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Sucrose is the main sugar translocated from leaves to fruit in vines, but glucose and fructose predominate in 
grape berry at all developmental stages. After sucrose inversion, the glucose can penetrate quicker to the 
metabolic  pathways.  Fermentation  is  carried  out  by  different  types  of  yeast,  witch  consume  sugars 
transforming  them  into  alcohol.   A method  was  developed  and  validated  by  high  performance  liquid 
chromatography to quantify the glucose, fructose and sucrose present in grapes, grape juice and wine. The 
mobile phase was MilliQ® water, the flow rate 0.5mL.min-1, and detection was  by refractive index. The must, 
grape juices, sweet and dry red wines, with and without chaptalization, white and late harvest dessert wines, 
were analyzed.  The recovery of  standards was between 80.44 and 108.22% for all  samples and sugars 
analyzed, validating the method. Repeatability (CV%) was 0.68% for sucrose, 2.93% for glucose and 3.36% 
for fructose, and the intermediate precision ranged from 1.42 to 2.39%. The quantification curves for the 
three sugars analyzed were from 25-1600mg.L-1, with R2 ranging from 0.9997 to 0.9999. The sweet red wine 
without chapatalization, contained the most sucrose (93,01g.L-1), while the dessert wine conteined 255mg.L-

1. Sucrose was not detected in the must and grape juices (detection limit 4.77mg.L-1), but these samples 
stood out from the others for the fructose and glucose contents. The method was show to be precise and 
accurate for the quantification of sugars in musts, grape juices and wines. 


