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4. Influence of grape tannins on the quality indicators of red wine

Anastasia Pokhylenko, Oleksii Pylypenko. Iryna Babych
National University o f Food Technology, Kyiv, Ukraine

Introduction. Tannins are the structural components of wine flavor. Tannins play an 
important role in determining the flavor of wine and its storaging.

Materials and methods. Wines with high tannin content can taste dry and bitter, 
especially in younger wines. Tannins can also add structure and texture to a wine, giving it a 
sense of astringency and viscosity. High tannin grape varieties such as Cabernet Sauvignon 
and Nebbiolo can be expected to produce wines with high tannin content. The quality of red 
wine depends on the level of tannins in it. In some cases, high tannin levels can spoil the 
flavor of a wine. In other cases, the right amount of tannins can make a wine more balanced 
and add structure and complexity. Being naturally occurring polyphenols, they are present in 
plants, seeds, trees, leaves, and the skin of fruits and berries. Tannins are present in wines, 
most often in red varieties. In white wines, they appear after long aging in wooden barrels. 
Tannins contained in grapes are also present in berry skins. For this reason, red wines contain 
more tannins than white wines: during the winemaking process, the must comes into contact 
with the berry skin for a long time, and the substances gradually dissolve in water and alcohol. 
This process is known as maceration. The following varieties are the most "tannic":

• Cabernet Sauvignon is one of the most popular red varieties in the world
• Petit Verdot Roble is a French variety
• Montepulciano - a variety of Italian grapes
• Nebbiolo - a red grape variety from Piedmont
• Tempranillo - a red grape variety of Spanish origin.

In nature, tannins inhibit the growth of pathogenic microflora and protect plants from 
animals, and in winemaking, they are a natural preservative.

Results. The tannins are quite bitter and give an astringency. Tannins give a red wine a 
certain structure and density. Tannins act as an antioxidant and influence how red wines will 
develop and change over time. Tannins are the fourth most important parameter for 
evaluating wine (after the mass concentration of titratable acids, sugars and strength). These 
substances make wine harmonious, viscous and astringent, and also help it to be stored better. 
Tannins allow wine to retain its freshness and fruitiness. High levels of tannins and titratable 
acidity are the conditions for long-term wine storage. Highly tannic wines soften over time, 
especially during barrel aging. Tannins also have a beneficial effect on health. This is 
evidenced by numerous researches on the effect of wine tannins on oxidative processes in 
the human body. According to the results, wine tannins prevent oxidative reactions, unlike 
tea tannins.

Conclusion. Tannins play an important role in the production of wine, after which they 
provide structure and make it more resistant to aging. They also influence the flavor and 
texture of wine, adding a pleasant bitterness and astringency. However, if tannins are in the 
right balance, they can add complexity and depth of flavor to a wine, complementing fruit 
and floral aromas.
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