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INTRODUCTION

The main wines representing
the Sao Francisco Valley are
sparkling muscals, made
from two varieties: Italia and
Canelli Muscats, followed by
young reds and few white
wines. In order to verify the
adaptation of new white
varieties to the region, this
study aimed to evaluate the
characteristics of grapes and
wines from French
Colombard.

METHODS

Grapes were harvested in a
commercial vineyard,
located at Casa Nova-Bahia
Estate, Brazil. Wines were
carried out at Embrapa in
Petrolina-PE, Brazil, by
traditional white winemaking
process (Peynaud, 1997).
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Table 1 Physical-chemical ch of the

Colombard grapes

Grape °Brix Total acidity Harvest
(g L-1 tartaric date
acid
Colombard 20.69 8.1 November
2015

Table 2 Physical-chemi
Colombard wines from

Wine TAV Volatile acidity Total acidity pH
(g L-1 acetic (g L-1 tartaric
acid acid
Colombard  11.4 0.32 7.6 3.3
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