Temperature and rainfall change analysis form 1984 to 2015 for wine producing regions in the Western 
Cape. 
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SAUVIGNON BLANC FROM A 
CONSUMER PERSPECTIVE.  A  TRUE BRAND?

DR NADIA VAN DER COLFF
Consumer Solutions

Financial assistance from Winetech, DST, NRF & IWBT-Stellenbosch University

“…with more people consuming Sauvignon blanc over the 
years, people know the product … so, they know what it 
tastes like, they know what to expect so that’s a safe bet…” 
– Gauteng wine consumer



INTRODUCTION
In one of the largest wine market research inquiries to 
date, 71% of consumers agreed to buy Sauvignon 
blanc when uncertain about choosing white wine. More 
than 2000 South African wine drinkers participated in 
this study where consumers’ buyer behaviour of white 
wine was investigated. Using data from the 
aforementioned study, this article provides insight into 
consumers’ perspective of the bottled white wine 
category, reflecting the status of Sauvignon blanc.

CONSUMER PERCEPTION OF SAUVIGNON 
BLANC
When compared to Chenin blanc, Chardonnay and 
white blends, Sauvignon blanc was rated significantly 
higher in terms of:

• purchase frequency;
• quality perception;
• consumers’ subjective knowledge; 
• goodness of fit for various purchase occasions 

(special occasion, gift, own consumption and 
consumption with friends/family).

When buying bottled white wine, 49% of the 
consumers indicated to always buy Sauvignon blanc 
compared to Chenin blanc (28%), Chardonnay (27%) 
and white blends (19%) (Figure 1).

SAUVIGNON BLANC: AN IMPORTANT 
QUALITY CUE
The majority of South African wine consumers buy 
wine from supermarkets and are often time pressed. 
With plenty of wine options, consumers don’t 
necessarily have the time to evaluate unfamiliar wines 
and buy what they know – including Sauvignon blanc! 
When buying bottled white wine, consumers in this 
study rated Sauvignon blanc as being a significantly 
more important quality cue when compared to:

• an expert review;
• medal stickers;
• label aesthetics;
• *price.

*Most consumers buy bottled white wine in a price 
range R50 - R100.

Sauvignon blanc were only rated as a lesser important 
quality cue when compared to:
• wine tasted before;
• buying from a trusted store;
• favourite brands.

WHY THE SAUVIGNON BLANC FOLLOWING?
In a qualitative phase, consumers were interviewed and 
perceptions of the different white wine varietals were 
explored. Compared to Chenin blanc and Chardonnay, 
an overall positive image was observed and consumers 
portrayed confidence when speaking about Sauvignon 
blanc. Major themes identified for Sauvignon blanc 
include: 

• Sensory consistency:
 “… Sauvignon blanc you can get a flavour and you 

can get a taste and there is some consistency in it …”

• Socially a “safe” wine:
 “… In my opinion, Sauvignon blanc is just a crowd 

pleaser to serve it as white wine …”
 “… everyone I know loves Sauvignon blanc …”

• Resistance to other white wine varietals:
 “… We always go for the Sauvignon blanc, we don’t 

drink the Chardonnay or Chenin blanc or any of the 
others …”

CONCLUSION AND FUTURE DIRECTIONS 
FOR SAUVIGNON BLANC
From the results of this study, it appears as if consumers 
attach brand status to Sauvignon blanc – an important 
quality cue. 

• The key to the success of Sauvignon blanc seems to 
be in its sensory consistency that shaped consumer 
expectations over the years. 

• When consumers know what to expect from a wine 
in terms of taste, it reduces their uncertainty, resulting 
in a “socially safe wine” and an easy choice for 
time-pressed wine shoppers. 

• If innovation is considered, it is recommended to 
rather focus on extrinsic attributes such as 
packaging than changing flavour profiles of 
Sauvignon blanc. 

• At present, wooded Sauvignon blanc is perhaps 
only for a niche of South African wine connoisseurs.

Always
 (%)

Sometimes
 (%)

Never
 (%)

Sauvignon blanc 49 41 9
Chardonnay 27 53 19
Chenin blanc 28 52 20
White blends 19 56 25
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AIMS OF STUDY
The aim of the study was to determine the influence of 
different sulphur sources on the consumption of thiol 
precursors and the formation of volatile thiols. 

EXPERIMENTAL LAYOUT
• All experiments were conducted in synthetic juice 

containing thiol precursors added in specific 
concentrations: 50 µg/L GLUMP and CYSMP 
(precursors for 4MMP) and 1000 µg/L GLUMH and 
100 µg/L CYSMH (precursors for 3MH).

• Different sulphur containing compounds were added 
individually and in some cases in different 
concentrations to the synthetic juice.

• In experiment 1 elemental sulphur (1 mg/L), gluta- 
thione (50 and 70 mg/L), methionine (30 and 50 
mg/L), cysteine (20 mg/L) and SO2 (20 mg/L) were 
added individually to the juice.

• In experiment 2 the three amino acids that make up 
the glutathione molecule (cysteine, glycine and 
glutamic acid) were added to the synthetic juice 
individually and in different concentrations.

• In experiment 3 four concentrations of SO2 (20, 30, 
50 or 70 mg/L) were added to the synthetic juice.

• The synthetic juice was fermented with Zymaflore X5 
(Laffort) at 20°C.

• Remaining concentrations of thiol precursors as well 
as released volatile thiols were measured after 
fermentation. 

MAIN RESULTS
• Results confirmed GLUMH as the main precursor of 

3MH and not CYSMH.

• The addition of glutathione (GSH) strongly inhibited 
the metabolisation of GLUMH. This result suggests 
that the yeast uses the precursor, GLUMH, as a 
source of glutathione. Yeast can use GSH for three 
reasons: to protect against oxidative stress, as a 
source of sulphur or as a source of the three amino 
acids that constitute the tripeptide (glutamic acid, 
cysteine and glycine). 

• Glutathione addition increased 4MMP 
concentrations but decreased 3MH concentrations 
as a result of the inhibition of GLUMH metabolism. 
No effect was observed for 3MHA.

• The biggest increase effect was seen with the 
addition of 20 mg/L SO2. Although an increase can 
be the result of SO2 protecting volatile thiols from 
oxidation, it was also noted that there was higher 
precursor disappearance in the case of SO2 
addition.

• When 30 and 50 mg/L SO2 were added only 3MH 
concentrations increased compared to the control, 
but the levels were lower than observed for the 20 
mg/L SO2 addition.

• 30, 50 and 70 mg/L SO2 additions suppressed 
3MHA formation. 

• The addition of the amino acid cysteine at 20 mg/L 
led to an increase in 4MMP and 3MH. 30 mg/L 
addition decreased all three volatile thiols.

• The addition of the amino acid methionine 
increased 4MMP production at 30 mg/L addition 
but decreased it at the 50 mg/L addition.

Methionine at both addition concentrations either had 
no effect or inhibited production of 3MH. The inhibitory 
effect can be as a result of high concentrations of 
methionine being inhibitory to yeasts.

SIGNIFICANCE OF THE STUDY

This study indicated that the presence of sulphur 
containing compounds in the medium affects how the 
fermenting yeast will metabolise the thiol precursors. 
Yeast metabolises compounds for its survival, either 
because it needs it for food or structure building, or 
because it wants to detoxify it to protect itself. The 
limitations of this study include the fact that only one 
yeast was used in the trial and different yeasts might 
behave differently. The fermentations were also 
conducted in synthetic media, which had the result that 
very low levels of 3MH and 3MHA, not typical of real 
wines, were formed. It would be interesting to repeat 
the study in real grape must to observe the matrix 
effect. 

REFERENCE
Yohanna Alegre, Vicente Ferreira, Purificación 
Hernández-Orte (2019). How does the addition of 
antioxidants and other sulfur compounds affect the 
metabolism of polyfunctional mercaptan precursors in 
model fermentation?  Food Research International 122: 
1-9.
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INCREASING VOLATILE THIOLS WITH 
SOURCES OF SULPHUR

Article summary by Karien O’Kennedy (Winetech)



AIMS OF STUDY
The aim of the study was to determine the influence of 
different sulphur sources on the consumption of thiol 
precursors and the formation of volatile thiols. 

EXPERIMENTAL LAYOUT
• All experiments were conducted in synthetic juice 

containing thiol precursors added in specific 
concentrations: 50 µg/L GLUMP and CYSMP 
(precursors for 4MMP) and 1000 µg/L GLUMH and 
100 µg/L CYSMH (precursors for 3MH).

• Different sulphur containing compounds were added 
individually and in some cases in different 
concentrations to the synthetic juice.

• In experiment 1 elemental sulphur (1 mg/L), gluta- 
thione (50 and 70 mg/L), methionine (30 and 50 
mg/L), cysteine (20 mg/L) and SO2 (20 mg/L) were 
added individually to the juice.

• In experiment 2 the three amino acids that make up 
the glutathione molecule (cysteine, glycine and 
glutamic acid) were added to the synthetic juice 
individually and in different concentrations.

• In experiment 3 four concentrations of SO2 (20, 30, 
50 or 70 mg/L) were added to the synthetic juice.

• The synthetic juice was fermented with Zymaflore X5 
(Laffort) at 20°C.

• Remaining concentrations of thiol precursors as well 
as released volatile thiols were measured after 
fermentation. 

MAIN RESULTS
• Results confirmed GLUMH as the main precursor of 

3MH and not CYSMH.

• The addition of glutathione (GSH) strongly inhibited 
the metabolisation of GLUMH. This result suggests 
that the yeast uses the precursor, GLUMH, as a 
source of glutathione. Yeast can use GSH for three 
reasons: to protect against oxidative stress, as a 
source of sulphur or as a source of the three amino 
acids that constitute the tripeptide (glutamic acid, 
cysteine and glycine). 

• Glutathione addition increased 4MMP 
concentrations but decreased 3MH concentrations 
as a result of the inhibition of GLUMH metabolism. 
No effect was observed for 3MHA.

• The biggest increase effect was seen with the 
addition of 20 mg/L SO2. Although an increase can 
be the result of SO2 protecting volatile thiols from 
oxidation, it was also noted that there was higher 
precursor disappearance in the case of SO2 
addition.

• When 30 and 50 mg/L SO2 were added only 3MH 
concentrations increased compared to the control, 
but the levels were lower than observed for the 20 
mg/L SO2 addition.

• 30, 50 and 70 mg/L SO2 additions suppressed 
3MHA formation. 

• The addition of the amino acid cysteine at 20 mg/L 
led to an increase in 4MMP and 3MH. 30 mg/L 
addition decreased all three volatile thiols.

• The addition of the amino acid methionine 
increased 4MMP production at 30 mg/L addition 
but decreased it at the 50 mg/L addition.

Methionine at both addition concentrations either had 
no effect or inhibited production of 3MH. The inhibitory 
effect can be as a result of high concentrations of 
methionine being inhibitory to yeasts.

SIGNIFICANCE OF THE STUDY

This study indicated that the presence of sulphur 
containing compounds in the medium affects how the 
fermenting yeast will metabolise the thiol precursors. 
Yeast metabolises compounds for its survival, either 
because it needs it for food or structure building, or 
because it wants to detoxify it to protect itself. The 
limitations of this study include the fact that only one 
yeast was used in the trial and different yeasts might 
behave differently. The fermentations were also 
conducted in synthetic media, which had the result that 
very low levels of 3MH and 3MHA, not typical of real 
wines, were formed. It would be interesting to repeat 
the study in real grape must to observe the matrix 
effect. 

REFERENCE
Yohanna Alegre, Vicente Ferreira, Purificación 
Hernández-Orte (2019). How does the addition of 
antioxidants and other sulfur compounds affect the 
metabolism of polyfunctional mercaptan precursors in 
model fermentation?  Food Research International 122: 
1-9.

32



33

AIMS OF STUDY  
To investigate the presence of intraregional variation in 
volatile thiol concentrations; to determine the 
relationship between amino acid concentrations in juice 
and thiol precursor concentrations, as well as final 
volatile thiol concentrations in wines and; to investigate 
the effect of pre-fermentation freezing on volatile thiol 
concentrations in final wines. This summary will focus 
mainly on the third aim of the study, i.e. the effect of 
pre-fermentation freezing of grapes and juice on final 
volatile thiol concentrations in wines. 

EXPERIMENTAL LAYOUT
• Sauvignon blanc grapes were picked from seven 

commercial vineyards in the Adelaide Hills region of 
South Australia and stored in plastic bags overnight 
at 4°C.

• Each sample (five in total) of approximately 8 kg 
whole grape bunches were divided into two subsets 
of 5 kg and 3 kg each. 

• The first subset of 5 kg grapes was sulphured and 
crushed immediately. The resultant juice was 
collected in plastic bottles and cold settled overnight. 
The clear juice was divided into two groups.

• The first group was fermented immediately with 
Anchor VIN 13 at 16°C. The other group of juice 
was stored at -20°C for one month (thus frozen). 

• The remaining +/- 3 kg of fresh grapes were sealed 
in food-grade plastic bags and wrapped in foil and 
also stored at -20°C for one month. 

• After one month the frozen grapes were thawed, 
crushed, settled and fermented. The frozen juice was 
thawed and fermented. Both fermentations were 
done exactly the same as the control juice that was 
fermented immediately. 

• Fermentations were conducted on very small scale 
on an automated fermentation platform (TEE-BOT). 
All fermentations went to dryness. 

• Thiol precursors were measured in juice samples and 
volatile thiol concentrations were measured in wines 
using SIDA HPLC-MS/MS.

INCREASING VOLATILE THIOLS
BY FREEZING GRAPES

Article summary by Karien O’Kennedy (Winetech)

MAIN RESULTS
• Pre-fermentation freezing of fresh grapes or juice 

both significantly enhanced thiol precursor 
concentrations in juice, as well as final volatile thiol 
concentrations in wines.

• Freezing grapes is much more effective in enhancing 
thiol precursors in juice as well as final wine volatile 
thiol content, than freezing only the juice. 

• Increases in volatile thiol content in wines of up to ten 
fold was observed for wines made from juice from 
frozen grapes versus wines made from juice 
immediately after crushing.  

SIGNIFICANCE OF THE STUDY
The study presents a potentially very powerful tool for 
winemakers to increase volatile thiol content of wines 
where this group of compounds play an important role 
in final wine quality. The limitation of the study is that 
fermentations were done on small scale and it would be 
interesting to see what results commercial style trials will 
deliver. 

REFERENCE
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AIMS OF STUDY  
To investigate the presence of intraregional variation in 
volatile thiol concentrations; to determine the 
relationship between amino acid concentrations in juice 
and thiol precursor concentrations, as well as final 
volatile thiol concentrations in wines and; to investigate 
the effect of pre-fermentation freezing on volatile thiol 
concentrations in final wines. This summary will focus 
mainly on the third aim of the study, i.e. the effect of 
pre-fermentation freezing of grapes and juice on final 
volatile thiol concentrations in wines. 

EXPERIMENTAL LAYOUT
• Sauvignon blanc grapes were picked from seven 

commercial vineyards in the Adelaide Hills region of 
South Australia and stored in plastic bags overnight 
at 4°C.

• Each sample (five in total) of approximately 8 kg 
whole grape bunches were divided into two subsets 
of 5 kg and 3 kg each. 

• The first subset of 5 kg grapes was sulphured and 
crushed immediately. The resultant juice was 
collected in plastic bottles and cold settled overnight. 
The clear juice was divided into two groups.

• The first group was fermented immediately with 
Anchor VIN 13 at 16°C. The other group of juice 
was stored at -20°C for one month (thus frozen). 

• The remaining +/- 3 kg of fresh grapes were sealed 
in food-grade plastic bags and wrapped in foil and 
also stored at -20°C for one month. 

• After one month the frozen grapes were thawed, 
crushed, settled and fermented. The frozen juice was 
thawed and fermented. Both fermentations were 
done exactly the same as the control juice that was 
fermented immediately. 

• Fermentations were conducted on very small scale 
on an automated fermentation platform (TEE-BOT). 
All fermentations went to dryness. 

• Thiol precursors were measured in juice samples and 
volatile thiol concentrations were measured in wines 
using SIDA HPLC-MS/MS.

MAIN RESULTS
• Pre-fermentation freezing of fresh grapes or juice 

both significantly enhanced thiol precursor 
concentrations in juice, as well as final volatile thiol 
concentrations in wines.

• Freezing grapes is much more effective in enhancing 
thiol precursors in juice as well as final wine volatile 
thiol content, than freezing only the juice. 

• Increases in volatile thiol content in wines of up to ten 
fold was observed for wines made from juice from 
frozen grapes versus wines made from juice 
immediately after crushing.  

SIGNIFICANCE OF THE STUDY
The study presents a potentially very powerful tool for 
winemakers to increase volatile thiol content of wines 
where this group of compounds play an important role 
in final wine quality. The limitation of the study is that 
fermentations were done on small scale and it would be 
interesting to see what results commercial style trials will 
deliver. 

REFERENCE
Liang Chen, Dimitra L. Capone, Emily L. Nicholson and 
David Jeffrey (2019). investigation of intraregional 
variation, grape amino acids, and pre-fermentation 
freezing on varietal thiols and their precursors for Vitis 
vinifera Sauvignon blanc. Food Chemistry 295: 
637-645.
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