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IMPACT OF WINE PH CORRECTION WITH DIFFERENT ORGANIC ACIDS ON SOURNESS
AND ASTRINGENCY PERCEPTIONS
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The control of pH is essential for red wines, as this parameter plays an important role in the
chemical stability and sensory balance of the beverage. The pH values>3.7 favor oxidative
reactions and affect the wine color stability. This research aimed to assess the impact of pH
correction using lactic and tartaric acids on the perceptions of sourness and astringency in
Touriga Nacional red wine. The wines were winemaking with grapes harvested with
22.8°Brix and pH value of 3.92. A total of 40meq L* of organic acids were added for
correction to achieve a total acidity (expressed as tartaric acid) of approximately 6.5gL™*.
Following international recommendations for reduced wine pH, the tested treatments
were as follows: AT100%must=addition of 40meqL™? of tartaric acid to the must before
alcoholic fermentation (AF); AL100%must=addition of 40megL™ of lactic acid to the must
before AF; AT50%AL50%must=addition of 20meqL™ of tartaric acid and lactic acid to the
must before AF; AL100%wine=addition of 40meqL? of lactic acid to the wine after
malolactic fermentation; and Control=without acid addition for pH correction. A trained
panel of 10 judges evaluated sourness and astringency perceptions of the wines using the
time-intensity analysis and an unstructured 10cm scale. Regarding sourness, the samples
did not differ significantly(p<0.05) in terms of the perceived maximum intensity, time to
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maximum intensity, and total duration of perception in the mouth. However, astringency
perception was influenced by the pH correction treatments. The wine from the AL100%
treatment, which involved the addition of lactic acid to the must, showed the lowest
intensity of the attribute, while the other samples, including the control, did not differ from
each other. This study demonstrates the potential use of lactic acid for reducing wine must
pH as an alternative to tartaric acid, which is globally the most commonly used input for

this purpose.
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