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Rosé vina jsou popularni nejen v Ceské republice, ale i jinde ve svété a jejich popularita stoupa. Vyrabi se nejcastéji z tradi¢nich modrych
odriid jako ‘Rulandské modré’, ‘Frankovka’, ‘Zweigeltrebe’, ‘Merlot’ a ‘Cabernet Sauvignon’. Pozvolna se v8ak setkdvame i s rosé viny vy-
robenymi z nové registrovanych interspecifickych odrtd, jako napf. ‘Laurot’ &i ‘Cerason’. Pro analyzy byla zhotovena vina ze tfi tradi¢nich
odrid a tif interspecifickych odrid (konkrétné ‘Rulandské modré’, ‘Merlot’, ‘Frankovka’, ‘Laurot’, ‘Cerason’ a ‘Kofranka’). Provedla se zaklad-
ni analyticka stanoveni danych vin a dale méfeni spektrofotometrickd, tj. stanoveni celkovych polyfenold, flavanol(, anthokyant, redukéni
sily, antiradikalové aktivity a optické hustoty na vinové délce 280 nm (OD280). Vysledky ukézaly, ze nejvice fenolickych latek i nejvyS8si
antiradikalovou aktivitu vykazovala odrida ‘Laurot’. Tato odriida oproti ostatnim testovanym interspecifickym (PIWI) odridam dava navic
i vina s nizsi barevnou intenzitou, obdobné jako ‘Frankovka’. Zavérem lze fici, Ze testované novéjsi odriidy vykazovaly vy$si antiradikalovou
aktivitu a tim i vice predpokladanych zdravi prospésnych latek. Vina byla intenzivné ovocna a svézi. Tyto odrlidy mimo dostatku kyselin,
disponuiji i vy$Si odolnosti k houbovym chorobam, diky éemuz se zdaiji byt zvlasté zajimavé zejména pro vyrobu rosé vin.

Sotolar, R. — Kumsta, M. — Baron, M. — Mateiciucova, P. - Nadeni¢kova, B.: Comparison of rose wines according to the content
chosen phenolic compounds and antiradical activity. Kvasny Prum. 59, 2013, No. 6, p 167—170.

Rosé wines has gained a great popularity not only in Czech Republic but also elsewhere in the world. Rosé are produced mostly from
traditional varieties such as ‘Pinot Noir’, ‘Blaufrankisch’ (Lemberger), ‘Zweigeltrebe’, ‘Merlot’ and ‘Cabernet Sauvignon’. Entirely new act play
rosé wines made from blue Czech interspecific grape varieties, such as ‘Cerason’ or ‘Laurot’. For samples of wines (concrete ‘Laurot’, ‘Cera-
son’, ‘Kofranka’, ‘Pinot noir’, ‘Merlot’ and ‘Blaufrankisch’) are normally carried out measurements of fundamental analytical values. Further-
more, spectrophotometric measurements were carried out — determination of total phenols, total anthocyanins and the optical density at 280
nm (OD280), total flavanols, reducing power and antiradical activity. The results show that most phenolic compounds and highest antiradical
activity has the variety ‘Laurot’. This variety has besides ideal pink color for rosé wine similarly as ‘Blaufrankisch’ variety. The new interspe-
cific varieties were higher antiradical activity and therefore health benefits. When choosing a suitable technology for its fruitiness, higher
acidity and higher resistance to fungal diseases appear to be interesting for the production of rosé wines, not only from organic production.

Sotolar, R. - Kumsta, M. — Baron, M. — Mateiciucova, P. — Nadeni¢kova, B.: Der Vergleich der Roseweine nach dem Gehalt an
ausgewadhlter phenolischen Stoffen und an antiradikalen Aktivitat. Kvasny Prum. 59, 2013, Nr. 6, S. 167—170.

In der Tschechische Republik und in der Welt sind die Roseweine sehr beliebt und ihre Popularitdt nimmt immer zu. Diese Weine werden
aus der blauen Weintraubensorten ,Rulandské modré’, ,,Frankovka’, ,Zweigeltrebe’, ‘Merlot’ und ,Cabernet Sauvignon’ hergestellt. Zur Zeit
findet man auch hergestellte Weine aus den neu registrierten interspezifischen Weinsorten, zum Beispiel ,Laurot® oder ,Cerason’. Fir die
Analysen wurden aus den drei traditionellen und aus drei interspezifischen Weinsorten ,,Rulandské modré®, ,Merlot*, ,Frankovka®“, ,Laurot,
»Ccerason’ und ‘Kofranka“ vorbereitet. Es wurden die Grundanalytische- und Spektrophotometrischenanalysen einschlief3lich der. Bestimmung
von den gesamten Polyphenolen, Flavanolen, Anthocyanogenen, Reduktionskraft und antiradikalen Aktivitat durchgefuhrt. Die Ergebnisse
zeigten, da3 meist die phenolische Substanzen und die antiradikale Aktivitat wies die Weinsorte ,Laurot auf. Im Vergleich mit den anderen
getesteten interspezifischen Weinsorten (PIWI) gibt diese Sorte auch die Weine mit einer niedrigeren Farbintensitat analog wie die Weinsorte
sFrankovka“. Zum Schlu3 kann es kommentiert werden, daf3 die geprifte Weine wiesen eine héhere antiradikale Aktivitat und damit einen hé-
heren Gehalt an Inhalt gesundheitsférdernde Stoffe auf. Die Weine wurden intensiv fruchtig und frisch. Diese Weine disponieren auBBer geni-
gend S&ure auch mit der gréBeren Widerstandsfahigkeit gegen die Pilzkrankheiten, d.h. insbesondere interessant fir die Roseweinherstellung.

Kli¢ova slova: interspecificka odriida, zdravi prospésné latky,
antiradikdlova aktivita, redukéni sila, flavanoly

1 UVOD

Rosé vina si v poslednich letech vydobyla pozornost a tési se vel-
ké oblibé nejen v CR, ale i jinde ve svété. V CR se vyrabéji nejcastéji
z tradiénich odrud jako je ‘Rulandské modré’, ‘Frankovka’, ‘Zweigel-
trebe’, ‘André’ a ‘Cabernet Sauvignon’. Nyni se v8ak objevuji rosé
vina vyrobena z novéji registrovanych odrid jako ‘Cabernet Moravia’
¢i ‘Merlot’. Zcela novym pocinem jsou rosé vina vyrobena z ¢eskych
interspecifickych modrych mostovych odrld, jako ‘Cerason’ nebo
‘Laurot’. Tyto odrGdy maji zvy$enou odolnost proti houbovym choro-
bam, Casto obsahuji v bobulich vice barviv, ale i dalSich latek feno-
lické povahy, tedy flavanold, katechin(i a stilbenl. Rada obsazenych
latek vykazuje antiradikalovou aktivitu a tim i zdravotni prospésnost.
Vina z téchto odriid maji obvykle vy$si barvu, byvaji svézi a inten-
zivné ovocna.

Keywords: interspecific variety, healthy substance, antiradical
activity, reducing power, flavanols

1 INTRODUCTION

In recent years rosé wines has gained a great popularity not only in
Czech Republic but also elsewhere in the world. Rosé are produced
mostly from traditional varieties such as ‘Pinot Noir’, ‘Blaufrankisch’,
‘Zweigeltrebe’, ‘André’ and ‘Cabernet Sauvignon’. But now there are
rosé wines made from newly registered varieties such as ‘Merlot’ or
‘Cabernet Moravia'. Entirely new act play rosé wines made from blue
Czech interspecific grape varieties (IGP), such as ‘Cerason’ or ‘Lau-
rot'. These varieties have improved resistance to fungal diseases
often include multiple colors in berries, but also other substances of
phenolic nature, therefore flavanols, catechins, stilbenes. A number
of these components have antiradical activity and therefore health
benefits. Wines from these varieties tend to have higher color, are
fresh and intensely fruity.
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2 MATERIAL A METODY

K pokusu byly vybrany tfi klasické modré mostové odridy pro
vyrobu rosé (‘Frankovka’, ‘Rulandské modré’ a ‘Merlot’) a tfi od-
ridy interspecifické (‘Laurot’, ‘Cerason’ a ‘Kofranka’) roéniku 2010.
Tyto interspecifické odridy vzesly z kfizeni odrad ‘Merlan’ (Merlot
x Seibel 13 666) x ‘Fratava’ (Frankovka x Svatovavfinecké). Jsou
doporucovany pro ekovinohradnictvi pro svou odolnost k houbovym
chorobam, zejména plisni révové. Odrida ‘Laurot’ byla v CR regist-
rovana v roce 2004, ‘Cerason’ v roce 2008 a ‘Kofranka’ v roce 2010.
V8echny odridy byly sbirany v jeden den pfi cukernatosti hroznd 21—
22°NM, také vina byla vyrobena stejnym postupem. Zvolena byla
technologie lisovani celych hroznd. K zakvasu se pouzily standardni
neutralni ASVK — Oenoferm Rouge (Saccharomyces cerevisiae).
Poté se provedlo méfeni zakladnich analytickych hodnot jako pH,
obsah kyselin (g.I'"), zbytkového cukru (g.I""), bezcukerného extraktu
(g.I'") a alkoholu (% vol.) (tab. 1).

Dale byla provedena spektrofotometricka méfeni, konkrétni sta-
noveni celkovych fenold, celkovych anthokyanu a optické hustoty pfi
280 nm (OD,g), celkovych flavanoll, redukéni sily a antiradikalové
aktivity. Rosé vina byla pfed stanovenim jednotlivych parametrd po-
uzita nefedéna a odstfedéna (3000 x g; 6 min).

Stanoveni celkovych fenolG: celkovy obsah fenoll ve viné
byl stanoven modifikovanou Folin-Ciocalteu metodou (Waterman
a Mole, 1994). K 980 pl vody v 1,5 ml eppendorfce bylo pfidano 20 pl
vzorku, 50 pl Folin-Ciocalteu €inidla a smés byla peclivé protfepana.
Pfesné po 3 minutach bylo pfidano 150 pl roztoku dekahydratu uhli-
¢itanu sodného (20%), reakéni smés dlkladné protfepana a necha-
na stat 120 minut v temnu pfi pokojové teploté. Poté byla zméfena
absorbance pfi 750 nm proti slepému vzorku, ktery byl pfipraven
ke kazdé sérii stanoveni, kdy vzorek byl nahrazen fedicim pufrem.
Koncentrace celkovych fenoll byla vypocitana z kalibraéni kfivky za
pouziti kyseliny gallové jako standardu (25—1000 mg.l""). Vysledky
jsou vyjadreny ve formé mg.I'' ekvivalentd kyseliny gallové (gallic
acid equivalents; GAE).

Stanoveni celkovych antokyani, barevné intenzity a optické
hustoty: méfeni bylo provedeno SO, metodou (Somers a Evans,
1977; Zoecklein et al., 1990). V 2 ml eppendorfce bylo protfepano
200 pl vzorku s 1,8 ml 1,1 M HCI. Slepy pokus ke kazdému vzorku
byl pfipraven stejnym zpGsobem, kdy roztok HCI byl nahrazen &er-
stvym 0,22 M roztokem K,S,0; (SO,). Po 180 minutach byly v kre-
menné kyveté zméfeny absorbance vzorku s HCI pfi 280nm a 520
nm. Vzorek s SO, byl méfen pouze pfi 520nm. VSechna méreni byla
provedena jako porovnani s demineralizovanou vodou.

Vypocty:

Celkové anthokyany (mg.I") =
=4 * fedéni *[A(HCl)s5 — (5/3)*A(SO,)s20]

OD,go= 10* Fedéni * A(HCl)q,

Barevna intenzita se ziska souc¢tem absorbanci vina pfi vinovych
délkach 420 nm, 520 nm a 620 nm v 10 ml kyveté proti destilované
VOd& (|1 mm= Auzo + Aszo + Agao)- Opticka hustota vina (barevny odstin)
je vyjadrena jako procento absorbance vinovych délek 420 a 520 nm
v 10 ml kyveté proti destilované vodé (O = A, / Asy) (Balik, 1998).

Stanoveni celkovych flavanoll: koncentrace celkovych flavano-
I byla stanovena pomoci metody zalozené na reakci s p-dimethy-
laminocinnamaldehydu (DMACA)(Li et al., 1996). P¥i této metodé
na rozdil od Siroce pouzivané reakce s vanilinem nedochazi k in-
terferenci s anthokyaniny. Navic poskytuje vyssi citlivost a selektiv-
nost. Do 1,5 ml eppendorfky s 980 pl roztoku ¢inidla (0,1% DMACA
a 300 mM HCI v MeOH) bylo pfidano 20 pl vzorku, protfepano a ne-
chano reagovat 12 minut pfi laboratorni teploté. Poté byla zmére-

2 MATERIAL AND METHODS

For the experiment, three classic blue grape varieties were selected,
ie ‘Blaufrankisch’, ‘Pinot Noir' and ‘Merlot’, and three IGP — ‘Laurot’,
‘Cerason’ and ‘Kofranka’ class 2010th These interspecific crosses
of varieties grown from ‘Merlan’ varieties (Merlot x Seibel 13 666) x
‘Fratava’ (Blaufrankisch x St. Laurent). These IGP are recommended
for organic production for its resistance to fungal diseases, especially
downy mildew of vine. ‘Laurot’ variety in the CR was registered in 2004,
‘Cerason’ in 2008 and new variety ‘Kofranka’ was registered in 2010.

All the varieties were harvested during one day, while the sugar
content in the berries was 21-22 °NM, and the subsequent wines
were produced in the same way. The technology of pressing whole
grapes was chosen. The standard used neutral yeast was added into
the must — Oenoferm Rouge (Saccharomyces cerevisiae). For sam-
ples of wines are normally carried out measurements of fundamen-
tal analytical values such as pH, acidity (g.I"), residual sugar (g.I"),
sugar-free extract (g.I'") and alcohol (vol. %), shown in Tab. 1.

Furthermore, spectrophotometric measurements were carried out
— determination of total phenols, total anthocyanins and the optical
density at 280 nm (OD,g,), total flavanols, reducing power and anti-
radical activity. Rosé wines prior to setting the individual parameters
used undiluted and centrifuged (3000 x g; 6 min).

Determination of total phenols: total phenols content in wine was
determined by modified Folin — Ciocalteu method (Waterman and Mole,
1994). To 980 pl of water in 1.5 ml eppendorf tube was add 20 pl of sam-
ple, 50 pl Folin — Ciocalteu agent and mixture was thoroughly shaken.
Accurately after 3 minutes was add 150 pl of sodium carbonate decahy-
drate (20%), reaction mixture was shaken vigorously and let the state
120 minutes in the dark at room temperature. Then, absorbance was
measured at 750 nm against a blank, which was prepared for each se-
ries of determination, when the sample was replaced by dilution buffer.
Concentration of total phenols was calculated from the calibration curve
using gallic acid as standard (25—1000 mg.I"). The results are expressed
in the form mg.I" equivalents of gallic acid (gallic acid Equivalents; GAE).

Determination of total anthocyanins and the optical density
at 280nm (OD,,): measurements were carried out using SO, (Som-
ers et al., 1977; Zoecklein et al., 1990). In 2 ml eppendorf tube was
shaking 200 pl of sample with 1.8 ml of 1.1 M HCI. Blank test was
prepared with each sample in the same manner in which the HCl was
replaced with fresh solution of 0.22 M K,S,0; (SO,). After 180 min-
utes was measured absorbance of the sample with HCI at 280 nm
and 520 nm. The sample of SO, was measured only at 520nm. All
measurements were made as compared with demineralized water.

Calculations:

Total Anthocyanins (mg.I'") =
=4 * dilution * [A(HCl)s5 — (5/3)*A(SO.,)s00]

OD,g, = 10 * dilution * A(HCl),

Determination of color intensity and optical density: Color in-
tensity is the sum of the absorbance of the wine at wavelengths 420,
520 and 620 nm in 10 ml cell against distilled water (1, mm= Aszo +
A + Agxo). Optical density of wines is expressed as a percentage
of the absorbance wavelength 420 and 520 nm in 10 ml cell against
distilled water (O = A,y / Asyo) (Balik, 1998).

Determination of total flavanols: total flavanols concentration was
determined using a method based on reaction with p-dimethylamin-
ocinnamaldehydu (DMACA) (Li et al., 1996). In this method, unlike the
widely used reaction with vanillin, no interference with the anthocya-
nins exists. Moreover, a higher sensitivity and selectivity is reached.
To 1.5 ml eppendorf tube with 980 pl reagent (0.1% DMACA and 300
mM HCI in MeOH) was added 20 ml of sample, shaken and left to re-

Tab. 1 Zakladni analytické hodnoty rosé vin / The fundamental analytical values tested rosé wines

Odrada / Variety pH Titr.kyseliny / Zbytkovy cukr / Bezcukerny Alkohol / Alcohol
Acidity (g.I"") Residual sugar extrakt /Sugar — (% vol.)
(g.I") free extract (g.I"")

Rulandské modré / Pinot 3.27 6.89 13.4 18.0 11.1
Noir

Merlot 3.25 6.17 9.4 20.0 12.3
Frankovka / Blaufrdnkisch 3.16 8.62 10.0 22.0 10.5
Laurot 3.17 7.92 20.2 24.8 11.3
Cerason 3.15 9.12 4.0 25.2 11.6
Kofranka 3.11 9.00 25 221 11.9
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na absorbance pfi 640 nm proti
slepému pokusu pfipravenému
stejnym zplsobem, kdy vzorek
byl nahrazen fedicim pufrem.
Koncentrace celkovych flavano-
IO byla vypoéitdna z kalibraéni
kfivky za pouziti katechinu jako
standardu (10200 mg.I"). Vy-
sledky jsou vyjadfeny ve formé
mg/l ekvivalentl katechinu (ca-
techin).

Stanoveni redukéni  sily
(Reducing Power; P.): pro sta-
noveni redukéni schopnosti vina
byla upravena metoda zalozena
na redukci Zelezitych iontl (fer-
ric reducing/antioxidant power;

61,5

Antiradikalova aktivita/Antiradical activity (ml/1)

act 12 minutes at room tempera-
ture. Absorbance was measured
at 640nm against blank prepared
in the same manner in which the
sample was replaced by dilution
buffer. Concentration of total fla-
vanols was calculated from the
calibration curve using catechin
as standard (10200 mg.I"). The
results are expressed in the form

OdrisdyWarieties
B Pinot noirfRul.rmodié
B herlot

® Blaufrinkisch/Frankovka

B Laurot . .
of mg.I"" catechin equivalents.
W Cerason Determination of reducing
Kelranka power (Reducing Power, Pg):

to determine the reducing abil-
ity of wine has been modified
method based on reduction of
iron ions (Ferric Reducing / an-

FRAP)( Pulido et al.,, 2000).
V 1,5 ml eppendorfce bylo smi-
8eno 50 pl roztoku Zzelezitych
iontl (3 mM FeCl, v 6 mM citronové kyseling) s 20 pl vzorku a smés
byla 30 minut inkubovana pfi 37 °C v termobloku. Poté bylo pfidano
930 pl roztoku TPTZ (2,4,6-tripyridyl-s-triazin) v 50 mM HCI, protfe-
pano a po 12 minutach byla zméfena absorbance pfi 620 nm proti
slepému pokusu pfipravenému stelnym zpdsobem, kdy vzorek byl
nahrazen fedicim pufrem. Redukéni sila byla vypocitana z kalibraéni
kfivky za pouziti kyseliny askorbové jako standardu (0,1-2 mM). Vy-
sledky jsou vyjadreny ve formé mM ekvivalentd kyseliny askorbové.
Jde o schopnost vina redukovat Zelezité ionty na Zeleznaté.

Stanoveni antiradikalové aktivity (Antiradical Activity; A,g):
metoda je zalozena na deaktivaci komer¢né dostupného 2,2-dife-
nyl-B-pikrylhydrazylového radikalu (DPPH) projevujiciho se Ubytkem
absorbance pfi 515 nm (Arnous et al., 2001). K 980 pl roztoku DPPH
v methanolu (150 pM) bylo pfidano 20 pl vzorku, protfepano a po 30
minutach zmérena absorbance pfi 515 nm v porovnani s deminerali-
zovanou vodou. K stanoveni antiradikalové aktivity byl pouzit rozdil
absorbanci slepého pokusu (fedici pufr) a vzorku. Antiradikalové ak-
tivita byla vypocitédna z kalibraéni kfivky, za pouziti gallové kyseliny
jako standardu (10-100 mg.I'"). Vysledky jsou vyjadfeny ve formé
mg.l" antiradikalovych ekvivalent( gallové kyseliny.

3 VYSLEDKY A DISKUSE

| pfes snahu zachovat stejné podminky pfi zpracovani hrozna,
zakvasu i teploté kvaseni, doslo k rozdilim pfi dokvaseni jednot-
livych vzork(, coz se projevilo zejména u zbytkového cukru (g.I'")
a zakonité i alkoholu (%). Nejvice kyselin obsahovala vina z od-
rid ‘Kofranka’ a ‘Cerason’ (9,0 a 9,1 g.I'"), obé vina prokvasila do
sucha (zbytkovy cukr 2,5 a 4,0 g.I'"), oproti ostatnim spadajici do
kategorie polosladkych vin. Naméfené analytické hodnoty znazor-
fuje tabulka 1.

Z vysledkd spektrofotometrickych analyz je patrné, Ze nejvice fe-
nolickych latek i nejvétsi antiradikalovou aktivitu vykazuje odrida
‘Laurot’ (563 a 156 mg.I'"), nasledovana odriidou ‘Cerason’ (481
a 151 mg.I"). Odrlida ‘Laurot’ vykazovala jedny z nejvy$sich hodnot
u vSech mérenych parametrd, véetné mnozstvi antokyan(, nicméné

Obr. 1 Srovnéni antiradikalové aktivity jednotlivych vin (mg.I") /
Fig. 1 The antiradical activity of tested varieties (mg.I-1)

tioxidant power, FRAP) (Pulido
et al., 2000). In 1.5 ml eppendorf
tube was mixed 50 ml of solution
of iron ions (3 mM FeCl, in 6 mM citric acid) with 20 ml of the sample
and the mixture was incubated for 30 minutes at 37 °C heating block.
Then was added 930 ml of solution TPTZ (2,4,6-tripyridyl-s-triazine) in
50 mM HCI, and shaken for 12 minutes, absorbance was measured
at 620 nm against a blank prepared in the same manner in which the
sample was replaced by dilution buffer. Reducing power was calculat-
ed from calibration curves using ascorbic acid as standard (0,1-2 mM).
The results are expressed in the form mM ascorbic acid equivalents.

Determination of antiradical activity (Antiradical Activity; A,g):
method is based on the deactivation of the commercially available
2,2-diphenyl-B-pikrylhydrazyl radical (DPPH), manifested by the de-
crease of absorbance at 515 nm (Arnous et al., 2001). A 980 ml solu-
tion of DPPH in methanol (150 pM) was added 20 ml of sample, shak-
ing for 30 minutes and measured the absorbance at 515 nm compared
with demineralized water. To determination of antiradical activity was
used optical density difference of the blank (dilution buffer) and sam-
ple. Antiradical activity was calculated from the calibration curve, using
gallic acid as standard (10-100 mg.I'"). The results are expressed in
the form mg.I" antiradical equivalents of gallic acid.

3 RESULTS AND DISCUSSION

Despite efforts to maintain the same conditions during grape pro-
cessing, the same added yeast and fermentation temperature, differ-
ences in the fermentation process occured — especially in the con-
tent of residual sugar (g.I'") and alcohol (% vol.). The highest acidity
was determined in wines made from ‘Kofranka’ and ‘Cerason’ (9.0
and 9.1 g.I""), both of the wines were considered dry (residual sugar
was 2.5 and 4.0 gl'"), in comparison to other varieties, where all the
wines reached the category of semi-sweet wines. The measured
analytical values are shown in Tab. 1.

The results of spectrophotometric analyzes showed that most of
phenolic compounds and the highest antiradical activity was deter-
mined at the variety ‘Laurot’ (563 and 156 mg.l"), followed by ‘Cera-
son’ (481 and 151 mg.I"). Variety ‘Laurot’ showed one of the highest
values in all measured parameters, including the amount of antho-

Tab. 2 Spektrofotometricka stanoveni testovanych rosé vin / The spectrophotometric measurements tested rosé wines

Odrada / Celkové Celkové Antiradikalova | Redukeéni sila Celkové Barevna Barevny
Variety polyfenoly — flavanoly - aktivita / | Reducing anthokyany intenzita / odstin /
Folin / Total katechiny / Antiradical | power (mg.l') [ Total Color intensity Optical
phenols — Total flavanols | activity (mg.I") anthocyanins density
Folin (mg.F") — catechins (mg.r)
(mg.l')
Rulandské 346 28.6 60.7 54.9 325 0.228 1.28
modré / Pinot
Noir
Merlot 411 50.0 84.2 67.5 54.2 0.307 1.09
Frankovka / 434 17.3 141.1 72.8 23.1 0.633 1.01
Blaufrénkisch
Laurot 563 421 156.2 87.8 71.9 1.115 0.90
Cerason 481 27.5 150.5 81.3 50.1 1.623 1.06
Kofranka 335 16.8 61.5 39.2 34.7 1.624 1.01
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barevna intenzita (barva vina) neni
az tak vysoka (Cervend), ale oprav-
du pfijemné rGzova (pletové barvy).
Bohuzel odrGda ‘Cerason’ vykazuje
jiz ponékud vy$Si barevnost pro rosé
vina. MozZnou $kalou barev a odstin(i
rosé vin se zabyval i Stavek a Balik
(2009).

Velmi rozporuplné se jevi odrlda
‘Kofranka’. | kdyz obsahuje ze vSech
zkoumanych odrlid nejméné celko-
vych polyfenold a malé mnozstvi
antokyanut (podobné jako Rulanské
modré ¢i Frankovka), vykazuje sou-
Casné nejvyssi barevnou intenzitu.
Ukazuje se tedy, ze tato odrlda je
spiSe vhodna pro vyrobu ¢ervenych
vin, nezli vyrobu rosé &i klaretu.

Antiradikalova aktivita byla skute¢né nejvyssi ze vSech testova-
nych odrld pravé u novéji registrovanych odriid ‘Laurot’ a ‘Cerason’
(tab. 2, obr. 1). K obdobnym vysledkdim dospél i Barori et al. (2010),
pfi srovnani vétsiho poctu standardnich kontra interspecifickych od-
r0d ¢eskych i zahrani¢nich.

Dale byla stanovena i barevna intenzita jednotlivych vzorkl (obr.
2). Poradi odrid podle intenzity r(izové barvy (min.-max.) bylo nasle-
dujici: ‘Rulandské modré’, ‘Merlot’, ‘Frankovka’, ‘Laurot’, ‘Cerason’
a ‘Kofranka’.

P A= N
"

rieties

4 ZAVER

Kvalitativni parametry novych odriid jsou srovnatelné nebo i pre-
vysuji klasické odriidy. Vyznamné je to zejména u antiradikalové
aktivity a tedy pfinosu téchto vin pro lidské zdravi. Pfi volbé vhodné
technologie se diky své ovocnosti, vy8§imu obsahu kyselin a vySsi
odolnosti proti houbovym chorobam, jevi tyto novéjsi odridy jako
velmi zajimavé pravé pro vyrobu rdzovych vin. V posledni dobé jiz
i vy$&i barva rosé vin neni v Ceské republice aZ tak negativné hod-
nocena. Naopak stale Castéji se objevuji tmavsi barvy téchto vin,
vyrdbéné dokonce i z barvitkovych odrid (jako Neronet &i Alibernet).
Pravé pro vyssi barevnost je nutné zvolit optimalni technologii zpra-
covani hrozn(i. V experimentu byla zvolena metoda bezprostfedniho
lisovani celych hrozn( s cukernatosti ne vy$si nez 22 °NM. Vina tak
vykazuji pozadovanou svézest a ovocnost. Pfi zachovani vhodného
pomeéru zbytkového cukru ve findlnim viné mohou tyto odridy sméle
konkurovat takto vyrobenym vindm z odriid tradi¢nich pro vyrobu
rosé. Nezanedbatelnou vyhodou je i jejich vy$si odolnost k houbo-
vym chorobam, diky ¢emuz zadinaji byt i tyto odrtdy v hledacku za-
jmu spotfebitelt upfednostiiujicich konzumaci biopotravin.

LITERATURA / REFERENCES

Arnous, A., Makris, D.P., Kefalas P., 2001: Effect of principal poly-
phenolic components in relation to antioxidant characteristics of
aged red wines. J. Agric. Food Chem., 49(12): 5736-5742. ISSN:
1520-5118.

Balik, J., 1998: Determination of color intensity and optical den-
sity in Viticulture — instructions to laboratory exercises, MZLU
Brno: 46-48. ISBN: 80-7157-317-5.

Baron, M., Kums&ta, M., Babikova, P., Sotolaf, R., 2010: Interspecific
vs. traditional varieties for rosé wines production. Acta Universita-
tis Agriculturae et Silviculturae Mendelianae Brunensis. 2010. sv.
LVIII, &. 5: 21-26. ISSN 1211-8516.

Li, Y.-G., Tanner, G., Larkin, P., 1996: The DMACA-HCI protocol and
the treshold proanthocyaninidin content for bloat safety in forage
legumes. J. Sci. Food Agric. (70): 89-101. ISSN: 1097-0010.

Pulido, R., Bravo, L., Saura-Calixo, F., 2000: Antioxidant activity of
dietary polyphenols as determined by a modified ferric reducing/
antioxidant power assay. J. Agric. Food Chem. 48(08): 3396-3402.
ISSN: 1520-5118.

o®ew <

Obr. 2 Vizudlni srovnani barevné intenzity jeam;tlivych
vzorkl vina / Fig. 2 The color intensity of individual va-

cyanins, but the colour intensity (color
of the wine) was not so high (red), but
really nice pinkish (skin colour). Un-
fortunately ‘Cerason’ showed darker

,r colour of rosé wine. Stavek et Balik
(2009) also deal with the possible col-
our range of rosé wines.

The variety ‘Kofranka’ was very in-
consistent. While it contained the low-
est amount of total polyphenols and
small amount of anthocyanins (like

% Pinot Noir or Lemberger), it simul-

= taneously showed the highest color
intensity. It appears, therefore, that
this variety is more suitable for the
production of red wines than the pro-
duction of rose or claret.

The biggest antiradical activity was determined at recently reg-
istered varieties ‘Laurot’ and ‘Cerason’ (Tab. 2, Fig. 1). The similar
results were also published by Baron et al., (2010), when a larger
number of conventional varieties was compared to Czech and for-
eign interspecific varieties.

The results obtained are compiled in Tab. 1 and 2. The results show
that most phenolic compounds and highest antiradical activity has the
variety ‘Laurot’. This variety has besides ideal pink color for rosé wine
similarly as ‘Blaufrankisch’ variety. Very interestingly, it appears the va-
riety ‘Kofranka’. It contains at least the total polyphenols of all varieties
examined, as well as a small amount of anthocyanin, while showing the
highest intensity of color. Antiradical activity of new registered varieties
‘Laurot’ and ‘Cerason’ is actually the highest of all tested varieties.

4 CONCLUSIONS

Qualitative parameters of new varieties are comparable or even
greater than conventional varieties. This is particularly important for
an antiradical activity and therefore health benefits. When choos-
ing a suitable technology, for its fruitiness, higher acidity and higher
resistance to fungal diseases, these varieties appear to be interest-
ing for the production of rosé wines. Recently, darker colour of rosé
wines was not evaluated so negatively in the Czech Republic. Con-
versely there have been produced quite dark rose wines even from
teinturiers (like Neronet or Alibernet). It is very important to choose
suitable technology for grape processing to achieve required quality.
In the experiment, the chosen method was direct pressing of whole
grapes with sugar content not higher than 22 °NM. The subsequent
wines showed required freshness and fruitiness. While maintaining
an appropriate balance of residual sugar in the final wine, it can com-
pete with the rose wines produced from traditional varieties. An im-
portant advantage of interspecific varieties is their high resistance to
fungal diseases, thus these varieties are more often in the spotlight
of consumers who prefer organic food consumption.
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